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EAST BARNET SCHOOL
Job Description


[bookmark: _Hlk514926513][bookmark: _Hlk514926853]Post:		Chef Manager
Accountable to:		School Business Leader
Grade:		PO2
	
Job purpose:	To lead and manage the provision of all catering services to a high standard at East Barnet School (EBS).

Duties and responsibilities 

Cooking/Preparation/Service

1. To ensure that all catering activities are carried out to a high standard which will include food preparation, cooking, portion control, stock rotation and cleaning to provide a high standard of catering in accordance with agreed recipes/methods.
2. To design menus ensuring compliance with guidance and legislation for school meal healthy nutritional standards and other relevant legislation.
3. To organise and participate in all aspects of food service.
4. To be aware of and comply with food hygiene legislation to ensure that food is prepared, cooked, and served in a safe manner.
5. [bookmark: _Hlk48303605]To ensure that temperature controls are strictly adhered to.
6. To lead, manage and supervise staff members in all aspects of the catering facilities including allocation of duties, induction, probation and performance management. 
7. To ensure staff work safely in accordance with health and safety legislation.
8. To operate the cashless catering facility and to be responsible for cash handling if required.
9. To ensure that the catering facility achieve best value for money.
10. To negotiate with suppliers to ensure best prices along with a good reliable service.
11. To be responsible for all administrative duties in the catering facility, to include ordering of supplies and the correct completion of returns.
12. To be responsible for ensuring that repair and maintenance work in all aspects of the catering facility are carried out to a high standard, ensuring best value.
13. To attend training courses, arrange staff training, and assist with on the job training of other catering staff when required.
14. To ensure that confidentiality is maintained in all aspects of work.
15. To ensure the highest standards of customer care are maintained by effective management according to EBS values.
16. To encourage and develop optimum performance from staff and a professional approach to customer needs as reflected in EBS values.
17. To have a degree of flexibility to deliver services effectively as the post holder may be required to perform work not specifically referred to above. Such duties, however, will fall within the remit of the post.
18. To be responsible for the planning and delegation of duties necessary to facilitate the smooth running of the catering facility.
19. To organise hospitality events.
20. To manage the catering budget and provide monthly trading reports to the School Business Leader.
21. To have knowledge of the School Allergen Guidance and be able to advise staff/students accordingly.

Maintenance of Hygiene

1. To ensure that clean and dirty processes are kept separate.
2. To wear appropriate/clothing/footwear/uniform as provided by EBS.

Other duties and responsibilities

1. To be a member of the Business Support Middle Leadership Team, responsible for the development of the annual Catering Team Improvement Plan. 
2. To operate everyday equipment in accordance with instructions.
3. To be aware of and always comply with policies and procedures relating to food hygiene, health and safety, child protection, security, and confidentiality, and reporting all concerns to an appropriate person.
4. To demonstrate consistently high expectations of all students and a commitment to raising their achievement and social and emotional wellbeing. 
5. To promote the positive values, attitudes and behaviour expected from all students by treating them with respect and consideration.
6. To present a positive personal image, contributing to a welcoming school environment which 
supports equal opportunities and to contribute to the overall ethos/work/aims of EBS.
7. To be able to work individually and as part of a team.
8. To develop strong and positive relationships with students and staff.
9. To attend the annual Open Evening providing appropriate support and information as required.
10. To attend INSET training sessions as directed by the School Business Leader and any other duties commensurate with the grade.

Person Specification 
Essential
1. Good catering knowledge and practical experience of catering for a large volume.
2. Excellent cooking skills.
3. Current catering qualifications: City and Guilds 7061 & 2, Food Standard Level 3, equivalent NVQ, BTEC or Diploma.
4. Strong leadership skills, with previous catering or other staff management experience.
5. Good interpersonal skills with adults and students.
6. Ability to prioritise and work to deadlines.
7. Excellent organisational and communication skills.
8. Patience and a calm manner.
9. Flexibility and reliability.
10. Capacity for hard work and calmness under pressure.
11. Knowledge of School Food Standards and relevant legislation including allergens.
12. Basic IT skills: Word, Excel and Outlook.
13. Committed to teamwork and working collaboratively with colleagues.
14. Confidence and self-motivation to work well and be decisive under pressure.
15. Good numeracy skills.
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Other
1. Commitment to equality of opportunity and the safeguarding and welfare of all students.
2. Willingness to undertake training, e.g. First Aid.
3. This post is subject to an enhanced Disclosure and Barring Service check. 

image1.png
EAST !
BARNET
SCHOOL





