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	Role Profile

	Job Title
	Kitchen Manager
	Job No. (Office Use)
	
	Grade
	Grade E SCP15 - 20


	School
	ACE Tiverton
	Department
	Canteen

	Reports to (Job Title)
	
	DBS check required
	Enhanced DBS check required

	Job Purpose
	· To manage and oversee the overall operations of the school canteen and to lead a small team of staff and to ensure the kitchen runs smoothly and complies with safety regulations.



	Decision Making
	· You will need to use your initiative and make decisions and solve any issues that may arise in a fast-paced working environment.

	Accountabilities
	· Ensuring all aspects of relevant, current legislation are complied with, in relation to Health and Safety at Work, food safety regulations and in particular the requirement to identify, maintain and review food safety controls (HACCP, etc) and COSHH.
· Managing a team of catering staff.
· Planning weekly menus.
· Managing the dining service and creating a positive dining experience for staff and students.
· Identifying any training requirements, including on the job training and induction.
· Direct management of and involvement in planning, production, cooking, cleaning, preparation of the dining room and service procedures.
· Providing catering for work meetings, CPD sessions, etc.
· The provision of special dietary requirements as necessary and ensuring the menu meets national nutritional standards.
· Ensuring that at all times the serving area is clean and well laid out.
· Ensuring that the correct type and quality of food is cooked to a high
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	standard for all appropriateserving times, having due regard to quantity, temperature control, portion control and economic use
of	resources.
· Managing the catering budget.
· Being responsible for book-keeping, ordering of commodities from suppliers as authorised by senior management and passing for payment.
· Being responsible for receiving deliveries and ensuring the safe, hygienic storage of commodities in the facilities provided,
ensuring	stock rotation and stock control.
· Being responsible for identifying premises defects and taking responsible action.
· Ensuring foods are made available when necessary in all authorised service areas.
· Working as part of a team in order to meet the aims and objectives of the establishment.

	Demands
	· Some work related pressure from deadlines (breaktime/lunchtime) and occasional conflicting demands (more than one student wanting attention at the same time). Concentration required around lunchtime to ensure that health and safety requirements relating to the serving food are adhered to.
· The post holder may at times be required to deal with difficult or demanding students during service or issues with staff.
· The post holder will use physical effort to stand/walk for almost the entire working time and periodically physical effort to lift items of high weight such as kitchen equipment, sacks of potatoes or dining room furniture. Post holder will also be required to lift / move dining room furniture where applicable.
· Whilst undertaking kitchen and serving area cleaning duties it will be necessary to bend and stretch.

	Working Conditions
	· Kitchen environment with considerable exposure to temperature variation and noise levels.
· The post holder will be required to wear personal protective clothing in the form of non-slip footwear, an apron and thermally insulated gloves when handling hot trays or kitchen equipment.

	Experience, Knowledge and Qualifications
	Essential:
· Current Level 3 Food Hygiene Certificate or willingness to undertake the necessary training to obtain this certificate. On the job training and an induction programme will also be provided.
· First Aid Certificate or the willingness to undertake the necessary training to obtain this certificate.
· Proven work experience of working in a similar role/catering environment.
· Literacy and Numeracy skills to enable the post holder to follow instructions for food preparation, hygiene and health and safety issues
Desirable
· Experience of working in a school.




	
	

	Skills and Technical Competencies
	Essential:
· Good communication skills.
· Good IT skills to enable the production of menus and budgeting documentation.
· Methodical approach to work and the ability to organise the kitchen, daily routine and stock control to maximum capacity.
· Team player.
· Ability to work under own initiative and make decisions
· Ability to work under pressure.
· Flexible and can-do approach to work.

	Corporate Standards
	· Act at all times in accordance with appropriate legislation and regulations, codes of practice, the provisions of the Trust’s constitution and its policies and procedures.
· Work within the requirements of the Trust’s Health and Safety policy, performance standards, safe systems of work and procedures.
· Undertake all duties with due regard to the Trust equalities policy and relevant legislation.
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