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Northgate School Academy Trust

Job Description

Post :  			  Chef/Cook
Responsible to :  	  Executive Chef
Location :  		  Northgate School Academy Trust and The Bee Hive
Hours :  	37 hours, 52 weeks
		You will be expected to work a five day week that will include
                                         some Saturdays and may include occasional
                                         evenings, as are reasonably necessary for the proper
                                         performance of your duties and responsibilities


MAIN PURPOSE OF ROLE: 

The candidate must be a strong, experienced Chef/Cook who is able to support the Chef Manager with the daily production of school meals and food preparation for the on-site café. The successful candidate must be able to deputise in the absence of the Chef Manager. The candidate must be willing to welcome students into the kitchen environment and assist with their training, supporting job coaches to enhance their learning experience.

CHEF CORE RESPONSIBILITIES:
 
1. To prepare, cook and serve food to meet the specifications as defined by the school. To include meeting the meal requirements of the staff and students, preparation of food for the on-site café and any function catering required. 

2. Provide training and advice to students.

3. To assist in supervising Catering Assistants, ensuring that the agreed standards and targets are maintained.

4. To meet all statutory requirements for Ofsted and Local Authority Hygiene inspections and Food Standards Agency.

5. To promote and participate in an alert and positive approach to Health and Safety in the delivery of all Northgate School Arts College Academy Trusts catering operations.

6. Promote effective waste management within the dining room and kitchen.

7. To keep abreast of new initiatives, systems and regulations through regular training.


STAFF SUPERVISION

1. To assist in supervising Catering Assistants and Lunchtime Supervisors, ensuring that the agreed standards and targets are maintained.

2. Assist with appropriate on site basic training when required and to ensure staff are motivated and developed to their full potential.

3. Ensure that all service staff have full knowledge of dishes regarding ingredients, cooking methods, correct portion sizes and selling prices.

4. Supervise and assist with cleaning duties as required by the Chef Manager including general washing up and clearing away.

ADMINISTRATION

1. Assist and implement the departmental Food Safety Manual, including HACCP.

2. Ensure the Schools Health & Safety policy and all relevant Health & Safety legislation is applied effectively to all activities undertaken by members of the Catering Department.

3. Monitor, organise and maintain appropriate stock control levels in all areas including records of monthly stocktaking.

CUSTOMER CARE

1. Ensure the effective promotion of the service, including new initiatives through marketing techniques in accordance with the school’s policies.

2. Provide a daily meal service supplying breakfasts, snacks, midday meals and drinks, as required.

3. Present demonstrations and food tasting sessions at Open Evenings/Open Events.

4. Ensure constructive and effective communication with the school at all times.

OTHER

1. Deputising for the Chef Manager in their absence.

2. Ensure efficient delivery of any other task reasonably requested by the Chef Manager.

GENERAL RESPONSIBILITIES: 

1. To attend all staff meetings and participate in staff development as required
 
2. Promote a positive image of Northgate School Academy Trust and be an ambassador for the Trust at all times

3. Co-operate with all Northgate School Academy Trust staff in maintaining good relationships with outside agencies and the general public in order to promote the Trust and win increased support for its work 

4. Co-operate with all Northgate School Academy Trust staff in maintaining harmonious inter-personal relationships. Ensure that your conduct within and outside of your work place does not conflict with professional expectations

5. Ensure an awareness and observation of Fire and Health and Safety Regulations at the work place

6. Ensure the respect, dignity and rights to privacy of both students and staff as far as possible

7. Carry out any duties as are within the scope, spirit and purpose of the job and the title of the post, as required by your Line Manager or his/her next higher level of authority
[bookmark: _GoBack]







Signed:_________________________________ (Post Holder)        Dated __________________


Signed: ________________________________ (Head Teacher)    Dated __________________
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