CW School Chef

The post-holder will, by personal example, promote the Catholic ethos and Mission of the Academy, ensuring it permeates all aspects of the life of the school at which it is working.

This job description may be amended at any time, following consultation between the Manager and the Post-Holder. 



Specific Responsibilities
· Prepare high-quality, fresh food in accordance with school catering legislation and all relevant food safety standards.
· Plan, prepare, cook, and present meals in accordance with The Romero Catholic Academy’s standards.
· Support the smooth and efficient operation of the school’s catering service as required and directed, alongside kitchen supervisor.
· Manage stock control, temperature sensitive deliveries, movement of stores following principles of FIFO. Maintain accurate HACCP records.
· Monitor and control food usage and food waste, support recycling practices and initiatives.
· Provide the Academy Catering Manager and Academy Chef with feedback and input designing and developing new menus.
· Complete day to day ordering for the school.
· Help uphold and strengthen the Academy’s reputation for delivering excellent food and service.

Client Service
· Deliver an on-time prompt and efficient service, consistently exceeding customer expectations.
· Always maintain a customer-focused approach—be approachable, responsive, and proactive in meeting needs.
· Ensure all meals are cooked, presented, and served to the highest standard, using creativity and innovation in preparation and presentation.

People Management
· Support the development of the kitchen team by encouraging, empowering, and supporting training in both food preparation and customer service.
· Lead by example—help to motivate the team, promoting a positive working environment, and taking pride in your collective achievements.
· Treat team members with the same respect and professionalism you expect in return.

Financial Management

· Deputise for the Academy Chef as directed to ensure ordering, stock controls are completed. 
· Ensure all financial controls, including costings, order management, and waste reduction, are adhered to and remain within budget.
· Ensure purchases are made through approved suppliers and systems, maintaining proper procedures for quality assurance and credit control.

Health & Safety, Food Safety, and Environmental Standards
· Ensure full compliance with all statutory and company regulations related to Health & Safety, Food Safety, COSHH, and Environmental standards.
· Report any catering equipment faults or concerns promptly to the Academy Catering Manager.
· Always promote and follow safe working practices.
· Ensure all Academy procedures and work instructions are fully understood and consistently followed.
· Support and implement environmental improvement initiatives within the catering operation where appropriate.
· Complete compliance and food safety related training as issued.

Additional Responsibilities
· Adhere at all times to the Academy’s safeguarding policies relating to children and young people.
· Take responsibility for your own professional development, completing training and development activities as advised by the Academy Catering Manager.
· Demonstrate commitment to the Academy’s values in all aspects of your role.
· Act as a positive representative and ambassador for the Academy.
· Carry out any other reasonable tasks or responsibilities as requested by the Academy.

All duties and responsibilities must be carried out with due regard to the Romero Catholic Academy’s Health and Safety Policy, and all other relevant policies relating to the role.

Signed……………………..                                     Date……………………
