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Job Title Primary School Cook 
 

Reporting To Head Cook/Trust Catering Manager 
 

Scale / Salary Range / 
Contract 

NJC Scale 4: (SCP 7 – 8)  £26,403 – £26,824 FTE. 
Actual salary is £18,361 to £18,654 per annum, based on 
working 30 hours per week, term time only (inc. training 
days). 
 

 

   Core Purpose: 

• To work as part of the Trust Catering team to provide a high standard of catering to our primary 
schools, from our central primary kitchen located at Siddal Primary School. 

• To support the Head Cook to plan, prepare, cook, and present main meals and sweet items in 
our busy primary school kitchen, that currently serves 600 pupils across our 4 primary schools, 
ensuring that meals are presented to the highest standards and delivery deadlines are achieved. 

• To support the Head Cook to supervise the catering support team including allocation of cooking 
duties. 

• To support the Head Cook with the of planning menus according to a fixed budget and following 
guidelines on nutrition and healthy eating. 

 

         Key Accountabilities (and specific duties/responsibilities): 

1 Preparation and service of a variety of dishes using fresh and seasonal produce. 

2 Ensuring that food preparation areas are cleaned in line with national guidance. 

3 Supporting the production of new dishes as led by the Trust Catering Manager and Head 

Cook. 

4 Ensuring that students receive a healthy well-balanced diet, taking into account food 

allergies. 

5 To work as part of a team that works hard to maintain high standards of cleanliness in the 

kitchen and dining room. 

6 Maintaining Food and Health and Safety practices at all times and ensuring that other staff 

members adhere to this. 

7 Working within required budgets as set by the Head Cook/Trust Catering Manager. 

8 Observing all relevant Trust policies and taking part in training activities to support the 

development of yourself and the team. 

9 Adheres to (and ensures that all staff comply with) operational procedures and ensures high 

standards of Food Safety and Safe Working Practices are maintained at all times. 

10 All other reasonable catering duties as requested by the Senior Cook and Trust Catering 

Manager or members of management. 

 



 

  

     

 
Other Specific Duties: 

 

• The Trust Central team are located on site at the Polaris Multi Academy Trust Offices. 
There will be a requirement for multi-site working at academy / school level, based on 
the needs of the Trust and requirements of the role. 

 

• To attend team meetings and staff meetings and maintain confidentiality inside and 
outside the workplace. 

 

• To continue personal and professional development as required. 
 

•  To actively engage in the performance review process.   
 

• All support staff may be used to perform appropriate duties as and when required by the 
Trust, commensurate with the salary grade of that post if it is higher than the employee’s 
current salary. 
 

• To work in the best interests of the Trust, its pupils, parents and staff. 
 

• To adhere to the Trust’s policies and procedures with particular reference to Child 
Protection, Equal Opportunities, Teaching and Learning and Health and Safety. 
 

Whilst every effort has been made to explain the main duties and responsibilities of the post, 

each individual task undertaken may not be identified.  Employees will be expected to comply 

with any reasonable request from a manager to undertake work of a similar level that is not 

specified in this job description. 

 
This job description is current at the date shown, but, in consultation with you, may be changed 

by the Trust to reflect or anticipate changes in the job commensurate with the grade and job 

title and/or Trust. 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Qualifications 

 

• Ability to prepare, cook and present food to a high standard 

• Minimum 2 years’ experience of working in a similar role 

• Relevant qualification/s within catering (which should be 
cooking related, rather than in management and/or hospitality) 

• BTEC or HNC, relevant NVQ (*Minimum Level 3), access 
course or equivalent Scottish or Irish qualifications 

• A minimum of Level 2 Food Hygiene Certificate 

• Ability to read, understand and comply with written instruction, 
record keeping and information returns: Procedures, COSHH 
information, Health & Safety information, Fire Safety 
information and Food Safety information, Stock Taking, 
Trading Information. (Must demonstrate the numeracy and 
literacy required to fulfil the role) 

 

Skills, aptitude, 

knowledge and 

experience 

 

 

 

 

 

 

 

• Experience of working within a busy kitchen environment  

• Experience of prepping and cooking a variety of dishes 
including experience in home baking  

• Ability to manage time effectively to complete tasks to a high 
level within the set timeframe 

• Knowledge of specialist diets 

• Able to prioritise workloads within a team of staff 

• Knowledge and experience of hygiene systems within a kitchen 
environment, including full HACCP 

• Able to communicate clearly, understand and give instruction 
to others 

• Be flexible to changing demands of the role 

• Take pride in a job well done 

• Ability to demonstrate an understanding of why Equal 
Opportunities are important in employment and service 
delivery 

• Ability to demonstrate why customer care is important in 
employment and service delivery 

• Have an awareness of and display a commitment to the 
relevant legislation and guidance in working practices in 
relation to the safeguarding of children and young people 

• To undertake any training relevant to your role 
 

Personal qualities • Enthusiasm for the role 

• Good organisational skills 

• Methodical 

• Punctuality 

• Flexibility 

• Reliability and trustworthiness 

 

 

 

 


