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	Job profile:
	Chef

	Statement of Purpose:
	To support the whole school community to achieve the priorities of the Matthew Arnold School Improvement Plan. This to be achieved by:

· providing an excellent service to all our stakeholders
· learning from our own and others’ experiences
· being accessible and professional in all our responsibilities
· realising both personal, team and whole school potential 
· supporting a positive culture for learning for all.

	Responsible to:
	Catering Manager

	Hours:
	Overall, an average of 25 to 30 hours per week term time only dependant of the successful candidates preference. Core hours of 9.30am to 2.30pm must be within this time. The post holder will be required to work additional hours during key school events up to 10 times per year such as for open evening and celebration events. The role is term time only, plus five INSET days.
	


Salary: Grade 6 
	
Main Purpose of the Role:

To be responsible for all aspects of the organisation of external and internal examinations. Due to the seasonal nature of this role, flexibility during key exam periods is crucial, similarly, during the quiet periods there would be opportunity for the postholder to work shorter days/ flexible hours. 
Specific Post Objectives:
· To organise and supervise the kitchen and dining room to meet the needs of the school.
· To carry out the administration, organisation and food production, to ensure that food service is efficient and that the standards and financial targets set for the unit are met.
Main responsibilities:
Within the policy, guidelines, standards, targets and methods laid down to:
· Plan menus, organise and carry out production of meals in accordance with the Recipe Manual and ensure their efficient service, and to order all food and commodities required in the kitchen in the absence of the Catering Manager.
· Operate the kitchen stores, including stock control, commodity records and security.
· To supervise and assist with the provision of meals including preparation, cooking and serving, assistance with cleaning as required.
· To cater for school events
· On a short term basis deputise for the Catering Manager in the event of absence
· To ensure the correct completion of all appropriate returns and records in accordance with current school policy.
· To ensure the use of correct work methods and practice by all kitchen staff and that the laid down legal standards of kitchen and personal hygiene, general health and safety are maintained. This includes the training of staff as required.
· To ensure that all equipment is kept in good working order and that repair and maintenance is carried out as necessary. To inform the Catering Manager of any defects in equipment and premises not meeting health and safety legislation and food hygiene regulation requirements. To ensure that equipment and items of first aid are adequate for use.
· To assist in assessing catering and staffing needs and to participate with interviewing prospective kitchen employees.
· To carry out emergency feeding if required.
· To be responsible for, and organiser of, preparation of the room(s) used for dining including positioning or erection of furniture and the cleaning and sweeping of rooms after use.
· To undergo training in the workplace and on formal courses. To have the opportunity, if requested by the employee, to develop catering and management skills.
· To undertake such other duties as required for the effective operation of the unit as are appropriate to the grade of the post.

	Person Specification
	



	Essential
	Source of evidence

	Able to follow procedures
	

	Able to communicate effectively
	

	Able to use own initiative
	

	Able to plan and manage time effectively
	

	Able to work alone and as part of a team
	

	Able to motivate staff
	

	Able to understand the needs of our customers
	

	Be physically fit
	

	Have a basic working knowledge of Health & Safety
	

	Understand stock control
	

	A good standard of general education
	

	A clean and smart appearance
	



	Desirable
	Source of evidence

	Experience of managing a single site catering operation
	A, I, T, R

	Experience of working in a large school catering operation
	

	Knowledge of Quality Assurance systems
	

	Experience of marketing in increase trade
	

	Experience of working within and managing budgets
	

	NVQ City & Guilds 706 ½ or equivalent
	

	Food hygiene level 3 certificates
	




Key:
	A
	Application

	I
	Interview

	T
	Task(s)

	R
	References
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