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https://www.youtube.com/watch?v=PlsIJfuqxMM
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The Catering Department is at the heart of Bancroft’s, ensuring our 1200 pupils and over 270 staff 

are provided with nutritious and tasty lunches throughout the 34 weeks of term. 

Headed up by the Catering Manager, the team consists of the following team members: 

 

Food is our passion and sits at the heart of the school.  We to ensure the quality and variety of our 

ingredients and use local produce wherever possible.  All our menus are based on homemade food.  

The same level of care and dedication is applied by our chefs and supporting front of house service 

teams. 
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The Commis Chef role supports senior chefs by performing essential kitchen tasks like 

ingredient prep, cooking basic dishes, maintaining hygiene, managing stock, and ensuring cleans 

workstations, rotating through different kitchen sections (e.g. pastry, garnish, salads and 

sauces) to learn all aspects of professional cooking under supervision, focussing on consistency 

and learning recipes and techniques for future advancement. 

 

This role will be line managed by the Chef de Partie and will report directly to the Junior Sous 

Chefs. 

 
Working Hours 
 

This role is full time at 40 hours per week and term time (34 weeks) plus 2 weeks, including 

the INSET days. Working hours are Monday to Friday, 7:00am – 3:30pm with a half an hour 

unpaid lunch break. Flexibility will be required in line with the needs of the School as arranged 

with the Line Manager. 

 
Remuneration  

 
The salary range for the full-time role is £24,500 - £ 25,275 per annum based upon experience.   

See below for details of the benefits package.  
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Person Specification: 

 

 Essential Desirable 

Education 

GCSE in Maths and English (or equivalent). 

 

NVQ Qualification 1 

NVQ Qualification 2 

 

Intermediate food hygiene 

certificate 

 

Experience 

2 years’ experience in catering 

 

Worked in pastry, garnish, salad and sauce 

sections 

Experience in catering busy, 

large-scale operation 

 

HACCP, Risk Assessments 

and Manual Handling 

experience 

Skills 

A flair and enthusiasm for cooking with 

fresh quality ingredients 

 

Fluent spoken and written English 

 

Strong communication skills. 

 

Good organisation skills. 

 

Good interpersonal skills.  

 

 

Personal 

Qualities 

A positive approach to menu planning and 

development of the catering service 

 

Ability to cope under pressure, in a calm 

and efficient manner to set deadlines 

 

Team Player 

 

Flexible and adaptable 

 

Hard worker 
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Below is a summary of the key responsibilities of the Commis Chef: 

 

Food Preparation 

• To ensure under supervision the quality of food prepared on every occasion is up to the 

Bancroft’s School food standard. 

• To follow agreed portion controls as specified by the Chef de Partie/Junior Sous Chefs. 

• To ensure food is produced as requested by the Chef de Partie/Junior Sous Chef and in 

timely manner.  

• To ensure you follow agreed method of food production e.g. batch cooking that keeps 

excess production to a minimum. 

• To ensure all work is carried out in a tidy, well organised and orderly manner. 

• To ensure required documentation is completed as required. 

• To work in different sections in the kitchen as required. 

 

Hygiene Health and Safety 

• To co-operate and adhere to any Bancroft’s School health and safety requirements. 

• To co-operate with any changes in statutory and Bancroft’s School requirements and to 

ensure such changes are introduced such that no breaches of requirements occur. 

• To identify any breaches of hygiene, health and safety requirements to the Chef de 

Partie/Junior Sous Chefs. 

 

Menu Planning 

• To keep informed of new innovations and trends. 

• To co-operate to maintain a portfolio of information of past events and information useful 

for future events and menus. 

• To participate in any measures agreed to promote better food choices amongst pupils and 

staff. 

 

 
Other 

• To liaise with other team members, school personnel, customers as required. 

• To attend weekly, monthly meetings or training courses as directed by the Chef de 

Partie/Junior Sous Chefs. 

• To take an active part in meetings, training and promotions. 
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• To adhere to any Bancroft’s school rules and requirements including, but not limited to, 

signing in and out of work. 

• To carry out all duties in an industrious and timely manner. 

• To work with all catering team members in a harmonious and co-operative manner to 

maintain a good working and professional atmosphere. 

• To carry out any other responsibilities as may be reasonably requested. 
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https://www.bancrofts.org/about-us/employment-opportunities/



