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Key Responsibilities:
· Plan and prepare varied, nutritious menus that meet government nutrition standards and cater to the complex dietary needs of pupils, including allergy management and pureed food preparation.
· Oversee food preparation for pupils with special dietary requirements and ensure clear communication and labelling of allergens.
· Manage food provision for staff and support the smooth running of the school café, including organisation and stock management.
· Supervise and deploy catering staff effectively, ensuring high standards of hygiene and food safety are maintained at all times.
· Manage catering budgets, negotiate with suppliers for best value, and monitor food stocks to prevent shortages or wastage.
· Ensure compliance with all relevant health and safety, food safety, and safeguarding policies.


Person Specification:
· Experience managing catering services, preferably in a school or special needs environment.
· Knowledge of preparing texture-modified diets and managing food allergies.
· Strong organisational and leadership skills with the ability to manage a team effectively.
· Commitment to maintaining high standards of hygiene and food safety.
· Excellent communication skills and a collaborative approach to working with school staff and families.
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