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SEASCAPE PRIMARY SCHOOL

Post Title: -

School Cook
Responsible to: - 
School Business Manager
Job Purpose:

Manage the day to day running of the school kitchen. To prepare, cook and serve food in accordance with defined standards and quality, working within DfE guidelines regarding current health safety and hygiene legislation and the school’s Health and Safety policy, with the aim of achieving high standards of customer care and good quality
Responsibilities include:

· To prepare, cook and serve food to meet the specifications as defined by the school
to include meeting the meal requirements of the staff and students and any special, emergency and function catering
· To manage the provision of food for complex dietary requirements including allergies as detailed in the Consumers Regulation (EU FIR) 2014
· To assist in creating rolling menus that reflect the school’s commitment to the Healthy Schools initiative

· Ordering food from suppliers whilst controlling the budget and compiling daily/weekly trading records records 

· Supervise Kitchen Assistants, ensuring that the agreed standards and targets are maintained

· To meet all statutory requirements for Ofsted and Local Authority Hygiene inspections

· To promote and participate in an alert and positive approach to Health and Safety in the delivery of all the school’s catering operation

· Promote effective waste management within the dining room and kitchen

· To keep abreast of new initiatives, systems and regulations through regular training

· Assist with appropriate on site basic training when required and to ensure staff are motivated and developed to their full potential

· Ensure that all service staff have full knowledge of dishes regarding ingredients, cooking methods and correct portion sizes 

· Supervise and assist with cleaning duties as required and including general washing up and clearing away

· Ensure the Schools Health & Safety policy and all relevant Health & Safety legislation is applied effectively to all activities undertaken by members of the Catering Team

· Monitor, organise and maintain appropriate stock control levels in all areas including records of monthly stocktaking

· Ensure the effective promotion of the service, including new initiatives through marketing techniques in accordance with the school’s policies

· Present demonstrations and food tasting sessions at Open Evenings when appropriate

· Ensure constructive and effective communication with the school at all times

· Maintain accurate, robust, and relevant monitoring records (e.g. temperature charts for fridges, freezers, store/cold rooms, routine probe tests for hot/cold foods), as required.

· Ensure the delivery, storage, and management of food/stocks in line with Health & Safety and hygiene regulations. 

· Ensure all cleaning systems and signing of cleaning rotas.

· Promote and market the school catering function to clients, school visitors, students, school staff and the community as a whole where necessary.

· Continually promoting the catering service in order to increase/maintain the uptake of meal numbers.

· To attend any training courses relevant to the post, ensuring continuing, personal and professional development.

· Role requires working with a team.

· Ability to present oneself as a role model to pupils in speech, dress, behaviour and attitude.

· Provide pastoral care and support to sick and injured children taking appropriate action as necessary ensuring parents and school staff are fully informed of incidents and accidents.

· The Post holder may undertake any other duties that are commensurate with the post.
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