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Job Description
Cook

The school has high expectations and is committed to continuous improvement as it strives to accomplish its agreed and published aims. This job description indicates the special responsibilities and accountabilities, apart from taking part in the whole professional life of the school, you have to help with this aspiration. It particularly points out activities where you have a lead and developmental role.

	Salary Grade
	The post holder’s salary is Grade 5, point 7-12 for the responsibilities of this post.

	Employment Duties


	This job description is to be performed in accordance with the provisions of the National Joint Council for Local Authorities, for manual workers and within the range of duties set out in that document so far as relevant to the post holder’s title and salary grade.

	Purpose of the Job


	To build a successful team within the school catering service, which strives to produce the highest standards in food preparation, service and supply.

	Particular Responsibilities
	To lead support and advice all kitchen staff to ensure quality catering duties and organisation of refreshments to pupils & staff.

	Key Tasks
	· Liaise with suppliers to ensure a high quality, best value school meal service.

· Monitor, authorise and review employee timesheets with rotas and registers.

· Monitor and implement nutritional standards for food in schools.

· Compile daily/weekly trading records.

· 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.

· Undertake food/beverage preparation and serving.

· Prepare menus.

· 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.

· Responsible for the line management/ supervision and appropriate training of catering staff.

· 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.

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

· The post holder has common duties and responsibilities in the areas of:-

Quality Assurance, Communication, Professional Practice, Health & Safety, General Management (where applicable), Financial Management (where applicable), Appraisal, Equality & Diversity, Confidentiality and Induction  

	Relationships
	The post holder is responsible to the Headteacher in all matters and to the SBM for meeting the day to day requirements of his/her role.


Your Job Description will be reviewed with your Line Manager at your performance management review.

	Headteacher/Line Manager signature: 

…………………………………………………………
	Date: …………………..

	Post Holder signature:

…………………………………………………………
	Date: ……………………
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