St John’s Primary School
Job Description
Post Title:	Head Chef
Evaluation:	A5514		Grade: N7
  Responsible to:	School Business Manager.
Responsible for:	Kitchen Assistants.
Job Purpose:	Responsible for the delivery of all school catering. This includes the management of kitchen staff and menu development.  

Main Duties:	The following is typical of the duties the postholder will be expected to perform. It is not necessarily exhaustive and other duties of a similar nature and level may be required from time to time.

1 To lead on menu planning, giving due regard to child preference, nutritional standards, quality, portion control and cost and to develop recipes, testing and monitoring of new and existing products. To be responsible for the management and financial performance of the school kitchen.
2 To be responsible for maintaining all food safety systems within the kitchen and ensure the cooking and preparation of food is in accordance with specified standards.
3 To ensure the maintenance of high standards of cleanliness and hygiene in the kitchen by strict adherence to Health and Safety Legislation and Food Hygiene Regulations and maintaining all associated records in accordance with the school’s policies and procedures.
4 To manage food allergies/intolerances/other special dietary requirements and associated administration and training to Kitchen Assistants in accordance with statutory requirements and school procedures.
5 To be responsible for the recruitment, professional development, appraisal and training of the Kitchen team, and to provide leadership and guidance including direct line management responsibility
6 To be responsible for all purchasing and stock control measures and systems.
7 To work with the School Business Manager to ensure that the kitchen operates within budget. Maintain and monitor the budget and account for monies spent.
8 To ensure that any defects in plant, premises and major equipment are reported to senior management.
9 To investigate and deal with complaints and report back to senior management as required.
10 To maintain commercial awareness, which could lead to new business, and actively engage in marketing the services provided.
11 To contribute as a team leader at management meetings relating to the kitchen and feedback all relevant information to the leadership team.
12 To promote and implement the Council’s Equality Policy in all aspects of employment and service delivery
13 To assist in maintaining a healthy, safe and secure environment and to act in accordance with the school’s policies and procedures.
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