North Duffield CP School


	POST:  
	School Cook 

	GRADE:	Grade F
	  

	RESPONSIBLE TO: School Business Manager
	  

	STAFF MANAGED: Kitchen Assistant
	  

	Job purpose:  
		To lead and manage the day-to-day operation of the school kitchen, ensuring the provision of nutritious, appetising and high-quality meals for pupils, staff and visitors. The School Cook is responsible for menu planning, food preparation and cooking, supervising catering staff, maintaining food safety and hygiene standards, managing stock and budgets, and promoting healthy eating across the school community.





	Job Context:  
	The School Cook plays a key role in supporting the health, wellbeing and educational outcomes of pupils through the delivery of an efficient and effective catering service. The post holder is responsible for the overall operation of the school kitchen, ensuring compliance with food safety legislation, health and safety requirements, nutritional standards and school policies.
The role involves preparing, cooking and serving meals, managing catering staff, ordering supplies, controlling stock, maintaining accurate records and ensuring the kitchen operates efficiently within agreed budgets. The School Cook works closely with school leaders, pupils, parents and suppliers to deliver a catering service that meets the needs of the school community, including those with specific dietary requirements.
The post holder works in a busy kitchen environment and is required to undertake duties involving standing for prolonged periods, lifting and carrying equipment and supplies, operating kitchen equipment and working in conditions involving heat, steam and cleaning chemicals. Appropriate training and protective equipment will be provided.
The School Cook is expected to promote healthy eating, maintain high standards of customer service and contribute positively to the school's ethos and values. The role requires regular contact with children and young people and therefore is subject to an Enhanced DBS check.




.












	Operational Issues:
	· Refilling sauces, condiments and other consumables  
· Preparation, cooking and service of appetising and nutritious food and beverages as directed
· The preparation of the dining room for service  
· Cleaning of the kitchen, dining room and associated areas as required 
· Resolves problems that arise e.g. with supplies, staff and pupil requirements

	Communications:
	· Communicates with children and young people at service times, to ascertain their needs and support them in developing good dietary habits
· Promoting the catering service to parents and pupils by taking part in activities designed to increase meal uptake
· Oral communication with catering staff in school ensuring work is carried out to the highest standards reporting of potential hazards in the kitchen.
· Deals with issues relating to the standards of service in school
· Working with children, teachers and parents to encourage healthy eating

	Resource management 
	· Manage and direct other catering staff in carrying out their duties, ensuring they are fully trained to carry out their duties 
· Undertake duties associated with the financial management of the   catering operation including managing labour costs, management of food costs through adherence to menus and recipes, controlling stock and keeping accurate records
· Ordering of goods and materials 
· The receipt and storage of goods and materials in good order
· Stock control
· Ensures the careful use and maintenance of equipment and reporting faults
· Ensures the efficient use of services including gas, electricity and water

	Safeguarding
	· To be committed to safeguarding and promote the welfare of children, young people and adults, raising concerns as appropriate.

	Systems and information:
	· Carry out all work in accordance with relevant policies, procedures and regulations 
· The Food Safety Management System
· COSHH
· The Risk Assessment Manual
· NYC policies & procedures 
· 

	Planning and Organising:
	· Plan balanced multi-choice menus according to nutritional standards and taking into account the dietary needs and preferences of pupils, their varied cultural and religious backgrounds, costs and budgets




	Safeguarding Statement

	· Works within the school kitchen and dining room, where the post holder will be subject to some disagreeable working conditions e.g. heat, noise & smells.  However, protective clothing will be provided e.g. apron 
· An enhanced Disclosure Barring Service (DBS) clearance is required for this post.




	
Person Specification:
	

	Essential
	Desirable

	Knowledge and Experience
· Knowledge of current guidance and legislation with respect to food hygiene and food safety
· Knowledge of the importance of good dietary habits of young people and the need to encourage good food choices
· The knowledge and understanding of good cookery and correct working practices in a kitchen environment
· Knowledge of a range of techniques, procedures and practices for preparing, cooking and serving food
· Experience of working in catering establishments including the cooking and service of food
· Experience of menu planning & costings
· Experience of managing staff

	· Knowledge and understanding of current guidance and legislation with respect to catering in schools (Nutritional Standards)
· Knowledge of the work of the School Food Trust
· Promotion skills to encourage the uptake of healthy school meals
· Experience of working in school catering establishments 
· Experience of managing budgets

	Occupational Skills
· The ability to maintain a high level of food hygiene, food safety and health and safety standards when carrying out duties
· Be reliable, dependable and have a smart and tidy appearance
· Be able to work as part of a team
· Good organisational and time management skills 
· Stock management skills 
· Good interpersonal communication skills
· An excellent standard of cookery skills
· Creativity
· Ability to work under pressure and meet deadlines  
	

	Behaviours 
· 
link
	

	Qualifications
· Level 2 Award in Food Safety in Catering
· Food hygiene certificate 
· Level 2 Numeracy and Literacy
· Willingness to undertake relevant training
	· Qualification in nutrition / healthy eating
· Health and Safety qualification
· Professional Catering Qualification e.g. NVQ Level 2 in Professional Cookery, City and Guilds 706/1/2

	Other Requirements
· Enhanced DBS clearance
· Physical ability to carry out the duties of the role
	



NB – Assessment criteria for recruitment will be notified separately.
Optional - Statement for recruitment purposes:  You should use this information to make the best of your application by identifying some specific pieces of work you may have undertaken in any of these areas.  You will be tested in some or all of the skill specific areas over the course of the selection process.












