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Lindsworth School, Monyhull Hall Road, Kings Norton, Birmingham B30 3QA

Website: www.lindsworth.co.uk

This school is committed to safeguarding and promoting the welfare of children and young people and expects all staff and volunteers to share this commitment

An enhanced DBS check is required for all successful applicants. Successful applicants will need to provide evidence of their identity and Right to Work in the UK
JOB DESCRIPTION


JOB TITLE: 
Catering Supervisor
SCHOOL:  
Lindsworth School
GRADE:
Grade 3 Point 9-22
HOURS OF WORK (TERM TIME ONLY):
32.5 hours per week (Mon-Fri ~ 7.15am – 2.15pm)

1.0 JOB PURPOSE
1.1 To organise, supervise and provide a quality catering service for the school including managing a small team of catering staff.

2.0 DUTIES AND RESPONSIBILITIES

2.1 To be responsible for the preparation, cooking and service of food for both the school day and residential pupils, ensuring that efficient and economic use is made of all resources and the highest standards of hygiene and food safety are maintained. 

2.2 To plan, operate and control the production and service of food related duties. To devise set programmes of work for catering staff and to supervise the work of catering staff daily.

2.3 To devise menus to ensure a variety of meals are served in the school which cater for different dietary requirements as appropriate and in accordance with the current Nutritional Standards. 

2.4 To order all food goods and other commodities required from the recognised suppliers in accordance with the catering requirements of the school and to the agreed school catering budget.

2.5
FOOD ALLERGENS 
2.5.1 To have knowledge of what food allergens are, how they can affect safety, and be able to communicate the right allergen information to those who need to know.
2.5.2 To understand and to be able to comply with Natasha’s Law and UK's allergen laws. 
2.5.3 To have knowledge of which foods commonly cause allergic reactions, how these should be labelled on food products under the EU Food Information for Consumers (FIC) Regulation, and when necessary, know how to ensure staff/pupil’s/visitors are provided with accurate information about the food they are eating.

2.6 To operate and control food stock to include maintaining stock records and ensuring the correct completion and submission of all appropriate returns and records.

2.7 Maintain a professional appearance, use accurate fluent English and always be a positive role model to our pupils.
2.8 To act as health and safety coordinator within the school kitchens, ensuring the recognised health and safety procedures and practices are adhered to by all catering staff working within the school kitchens and ensuring the correct completion and submission of all appropriate returns and records.
2.9 To ensure and adjust in conjunction with the Residential Schools Principal Care Coordinator, the levels of staffing within the school catering team to ensure an efficient catering service which fulfils the school’s catering requirements. To participate in the selection, appointment, and induction of new catering staff as authorised.

2.10 To implement the agreed cash handling and accounting procedures regarding receipt of payments for food and drinks from students, staff and visitors to the school and ensure such procedures are adhered to by all catering staff.

2.11 To organise, control and assist with school catering functions at the direction of the Headteacher. To supply information for appropriate invoices to be raised in respect of catering functions and services made available to users of the school’s premises and facilities.

2.12 To be aware of and adhere to applicable rules, regulations, legislation, and procedures, e.g., City Council (Equal Opportunities Policy/Code of Conduct) and national legislation (Health and Safety, GDPR, Environmental Health inspections).

2.13 To maintain confidentiality of information acquired while undertaking duties for the school.

2.14 To operate a basic range of ICT software Word, email, internet etc.

2.15 Individuals have a responsibility for promoting and safeguarding the welfare of children and young people he/she is responsible for or comes into contact with.

2.16 To ensure all tasks are carried out with due regard to Health and Safety.

2.17 To undertake appropriate professional development including adhering to the principle of performance management. 

2.18 To adhere to the ethos of the school:

2.18.1 To promote the agreed vision and aims of the school.

2.18.2 To set an example of personal integrity and professionalism.

2.18.3 Attendance at appropriate staff meetings and be available for parents’ evenings if required.

2.19 Any other duties as commensurate within the grade to ensure the smooth running of the school.

3.0 SUPERVISION RECEIVED: 

Supervising Officer’s Job Title:
Residential Schools Principal Care Coordinator
4.0 CONDITIONS OF EMPLOYMENT 

The above responsibilities are in accordance with local agreements, LEA circulars and guidelines giving interpretations of conditions of service.

5.0 HOURS OF WORK

The normal working week is 32.5 hours – 7.15am to 2.15pm (Monday-Friday). Hours to be worked during term time only. 

6.0 HOLIDAYS


No annual leave to be taken during term time.


The details contained in this Job Description reflect the content of the job at the date it was prepared. However, it is inevitable that, over time, the nature of the job may change. Existing duties may no longer be required, and other duties may be gained without changing the general nature of the post or the level of responsibility entailed.

In line with Single Status, this Job Description will be subject to an annual review. It may be amended at the request of the Headteacher or the post-holder, but only after full consultation between them.

If, following review and amendment, agreement is not reached, the appropriate procedures should be used for the settling of any disputes.

Observance of the City Council’s Equal Opportunities Policy will be required.

Job Description issued by the Headteacher.
July 2025
