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Northern Education Trust – Job Description

	[bookmark: _Hlk124234945]Job Title:
	Chef Manager 
	JE reference 
	JE199

	Base:
	Farringdon Community Academy

	Reports to:
	Trust Catering Manager 
	Grade:
	Grade 5 
SCP 16 -SCP 18

	Staff responsibility for:
	Academy kitchen staff 
	Salary:
	£28,282.00-
£29,269.00 (FTE, Salary to be pro rata) 

	Additional:
	
	Term:
	[bookmark: _GoBack]35 hours, 40 weeks



JOB PURPOSE

To help deliver the Trusts aims and objectives by ensuring the provision of an efficient and effective catering service, with attractive, healthy, varied meals for students, staff and visitors and to develop a vibrant imaginative offer. The Chef Manager is responsible for leading, managing and developing the catering team to ensure the delivery of the highest possible standard of food to pupils, staff, parents and visitors

JOB SUMMARY

1. To be a hands on active Chef Manager, cooking for service daily, including breakfast, break and lunch and supporting academy functions as required, and ensure that the quality, presentation and service of refreshments presents a positive image of the academy.
2. To ensure that internal Academy and statutory regulations pertaining to the safe and hygienic operation of the kitchen are adhered to by all members of staff and visitors.
3. [bookmark: _Hlk94079804]To support the Trust Catering Manager with menu planning & development by researching and creating recipes in relation to allergens and dietary needs.
4. Lead effectively the Catering Team to establish good communication, share best practice and ensure the department delivers the required level of service at all times.
5. To ensure that all kitchen and ancillary areas are kept spotlessly clean using appropriate cleaning schedules. When required assist in making recommendations for the maintenance, repair or replacement of large equipment.
6. To actively seek out and act on feedback from customers (for example, student voice, senior management, parents) where financially and operationally possible, to ensure a high quality of service is provided at all times, in a friendly and efficient manner.
7. To be aware of and adhere to portion sizes and to control portion standards during production and service to ensure sufficient choice for service and minimising waste.
8. Ensuring all stock levels are at a minimum, stock is rotated and stored properly and legally, order sheets are completed daily and regular monthly stock sheets are completed and costed to calculate consumption. 
9. To ensure that the Catering Department operates at maximum efficiency within budgetary targets to deliver the required level of service at all times.
10. Promote the catering service within the school and initiate and implement new ideas to maintain a thriving catering service and increase usage from sixth formers and morning break.
11. As part of the induction process, to provide initial induction support into any catering area for new staff
12. To supervise staff and ensure training is completed in relation to HACCP, COSHH Food safety, Health and Safety and Allergen legislation. 
13. Regularly review own practice, set personal development targets and take responsibility for own continuing professional development. 
14. Ensure that training needs within the catering service are identified, appropriately met, and that all members of staff are active in updating their skills and knowledge. 
15. Ensure that the whole catering team are multi-skilled and can be allocated work on a rota system.
16. To be the primary point of contact for the team and to be responsible for all matters relating to the welfare, motivation, achievement of best practice and development of this team.
17. Ensure that risk assessments are in place for all relevant hazards and working procedures, and ensure that all staff for which responsible are familiar with safe working practices and understand the importance of complying with them. 
18. To check and update risk assessments as and when required and review with the Facilities Manager yearly.

[bookmark: _Hlk124234359]GDPR
1. To adhere to GDPR and Data Protection Regulations, whilst maintaining confidentiality 
[bookmark: _Hlk124235005]
[bookmark: _Hlk117510664][bookmark: _Hlk124235250]Safeguarding
1. To follow all safeguarding and child protection policies and procedures. 
2. This role wholly or mainly involves working with children
General

1. To participate in wider Trust meetings and working groups as required


Whilst every effort has been made to explain the main duties and responsibilities of the post, each individual task undertaken may not be identified and the post holder may reasonably be expected to undertake other duties commensurate with the level of responsibility that may be allocated from time to time.

NET is committed to safeguarding and promoting the welfare of children and young people. We expect all staff to share this commitment and to undergo appropriate checks, including an enhanced DBS check.

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