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Norton CP School

CANDIDATE INFORMATION PACK

School Cook
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Welcome to Norton Community Primary School. 

I am delighted you have shown interest in joining us and look 
forward to sharing with you what makes our school a very special place to work.

Norton Community Primary School is a larger than average sized primary school (617 on roll). Due to increasing pupil numbers, in September 2017 we became a split site school, with the development of our new building on Langton Road to accommodate our Year 5 and Year 6 pupils.

We pride ourselves on maintaining a caring and friendly environment which encourages children to want to do their best. Our strong pastoral care ensures that pupils are safe and happy whilst parents and carers feel supported. Children are at the heart of everything we do.

We are committed to teaching and learning being of the highest quality in an inclusive, challenging and supportive environment. Children make better than average progress in our school as a result of the consistently high expectations we have for behaviour and learning.

Through our Norton Values of Friendship, Determination, Courage, Excellence, Respect, Inspiration and Equality children develop into responsible, considerate and creative members of the community, ready to face their next challenge in education. Our curriculum aims to inspire and teach progressive skills and knowledge to prepare pupils for both future learning and employment.

Liz Parker
Headteacher
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School Cook

Band G

34 hours per week, Monday to Friday 7.45am to 2.30pm, term time only

To start January 2025

We are recruiting a Cook to join our catering team at our Grove Street school site. The successful candidate will, alongside our current Cook, lead the provision of high-quality food in the kitchen and dining room.

Your role will be to prepare and cook nutritious food within a budget following all food legislation and maintain an effective catering service operating to the highest standards of food safety. On a daily basis you will be carrying out food preparation, cooking, serving meals to students and staff, food ordering, managing stock, maintaining cleanliness of the kitchen and equipment and recording and documentation of all relevant information following our food safety management system.

Our kitchen provides around 300 meals daily.

You will be a valued member of our friendly team who is reliable, dependable, and committed working. You will work 34 hours per week over 5 days (7.45am to 2.30pm). 

This is an exciting opportunity for highly motivated individuals who set high standards, value teamwork and want to be part of a whole school team. We are proud to offer a wide choice of healthy options to our children, encouraging them to eat well and fuelling their appetite for learning.

This post also requires an Enhanced DBS.  
 
Application Process 
The closing date for applications is 20th November 2024.
 
Interviews will be held as soon as possible after the closing date. 
 
Completed application must be returned to Helen Piercy at: 
 
helenpiercy@norton-pri.n-yorks.sch.uk 
 
If you would like to apply for the job, please complete the enclosed application form with a covering letter including your personal statement, no more than two sides of A4 and send to the email address above by the closing date. 
 
An email will be sent to shortlisted candidates with details of the interview process. If you have not heard from us within a week of the closing date please assume your application has been unsuccessful. 
 
Safer Recruitment Statement
We are committed to safeguarding and protecting the children and young people we work with and expect all our staff and volunteers to share this commitment.  As such, all posts are subject to safer recruitment process, including an enhanced DBS check.  We have a range of policies in place which promote safeguarding and safer working practice across our Schools.
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	Cook

	Grade:
	G

	Responsible to:
	Headteacher

	Staff managed:
	Assistant Cook/ General Kitchen Assistants

	Directorate:
	Children and Young People's Service

	School name:
	Norton CP School

	Job family:
	OS - Operational Support 



	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.



		Job Purpose:
	The core focus of this job is delivering an efficient catering service operating to the highest standards of food safety. The post holder will do this by carrying out duties such as food preparation and service and other kitchen management duties including the supervision of staff, ordering food, stocktaking and administration setting out and putting away dining furniture, serving meals to children and staff, washing up and cleaning the kitchen and dining room.






	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 
· Assist the Cook to complete all required weekly / termly paperwork and returns accurately and timely

	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




	
Person Specification:
	

	Essential
	Desirable

	Knowledge and Experience
· Knowledge of current guidance and legislation with respect to food hygiene, food safety and allergens
· 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 

	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  
	

	Qualifications
· Level 2 Award in Food Safety in Catering
· Allergen certificate
· 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
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