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Chef Educator Role Profile 
To lead, innovate, motivate and work with a team whose aim is to serve fresh, interesting and nutritious school meals within budget which meet Government and the School’s standards at all times. To have high aspirations for the future of catering at the school.

Longer term, to support a food and cookery curriculum for the school.

Food preparation, quality and standards
· To lead and work as part of a team preparing fresh food to meet the specified standards.
· To prepare meals in accordance with an agreed seasonal 3-6 week menu cycle and to change this in accordance with the school food standards and allowing for allergen issues, ensuring full adherence to recipes, food presentation standards and portion control.
· To understand the needs of those pupils with special dietary requirements and ensure they are catered for. 
· To work to deadlines to ensure meals are served promptly.
· To ensure that meals are presented and served in an attractive way.
· To ensure that work is carried out hygienically, safely and tidily at all times within the prevailing legislative framework.
· To help promote school lunches and uptake through taster days, parent events, newsletters, theme days and other events and methods.
· To support the school’s emphasis on pupils’ health and well-being.  
· On occasion, and with agreement, to lead on food preparation for special events, which may be outside normal hours.
· To make regular contributions to after school food provision within reasonable time constraints 
· To contribute to sessions planned for pupils by working alongside the school teaching team.

Administration, Health and Safety
· To work alongside school Finance and HR lead on financial and administrative tasks associated with ordering food and sundries, including checking delivery notes and invoices.
· To monitor, control and reduce waste and make recommendations to the Finance and HR Lead  for menu adjustments.
· To ensure staff attendance and absences are shared with Finance and HR Lead.
· To conduct stock takes on a monthly basis and on request.
· To report any complaints or incidents to either the Finance and HR Lead or Headteacher.
· To ensure that policies and procedures with regard to health and safety and hygiene are understood by all kitchen staff and adhered to at all times.
· To ensure cleaning schedules are carried out.
· To ensure all kitchen staff wear the correct uniform at all times.
· To ensure all kitchen equipment is maintained in good condition and any faults are reported to the School and the Business Manager.

Conduct
· To be familiar with all relevant school policies, rules and procedures and any changes to these.
· To set a standard of behaviour to colleagues which is polite, honest and friendly.
· To deal with children in a polite, professional and friendly manner at all times and to seek guidance where necessary from Business Manager and the Headteacher
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[bookmark: _xvlt5hirutgv]Person Specification: Chef Educator
[bookmark: _ur5t6vfsq00a]Essential Qualifications & Experience
· Experience in Fresh Food: Proven experience working and passion for cooking, this may include experience of working in a high-quality, professional kitchen using fresh, seasonal ingredients or educating others.
· Qualifications: GCSE grade C/4 plus in English and Mathematics; other relevant qualifications or study will be considered.
[bookmark: _8kolml3hk6yo]Desirable Qualifications & Experience
· Professional Cookery Qualification: Level 2 or 3 Professional Cookery (NVQ/Diploma) or equivalent significant industry experience in a fresh-food environment.
· Food Safety: Current Level 3 Food Safety Supervision certificate (or willingness to obtain immediately).
· Educational Engagement: Experience working with children or young adults or a passion for teaching (e.g., leading cooking workshops or "grow-your-own" projects).
· Financial Literacy: Experience or interest in budget management, cost-per-head calculations, and stock control.
· Allergy Management: Specific training in the management of the 14 food allergens within a catering environment.
· Sustainability Knowledge: Understanding or interest in  "Farm-to-Fork" principles, waste reduction, and composting.
[bookmark: _tedgka2q317y]Essential Personal Attributes (The "Heart" of the Role)
· Visionary Mindset: A genuine belief that school food can be a tool for social change and health.
· Kindness: A polite, patient, and friendly manner with children, encouraging them to try new things without pressure.
· Adaptability: The ability to move from high-pressure service to a calm, educational conversation with a student.
· Resilience: The "can-do" attitude required to build a new service from the ground up.
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