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JOB DESCRIPTION
Job Title:		Cook in Charge
Salary Grade:		Grade 5
	
Post Objective

Responsible for the safe, effective and efficient operation of the kitchen at William Gilbert Primary school, including the planning, preparation and presentation of fresh, nutritional meals for pupils and staff to the required standard within the budget limitations.

Maintain the highest standards of food hygiene, food nutrition and health and safety.

To coordinate the team in the setting out of the school hall for food service and cleaning down thereafter.

To promote the school’s vision, values and aims in the provision of a safe, stimulating and high quality environment catering for young children’s educational and developmental needs.  
Other Considerations
It is essential that the post-holder takes all reasonable steps to ensure they positively contribute to their own continuous development. 

Confidentiality must be maintained at all times, unless safeguarding concerns prevent this.  



Accountable to:	School Business Manager / Headteacher

PRINCIPAL DUTIES AND RESPONSIBILITIES
1. Take responsibility for preparation, cooking and service of food at William Gilbert School
2. To plan and deliver menus which meet the national nutritional standards as a minimum requirement, providing a variety of foods cooked in a variety of ways to encourage healthy eating.
3. To cater for the dietary needs and preferences of pupils from varied cultural and religious backgrounds, ensuring that children with specific dietary needs or allergies are served food that is safe for them to eat.
4. To ensure all kitchen staff carry out the preparation and cooking of all meals to the recipe specifications and nutritional guidelines.
5. Ensure compliance with health and safety, food hygiene and COSSH regulations at all times.
6. To ensure all relevant Policies and Procedures are continuously applied and contribute to the review so all documentation is kept up to date.
7. To implement local promotions/theme days, as required, often in line with the school curriculum or events of national importance. 
8. To allocate tasks and oversee the work of the kitchen assistants on a day-to-day basis.
9. To order food goods and other commodities from suppliers within the agreed school catering budget, ensuring that quality goods are purchased and the school receives value for money.
10. To use computer as appropriate for example ordering or accessing food nutrition software; to use Microsoft software (Word, Excel & Outlook)
11. To check delivery of food and other consumables from designated suppliers.
12. Ensure storage and management of food and other consumables is in line with health and safety and hygiene regulations.
13. To participate in a whole school approach to healthy eating, by providing attractive and nutritious food and encouraging children to eat it.
14. To prepare the dining area for service, which may include moving and/or setting up furniture, setting up trolleys and the cleaning and dismantling of these as required after service.
15. To prepare the service area, hot cupboards and other equipment at the point of service for the efficient and effective service of the meal.
16. [bookmark: _GoBack]To undertake daily cleaning and washing up to agreed standards, in the kitchen and dining areas.
17. To undertake deep cleaning tasks in the kitchen and dining areas, as required.
18. To ensure the maintenance of high standard of personal and kitchen hygiene and use of protective clothing and equipment provided at all times. 
19. Establish effective working relationships and set a good example through their presentation and personal and professional conduct.
20. To ensure equipment and tools are used appropriately and to report any defective equipment immediately to the School Business Manager. 
21. To undergo any on and off site job training sessions as relevant to the post and required by the school.
22.  Maintenance of written records where required.
23. Any additional duties as required to ensure the dining area and kitchen is in a clean, hygienic and safe condition, and that the food service is effective and efficient.
24. To comply with Data Protection legislation in respect of your duties.

Accountability
This is not a complete statement of all duties and responsibilities of this post.  The post-holder may be required to carry out any other duties as directed by their manager as required from time to time to ensure the efficiency of the service.	


	
Postholder Name ……………………………………………………………………………


Signature ……………………………………………………… Date ……………………...

[image: ddat]
Arboretum Primary School is part of the Derby Diocesan Academy Trust family of schools 
Derby Diocesan Academy Trust is a company limited by guarantee, registered in England and Wales.  
Company number 8980079. Registered office:  Top Floor, Unit 3 Endcliffe Mount, Deepdale Business Park, Ashford Road, Bakewell DE45 1GT
image1.emf
 


oleObject1.bin
[image: image1.png]Founded 1565







image2.jpeg
Summer 2018

Diocese
OUTSTANDING of Derby
CHURCH SCHOOL  @gygz




image3.png
DDAT

Derby Diocesan Academy Trust




