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Job Title Catering Manager (Secondary Academy) 

Reporting To Trust Catering Manager 

Scale / Salary Range / Contract NJC 23-28 £34,434 - £39,152 FTE 

Actual Salary £30,195 - £34,333 per annum 

Full Time, TTO plus 5 days 

Responsible For Academy Catering Team 

 

Core Purpose 

To support the Trust Catering Manager in the provision of an effective and efficient food service and front 
of house catering team at Rastrick High School. 

Assist the Trust Catering Manager to consistently deliver the highest standard of food offering to students, 
staff, parents and visitors whilst complying with nutritional standards, health improvement initiatives. 

Support the school’s curriculum activities. 

Responsibility for leading and the managing of the on-site catering team. 
 

Key Accountabilities (and specific duties/responsibilities): 

• In conjunction with Trust Catering Manager, develop a food offering within the Trust that promotes 
and encourages healthy eating habits through Revolutionary menu planning with a focus on seasonal 
ingredients. 

• Effectively control portion sizes and food production to minimise waste while staying within budget 
constraints. 

• Serve as the head chef at the academy, overseeing culinary operations for all services. 

• In conjunction with the Trust Catering Manager, Utilise modern cooking techniques, prioritising fresh 
ingredients to create a wide array of dishes. 

• Understand the needs and requirements of students, staff, visitors and parents. 

• Support the training, growth, and motivation of the kitchen and catering team members. 

• Advocate for efficiency, budget awareness, and alignment with Trust values. 

• Demonstrate a positive working manner with an enthusiastic, committed and flexible attitude to 
effective teamwork. 

• Ensure food stocks are kept to the appropriate level, raising purchase orders, placing orders with 
suppliers in line with Trust policy. 

• Ensure deliveries and stock are stored correctly and rotated as per HACCP guidelines, adhering to 
manual handling procedures at all times. 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

• Adhere to (and ensures that all staff comply with) operational procedures and ensures high standards 

of Food Safety and Safe Working Practices are maintained at all times. 

• Pro-active in the on-site marketing of the service and delivering regular theme days whilst supporting 

any curriculum linked activities. Pro-active in supporting the school’s requirements for Hospitality, 

Staff Meals, Breakfast Clubs. 

• Achievement of targets in relation to food costs, staffing costs, sales, sickness absence management 

and customer satisfaction. 

• Responsible for all food stocks, premise security and all catering service equipment. 

• Manage effective communication between the catering team and wider staff. 

• Support the school with food-related co-curricular activities. 

 

Other Specific Duties: 

• The Trust Central team are located on site at the Polaris Multi Academy Trust Offices. There will be a 

requirement for multi-site working at academy / school level, based on the needs of the Trust and 

requirements of the role. 

• To attend team meetings and staff meetings and maintain confidentiality inside and outside the 

workplace. 

• To continue personal and professional development as required. 

• To actively engage in the performance review process. 

• All support staff may be used to perform appropriate duties as and when required by the Trust, 

commensurate with the salary grade of that post if it is higher than the employee’s current salary. 

• To work in the best interests of the Trust, its pupils, parents and staff. 

• To adhere to the Trust’s policies and procedures with particular reference to Child Protection, Equal 

Opportunities, Teaching and Learning and Health and Safety. 

 

Whilst every effort has been made to explain the main duties and responsibilities of the post, each 

individual task undertaken may not be identified. Employees will be expected to comply with any 

reasonable request from a manager to undertake work of a similar level that is not specified in this job 

description. 

 

This job description is current at the date shown, but, in consultation with you, may be changed by the 

Trust to reflect or anticipate changes in the job commensurate with the grade and job title and/or Trust. 

 



 

 

 

Job Title: Catering Manager (Secondary Academy) 

KEY CRITERIA ESSENTIAL DESIRABLE 

Qualifications • Possess GCSE qualifications, including a 

minimum of grade C / 5 in English and 

Maths. 

• Recognised Catering Qualification. 

• Level 3 Food Hygiene 

 

Experience • Experience of catering management within a 

large Educational based setting (3 years 

minimum) 

• Food safety management systems based on 

HACCP 

• Understanding of budgeting and principles of 

P&L 

• Leadership of a kitchen and / or catering 

team 

• Working in ‘cook from fresh’, high volume 

establishments 

• Working with special dietary requirements 

and food allergies 

• Financial processes such as raising purchase 

orders, placing orders and stock taking 

• Experience of delivering services to meet 

customer needs. 

• Experience of managing competing 

priorities and working to tight timescales 

 

Knowledge & 

Understanding 

• COSHH, H&S, manual handling, electrical 

safety 

• Sound knowledge of industrial / commercial 

catering operations 

• Numerate and literate 

• Microsoft Office, especially Excel and Word 

• Commitment to safeguarding 

• Strong understanding of 

current school food trends 

• Nutrition and its 

importance to developing 

healthy young people. 

 



 

 

 

 

Personal Qualities • An excellent record of attendance and 

punctuality. 

• Ability to relate to and communicate with 

a wide range of people (staff, external 

contractors, external customers etc.) with 

a calm and courteous manner. 

• Self-motivation and personal drive to 

complete tasks to the required timescales 

and quality standards. 

• Desire to develop yourself. 

• Ability to receive and act on feedback. 

• Self-awareness. 

• Reliability and integrity. 

• Resilience and perspective. 

• Ability to work under pressure 

• Willingness to offer extra- 

curricular provision. 

 

 

 

 

 

 

 

 

 

 

 


