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                                   JOB DESCRIPTION 

Job Title:             Kitchen Manager/Chef

Location              St Edmund’s Nursery School and Children’s Centre

                              Washington Street, Bradford 

Postcode             BD8 9QW

Grade/Pay Scale: Band 7 points 11 – 17 £22129 - £24920 (pay award pending) 

Reports to:           School Business Manager
Hours:                   37 hours per week All Year Round
Purpose of job: To undertake the planning (including budgeting and creating daily menus), preparation, serving and clearing away of school meals. Line management of the kitchen team.
                                    Main Duties and Responsibilities:
1. The financial management of the catering operation including: Ordering goods and materials, ensuring correct levels of stock to minimise waste and negotiating on price as appropriate.

2. Ensure that the unit catering operation achieves budgeted financial performance.

3. To lead all catering functions within the school, including lunches, extended-hours provision. This may include packed lunches or hot food to be taken off-site (school trips). 

4. To ensure that a smooth, seamless service is provided for children to support learning within the school, ensuring that lunch-time is a relaxing and social event.

5. To plan menus using seasonal products where possible, ensuring all School Food Guidelines are adhered to and dietary requirements are met (such as halal, vegetarian, diabetes, nuts and so on).
6. To prepare, serve and clear away a two course hot lunch every day.
7. To place orders for supplies to ensure that provision is sufficient to meet requirements.

8. To adhere to all food regulations relating to heat level of cooking, storage and serving of food. To ensure accurate records are kept.

9. To adhere to all regulations relating to storage of food at correct temperatures. To ensure accurate records are kept.

10. To clean and inspect daily the hygiene of the kitchen. To undertake daily cleaning duties and to assist in ensuring that satisfactory levels of cleanliness and hygiene are achieved and maintained.

11. To make appropriate checks, including temperature of food, fridges and freezers daily and keep appropriate records. To maintain all relevant logs, records and information as required by the School Business Manager.
12. To manage the milk scheme, ensuring milk is received, checked and stored correctly. To ensure appropriate records are kept.
13. To provide day-to-day guidance and support to the Kitchen Assistants/cooks, including training relating to their development.
14. Keep up to date with current relevant legal requirements and food safety regulations. To understand Health and Safety at Work matters (including COSHH and Manual Handling regulations) and ensure relevant Health and Safety regulations are adhered to.
15. To report all accidents and spillages to the School Business Manager

16. To check all kitchen equipment and report faults to the Site Manager and School Business Manager.
17. To report any necessary repairs to the building, furniture, fixtures/fittings and equipment to the Site Manager and School Business Manager.
18. To attend training courses including fire safety training as directed by the School Business Manager.
19. To undertake such other duties appropriate to the post as may from time to time be required to ensure the smooth and efficient running of the school.
Annual Leave: 26 days annual leave

Confidentiality: All staff are required to respect the confidentiality of all matters relating to the school, children and staff.

