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Laleham Gap School Job Description
Job Description:   Catering In-School - Cook
	School:
	Laleham Gap School 

	Grade:
	Kent Range 4

	Responsible to:
	Catering Manager


Purpose of the Job:

Provide an efficient catering service to pupils including directing staff as appropriate, organising appropriate menus and maintaining stock levels, writing allergen labels,  ensuring compliance with relevant Health & Safety and hygiene regulations.

Key duties and responsibilities:

	1. Contribute to the overall ethos of the school



	2. Plan meals within nutritional and dietary guidelines, including portion control, ensuring meals are cooked and served in a timely manner following safe food hygiene standards, to provide well balanced meals at designated times providing adequate choice.



	3. Work with the Catering Manager and direct the day to day work of the kitchen team and provide supervision sessions to ensure the function performs to appropriate high standards.



	4. Contribute to the overall ethos of the school



	5. Ensure expenditure is kept within authorised budget limits by completing weekly financial returns, stock sheets, periodic stock taking, timesheets for staff, etc. to ensure KCC’s policies and procedures are adhered to.



	6. Ensure correct Health & Safety and food hygiene procedures are adhered to at all times and that defects to equipment and premises are reported appropriately to maintain a safe working environment.



	7. Organise and undertake on the job training for new kitchen staff to ensure a high standard of service is maintained.

 

	8. Liaise with outside agencies i.e. Environmental Health Officers and suppliers to ensure high standards of food hygiene and quality of supplies are maintained.



	9. Ensure the security of the kitchen and storerooms is maintained at all times to provide a safe working environment.



	10. Assist with the cooking, serving of meals and cleaning of kitchen area, as appropriate, in order to provide an effective service.



	11. Assist with delivering catering for school functions.



	12. Participate in training and other learning activities and performance development as required


	13. Assist in the training of other catering staff as directed



	14. Comply with Child protection, Health and Safety, Fire Regulations, confidentiality, equal opportunities and all other school policies. Report all concerns to an appropriate person. 


	15. Any other duties or tasks appropriate to the grade of the post assigned by the Headteacher




Laleham Gap School Personal Specification 
Person Specification:   Catering Assistant  - Cook
The following outlines the criteria for this post.   Applicants who have a disability and who meet the criteria will be shortlisted.   

Applicants should describe in their application how they meet these criteria.

	
	CRITERIA 

	QUALIFICATIONS

	Food hygiene certificate. 

Level 2 Diploma (or equivalent) 


	EXPERIENCE


	Previous Catering experience 
Previous experience of planning meals within nutritional and dietary guidelines.
Previous experience of working in a school environment 



	SKILLS AND ABILITIES


	· Excellent preparation and cooking skills  
· Ability to use of a range of kitchen equipment, knives for preparation,

· Ability to influence, encourage, persuade and negotiate with others to achieve desired results 
· Ability to work flexibly, independently and as part of a team

· Ability to plan, organise and prioritise

· Solution focused 

· Deals with difficult situations effectively

· Numeracy and literacy skills.

· Basic IT skills.

· Excellent Communication Skills 

· Have the ability to relate well to children and adults, understanding their needs and being able to respond accordingly.

	KNOWLEDGE


	· Knowledge of a range of procedures for preparing, cooking and serving food and relevant hygiene requirements.

· Knowledge of the use of wide range of kitchen equipment
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