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JOB DESCRIPTION
POST TITLE:	School Cook

GRADE: 	SCP 4

HOURS:		18.75 hours (Part-time, Term Time only)

MAIN PURPOSE OF THE JOB:

To oversee the food services at the school. Will be responsible for managing daily catering operations, ensuring high standards of food safety and quality, and supervising a small team of kitchen staff.

[bookmark: _GoBack]KEY DUTIES AND RESPONSIBILITIES:
· Prepare and cook a variety of meals suitable for school-aged children, ensuring nutritional standards are met
· Plan menus in accordance with allergies, dietary requirements, cultural needs and school policies
· Minimise food waste and manage portion controls
· Maintain cleanliness and organisation of the kitchen area in compliance with food safety regulations
· Be aware of and comply with food hygiene standards, Health & Safety, COSHH regulations, Food Standards Agency, food safety regulations and risk management practices
· To Follow food hygiene procedures including Hazard Analysis and Critical Control Points (HACCP)
· Serve meals to students efficiently and courteously, ensuring a positive dining experience
· Adhere to all health and safety procedures during food preparation and service
· Assist with cleaning kitchen equipment, utensils, and work surfaces after each shift
· Support other catering staff in daily kitchen operations as required
· Monitor stock levels and assist with ordering ingredients and supplies as needed
· Maintain accurate food temperature and cleaning records to ensure compliance
· Assist with school events or special catering when required

Qualifications
· Proven experience in food preparation and cooking, preferably within a school, restaurant, or catering environment
· Knowledge of food safety standards and hygiene regulations
· Strong organisational skills with the ability to manage multiple tasks efficiently
· Excellent attention to detail to ensure meal quality and safety standards are maintained
· Good communication skills to work effectively with colleagues and students
· Previous experience in serving or front-of-house roles is advantageous but not essential
· A passion for providing healthy meals that promote student well-being
GENERAL REQUIREMENTS AND EXPECTATIONS

· All employees of the school are required to uphold the Equality and Diversity Policy and the School’s Staff Code of Conduct
· Contribute to the overall aims and ethos of the school
· Work as part of a team appreciating and supporting the role of other people in the team
· Recognise own strengths and areas of expertise and use these to advise and support others
· Undertake professional development and safeguarding training when requested, and be proactive in identifying own areas for further development to support you in the role
· Undertake any other duties and responsibilities as may be assigned from time to time, which are commensurate with the grade of the job

The post is subject to an Enhanced Disclosure check
Note
This job description is not your contract of employment or any part of it.  It has been prepared only for the purpose of school organisation and may change.

The details contained within this job description reflect the principle responsibilities and tasks of 
the job at the date it was prepared, and are not intended to be exhaustive.  However it is inevitable that, over time, 
the nature of the job may change.  

The need for flexibility, accountability and team working is required.  Existing duties may no longer be required and 
other duties may be gained without changing the general nature of the post or the level of responsibility entailed.  
The post-holder is expected to carry out any other related duties that are within the employee’s skills and abilities, 
commensurate with the post’s grade and whenever reasonably instructed.  The Trust will revise this job description 
from time to time and will consult the post holder/s at the appropriate time.
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