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Longdon Hall School
JOB DESCRIPTION:

School Chef
Reports To:


Head of School

Review and Amendment:
This job description will be reviewed annually and may be subject to modification and amendment following consultation between the Headteacher and the post holder.
Purpose of Job:
To prepare and cook for pupils and our staff team at Longdon Hall School whilst being responsible for the day to day management of our Catering services. Managing and maintaining a high standard of practice and hygiene in accordance with current quality standards, in all aspects of food preparation, which will contribute to the quality of care of each pupil. 

General Responsibilities

The post holder will:

· Safeguard and promote the welfare of children and young people;
· Work in accordance with professional practice, statutory and legal requirements and the policies of Longdon Hall School;
· Responsible for the quality of catering provided, working within the financial and operational standards required and maintaining a high level of service to Longdon Hall School;
· Responsible for food procurement, supplier relationships, stock control and monitor standards to ensure provision costs are in line with budgetary requirements. Ensure that competitive rates are maintained for the provision of services and products and undertake regular benchmarking to ensure value for money objectives are achieved. 
· To cook in the kitchen providing a resourceful hands-on approach and manage the day to day administration of the Catering Department;
· To be responsible for Health & Safety in relation to staff and catering areas and ensure all requirements of food hygiene, HACPP and COSHH legislations are operated within the department. Undertake risk assessments for the department as needed and promote compliance at all times;
· Plan menus to provided meals in accordance to pupil’s dietary needs i.e. dairy free, nut free, gluten free etc. 
· Advise on and produce information with regard to developments within the catering industry and to keep abreast of new regulations that are associated with the food industry. 
Staff Management

· To supervise all staff that may be employed in the development of the Catering Department (and to be involved with staff development, training, motivation and disciple within the department, the planning, allocation and evaluation of work carried out by individuals and provide feedback and recognition to staff on their performance);
· You and the kitchen staff to attend training courses as required by Longdon Hall School. 
Further Responsibilities 

· Maintain an appropriate awareness of and work effectively within the policies and procedures of Longdon Hall School, participating in appropriate processes, e.g. Appraisal, Continuing Professional Development etc.;

· To be aware of and work within the Health and Safety at Work Act 1974 and all related legislation and best practice;

· To undertake any other duties as may be reasonably required commensurable within the role.
Pupil Care and Welfare
· Be familiar with and supporting all staff in following the school’s safeguarding policy;
· Be familiar with and comply with; policies and procedures relating to child protection; health and safety; confidentiality and data protection, reporting all concerns to the appropriate person. 
Managing own Performance and Development
The post holder will support the school by:

· Being aware of and complying with policies and procedures relating to safeguarding, child protection, health, safety and security, confidentiality and data protection, and reporting all concerns to an appropriate designated person;
· Contributing to the overall ethos/work/aims of the school;

· Appreciating and supporting the role of other professionals;

· Attending relevant meetings as required;

· Participating in training and performance management as required;

· Achieve challenging professional goals;

· Take responsibility for your own professional development.
Health and Well-Being

The post holder will:

· Be aware of the current legal requirements, national policies and guidance on the safeguarding and promotion of the well-being of children and young people;

· Know how to identify potential child abuse or neglect and follow safeguarding procedures; 

· Know how to identify and support children and young people whose progress, development or well-being is affected by changes or difficulties in their personal circumstances, and when to refer them to colleagues for specialist support. 

Team Working and Collaboration

The post holder will:

· Work as a team member and identify opportunities for working with colleagues and sharing the development of effective practice with them. 

Other Duties and Responsibilities

A job description can never be fully descriptive and exhaustive of unforeseen changes or circumstances. It is expected that staff will, within reason, respond to unforeseen circumstances and emergencies as they arise, commensurate with their qualifications, experience and the situation.
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