ROSE HILL

Job Description          
NAME:                                          
POST:



Catering Manager 
Main purpose of post: 
To provide and manage the school meal service at Rose Hill .
Grade:                                          3 Point 4 
Responsible to:

Assistant Principle & Business Manager 
Main Duties and responsibilities:
Strategic Management
· In consultation with Principle, parents and pupils uphold the school’s policy on food to provide healthy meals.

· Advise the Principle and Governors on the promotion of the school meals service.

· To deploy and manage kitchen staff to ensure the delivery of an effective service

Provision of Meals:
1) To provide meals for pupils and staff at the school;
2) To write the school menu with allergen and national information; 
3) To be responsible for the preparation, cooking and presentation of all food served at Rose Hill School as required;

4) To be responsible for maintaining an orderly stockroom and fridges/freezers, ensuring stock rotation, stock handling and correct storage practices are adhered to;

5) To be responsible for the ordering of food and chemicals;
6) To ensure that the correct procedures are used when storing chilled and frozen foods;

7) To ensure the quality of food served is of the highest standard;

8) To ensure a varied, healthy menu is available to all pupils of the school, including special dietary requirements (e.g. religious/vegetarian) reflecting the DfES Dietary Requirements as outlined in Guidance for Caterers for School Lunch Standards (available from School food standards practical guide - GOV.UK);
9) Ensure that a high standard of presentation is maintained and implemented at the counter during food service;

10) To be responsible for the provision of meals to external customers as agreed by the school;

11) To be responsible for correct handling of waste and ensure this is kept to a minimum;
12)  To supply meals for school trips.
Cleanliness/hygiene
1) To be responsible for the overall cleanliness and hygiene of kitchen/server including work surfaces, floors and equipment and any other cleaning duties as necessary;
2) To implement and adhere to safe and hygienic working practices;

3) To ensure that health and safety regulations are implemented, observed and adhered to;

4) To draw up work cleaning schedules and ensure they are always adhered to. 
5) To ensure that First Aid provision is available;
6) To be familiar with COSSH Regulations applicable to cleaning materials used in the kitchen and servery.

Management of staff 
1. Ensure that weekly hour contracts are not exceeded unless agreed by the Principle in advance. 

2. With the Principle assist in recruiting kitchen staff as required;

3. To implement and update training of present and new staff as required within the kitchen and to undertake personal training as appropriate (e.g. health and safety, food safety and preparation, Hygiene, First aid, Food Allergen, Fire Safety etc.);

Administration
1. To be financially aware and have a thorough understanding of financial documentation; using basic spreadsheets and word processing.
2. To ensure the school obtains “best value” by accessing a range of providers.

3. To cost meals to ensure they are in line with the budget with business manager 
4. To understand new legislation and government requirements with regard to school meals and to keep up to date any changes in legalisation. 
5. To provide information required for incident forms in the event of an accident or emergency.
6. To complete the better food better business diary daily. 
The duties and responsibilities of this post may vary from time to time and post holders may be expected to undertake other duties of a similar level / nature which are considered appropriate to the level of this post.

Rose Hill is committed to safeguarding and promoting the welfare of children and young people and expects all staff and volunteers to share this commitment.
Signed ________________________Post Holder

Date_______________
Signed _______________________ Principal

Date_______________
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