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	Factor
	Essential
	Desirable
	Assessment means

	Skills and Knowledge
	Knowledge of catering in the education sector.
Ability to cook high quality food for large numbers.

Must have excellent communication skills.
Excellent organisational and time management skills.
Ability to prioritise work and meet deadlines.
Sound literacy and numeracy skills.

Managing and leading staff (giving feedback, delegation recognising staff training needs, acting as a role model, motivating and supporting staff).

Preparation, cooking and finishing all dishes on the menu and any hospitality requirements

Organisational and planning skills.

Time management skills.

Methodical in approach.

Communication (informing others, listening to instructions passing on instructions).

Effective team member to lead by example 

Work effectively under pressure.

Work to tight budgets.

Able to creatively present nutritious food in a way that is attractive to children.

Resourceful (able to make the best use of limited ingredients).

Able to demonstrate high levels of customer service.


	Knowledge of a wide range of cuisines and cookery techniques

Proven ability to manage budgets

Sound IT skills


	Interview

	Qualifications and Training
	A recognised hospitality qualification

Basic food hygiene certificate (willing to undertake Intermediate food hygiene certificate within 6 months of commencement)


	Intermediate food hygiene certificate
A recognised management qualification
	Certificates

Interview

	Experience
	Experience of working in a school kitchen.
Experience in setting and achieving goals and targets


	Management experience in a similar role.


	Interview

	Special Requirements
	Manual dexterity


	
	


	Section 3 Job Evaluation Pro Forma

	This section will allow for easier and quicker job evaluation of your post and ease of matching candidates from the new personal profile



	Interpersonal Skills

The post holder is expected to communicate with students, catering client, head teacher & senior leadership team, the catering team on site, the catering management team and peer managers with confidence.



	Decision Making

The post holder is expected to communicate with students, catering client, head teacher & senior leadership team, the catering team on site, the catering management team and peer managers with confidence.



	Physical skills

Manual dexterity

Must be capable of lifting and handling heavy items such as full pans of liquid, sacks of flour etc. Must be capable of moving and lifting tables and chairs (with chair trolley) on a daily basis.



	Responsibility for Supervision

The post holder will be required to manage other members of staff. They will have responsibility for all aspects of people management for these individuals.


	Responsibility for Finance

Responsible for the overall financial performance of the catering service at this site including the achievement of:

Sales targets

Food cost targets

Labour cost targets

Sundry cost targets


	Work Conditions

The post holder will be spending the majority of their time in a kitchen and dining area.



Person Specification 
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