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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 a 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, action 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 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

ILM management qualification

IT skills

ECDL or basic excel and word 


	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
	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
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