Boltons C of E Primary School

Job Description for Kitchen Team Leader
Post:   Kitchen Team Leader   (22.5 Core Hours over 38 weeks per year plus 3 additional cleaning days) Salary Grade: OP 7i/OP7ii £28,598-£29540 (pro-rata) 
Reports to:  Head Teacher

Summary of the Job

Provide an efficient catering service to clients, organising appropriate menus and maintaining stock levels, ensuring rigorous compliance with relevant health and safety, hygiene and allergen regulations.  Provide menu choices which adhere to the requirements of the School Food Standards.
Outline of Main Duties

1.
Plan meals within nutritional and dietary guidelines and dietary requirements, including portion control, ensuring meals are cooked and serviced in a timely manner following safe food hygiene and allergen standards, to provide well balanced meals at designated times providing adequate choice for all pupils.
2. 
Actively monitor food waste and amend menus as necessary.

3. 
Actively promote healthy eating in imaginative ways such as providing a fruit tuck shop at break or leading 5-A-Day promotions and competitions.

4. 
Be supportive of the school’s aims and be sensitive to children with SEND or dietary requirements, preparing special meals if necessary.
5.
Direct and support the day to day work of the school, including setting out and tidying away the dining hall. 
6.
Ensure expenditure is kept within authorised budget limits by completing weekly financial returns, stock sheets, periodic stock taking, and ensuring school policies and procedures are adhered to.

7.
Ensure Health and Safety and food hygiene and allergen procedures are adhered to at all times and that defects to equipment and premises are reported appropriately at the school office to maintain a safe working environment.

8.
Carry out regular checks of kitchen equipment e.g., mixers, utensils, work surfaces in accordance with specified procedures to ensure all equipment is hygienic and safe working order and complies with relevant regulations.  Notify school office if equipment is not working/faulty.

9
Organise and undertake on the job training for new kitchen staff to ensure high standards of food hygiene and quality of supplies are maintained.

10.
Liaise with outside agencies i.e., Environmental Health Officers and suppliers to ensure high standards of food hygiene and quality of supplies are maintained.

11.
Ensure the security of the kitchen and storerooms is maintained at all times to provide a safe working environment.

12.
Cook, serve and ensure cleaning of kitchen area, as appropriate, in order to provide an effective service.

13.
Attend training courses as required and assist in the training of other catering staff as directed.

14.
Comply with Health and Safety, Fire Regulations, DBS checks and all other related County Council and school policies.
15.  
Maintain professional standards in relation to confidentiality, safeguarding and relationships with colleagues.
16. 
Any other duties as may reasonably be required by the Head teacher from

time to time.
The above job description may be reviewed and/or amended at any time. You will be given appropriate opportunities to discuss any proposed amendments. The job description will be reviewed as part of the annual performance management process.
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