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JOB DESCRIPTION



	JOB TITLE:
BAND:
	Catering Manager
E


	PLACE OF WORK:
	Somerville School


	REPORTING TO:
	Business Manager


	RESPONSIBLE FOR:
	Catering staff in the establishment


	SCOPE AND GENERAL:
	To manage and control the catering services and to take responsibility for the safe, effective and efficient operation of all activities within the kitchen, including the planning, preparation and cooking of multi-choice meals. 




DUTIES

1. To ensure prompt and efficient preparations and service of all meals at the required time. To ensure that they are being provided to the standard laid down by the School.

2. Prepare balanced multi choice menus, in accordance with nutritional standards, considering the dietary needs and preferences of pupils and varied cultural and religious backgrounds and that are cost within the allocated budgets

3. To ensure that the control of raw materials and portions are to the school’s standards.

4. To ensure the school’s accountancy, documentation and administration procedures are carried out to the approved standard and that the necessary weekly returns are completed accurately and at the appointed time.

5. To plan & prepare theme days and promotions.

6. To maintain the Legal and School’s standards of food hygiene and safety, including COSHH regulations, and take any action as is necessary.

7. To complete the RPJ3 Group monthly monitoring sheets and the Safer Food Better Business (SFBB) in line with the legal requirements and use as a daily working document

8. Ensuring equipment is maintained and repairs reported to the school and recorded

9. To take all necessary steps to ensure maximum security of the kitchen, store, office, and any other areas under the control of the catering department.

10. Organise and manage the work of other kitchen staff, monitor their performance and organise training and coaching as necessary.

11. To assist in compiling reports to the School & governors when necessary, working with RPJ3 to produce.

12. To be the Healthy Schools Coordinator for the School. 

13. Promote healthy eating within the school, this may include presenting and working with pupils and/or parents within classes

14. To actively promote the service encouraging children to use the services.

15. To organise any special function from time to time including inset days, some of which may occur outside of normal working hours.

16. To attend meetings and training courses as requested.

17. To perform other duties considered reasonable, that are commensurate with the grading and designation of the post
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