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CREATE LEARNING TRUST
JOB DESCRIPTION

JOB TITLE:     

CATERING SUPERVISOR 
SERVICE:                         PRIMARY SCHOOL - CATERING
GRADE:                     
4
JOB REF:


CAT001

JOB REPORTS TO:  
Headteacher
BASIC JOB PURPOSE

To supervise a catering unit to ensure that the service provided meets the required contractual standards.

	
	MAIN RESPONSIBILITIES



	1
	Responsible for planning and cooking of meals, portion control, amendment of menus (where appropriate) and provision of special diets (where advised).



	2
	Supervise and train kitchen staff in the methods of production and service and standard required at the school including organisation of work rotas.


	3
	Maintain accurate records as required by Create Learning Trust ie. stock control, food orders, receipts, invoices, reconcile the tills and provide accurate cash records.



	4
	Monitor food costs and productivity, taking appropriate action to achieve and maintain targets, under the guidance of the Headteacher.


	5
	Actively market the service e.g. encourage and provide other catering for special events as required. Promote and maintain good relationships with all customers – headteachers, parents, pupils.



	6
	Maintain appropriate levels of hygiene, health and safety standards and security in the kitchen area in accordance with the Code of Practice and Legislation.



	7
	Report requirements for repair/maintenance of heavy kitchen equipment to Site Maintenance Officer.


	Notwithstanding the detail in this job description, in accordance with the Trust’s Flexibility Policy the job holder will undertake such work as may be determined by the Headteacher from time to time, up to or at a level consistent with the Principal Responsibilities of the job and in any location within Create Learning Trust.


