	Role Title

	Catering/Kitchen Manager 

	Grade
	4

	Job Reference
	

	Job Reference Variation
	

	School
	

	
	

	Main purpose of the role

	To provide an efficient catering service, supervising staff, determining and organising appropriate menus and maintaining stock levels and working within the overall approved catering budget.

Ensure compliance with relevant Health & Safety and hygiene regulations.



	Core responsibilities and tasks

	1. Plan meals within nutritional and dietary guidelines, including portion control, ensuring meals are cooked and served on time following safe food hygiene standards

2. Direct the day to day work of the kitchen, catering staff.  

3. Ensure expenditure is kept within authorised budget limits, completing financial returns, stock sheets, stock taking, timesheets for staff, etc.

4. Ensure Health & Safety and food hygiene. 

5. Train new kitchen staff.  

6. Deal with outside agencies and suppliers.

7. Ensure the security of the kitchen and storerooms.

8. Handle cash where appropriate. 



	Knowledge, skills and experience 

	· Completed a common core programme of induction for working with children



	Additional Information

	


