Cuckoo Hall Primary School 
PERSON SPECIFICATION

Post Title: Catering Manager 
Grade: Scale 5
	Career Grade:
	Essential Criteria
	Desirable Criteria

	Key Skills & Abilities


	Good craft skills, able to demonstrate flair and innovation in menus and presentation.

Able to cope with repeated, sustained pressure.


	Ability to lead and motivate a team 

	Education &

Qualifications
	NVQ Level 3 in food preparation and cooking or comparable qualification
Hygiene Training to Intermediate or strong evidence of hygiene beyond basic level 2.  
Good levels of numeracy with good written and spoken English
	Relevant catering management training or qualification
Qualification or training in Health and Safety 

	Knowledge


	Good understanding of healthy cooking and the principles of the Final Food Based Standards and Nutrient Standards.  (School Food Trust)
Knowledge of Quality Assurance procedures related to Catering Management

	Knowledge of Catering in a school environment

	Experience


	Previous experience as a chef manager, including supervisory responsibility.
Previous experience of menu planning

Previous experience of record keeping and stock control

	Experience of working in a school environment
Experience in carrying out risk assessments

	Personal Attributes


	Excellent communication skills at all levels including use of tact and sensitivity.

Business and Customer focussed.

Commitment to working constructively as part of the wider school team
Commitment to equality of opportunity
Self starter and ability to self motivate

Ability to work within set time constraints

.

Demonstrates a commercial approach, devising initiatives to improve the service to the customer 

Computer literate.


	

	Other
	Commitment to Continued Professional Development
	


