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Job Description
JOB TITLE:


Kitchen Cook
REPORTS TO:

Trust Deputy Estates Lead
BAND:



 4
JOB PURPOSE
To provide a cooked meal to the pupils of Solent Academies Trust, that is nutritional, appetising and meets the School Food Standards
To ensure the Kitchen is functional and clean to prepare food daily in line with Safer Food, Better Business (SFBB) principles
KEY ACCOUNTABILITIES
Actively promote and uphold the Trust’s Relational Culture Charter, demonstrating:

· Valuing Difference

· Effective Communication

· High Challenge & High Support

· Respect for All

· Solution Focused

Maintain awareness of, and commitment to, the Trust’s Equality and Diversity policies and practices.

To adhere to the Trust’s Safeguarding and Child Protection policies, ensuring any safeguarding concerns are reported promptly and appropriately in line with Trust procedures.

To maintain awareness of and commitment to the Trust’s Equal Opportunity Policies in relation to both employment and service delivery.

To fully comply with the Health and Safety at Work Act 1974 etc. the academy’s Health and Safety Policy and support the accurate maintenance of statutory Health & Safety documentation.

To work with colleagues to achieve Trust objectives and targets.

To participate in Employee Development schemes and Performance Management and contribute to the identification of your own development needs.

Working in full collaboration with other academies in the Trust sharing good practice and resources as the need arises.

PRINCIPAL RESPONSIBILITIES/DUTIES
To organise and arrange deliveries of all food products to ensure that stock is always readily available to deliver the menu choice for the day
To follow and adhere to all menu and recipes provided, adapting and annotating them as per pupil or staff dietary requirements.
To follow the food hygiene guidelines and complete all required documentation accurately and efficiently, daily/weekly/monthly
To ensure that all food is cooked, prepared and served in line with SFBB guidelines.
To always keep the kitchen area in a clean and tidy state.

To report any structural / Health and Safety issues on iAM compliant and if urgent directly to the Academy Site Lead
To provide a friendly, efficient and hygienic service to all pupils.

To ensure that pupils are given a prompt and efficient service, and expectations are consistently exceeded.

To be pupil focused at all times, by being visible during service periods, approachable and quick to fulfil expectations regarding pupil needs.
To project a willing and helpful attitude to pupils; to seek the appropriate knowledge of food items provided through out catering areas and to keep areas and service counters clean and fully stocked.

To treat your team members as you would expect to be treated.

To co-operate with all team members and undertake duties in the kitchen / service areas as requested to ensure an efficient and effective service is always delivered.

To attend food safety, health and safety and environmental training courses as required.
To rigorously follow the unit cleaning schedules.

To show commitment to company values in all aspects of your role.

To act as a positive ambassador for the business.

To attend to any reasonable request made by the management team.

To conduct Food Safety and Health and Safety Risk Assessments with the Trust Catering Lead and/or Academy Site Lead.
To ensure that the kitchen meets statutory and company requirements of health and safety, food safety and environmental legislation and procedures

To uphold the Academy’s Behaviour Policy, including treating pupils with respect and consideration.
To undertake ongoing training as required, e.g. on the lifting and handling involved in manual handling tasks.
At the discretion of the Trust Catering Lead, such other activities as may be agreed consistent with the nature of the job described above.

Person Specification for post of:  Kitchen Cook
	Personal qualities
	· Empathy for children with special needs
· Patience, understanding, caring, sense of humour


	Qualifications/ Experience


	· Experience of working with children/young people.

· Recent experience of working in a school.

· A good standard of written and spoken English that supports pupils’ learning.

· Experience of relevant age group.

· Experience of working with children with special needs.
· Experience with the completion of the required documentation to ensure compliance of the kitchen (daily checks)
· Level 3 Food Hygiene (or willing to undertake this training)


	Knowledge


	· An understanding of the varied needs of children as they develop socially and academically.
· A knowledge of behaviour management techniques that support school and classroom practices.


	Skills and Aptitudes


	· A commitment to promoting equal opportunities and meeting individual needs.
· Awareness of confidentiality.
· Ability to work as part of a team.
· Able to manage time effectively.
· Ability to be flexible to the needs of the children.
· Effective communication, interpersonal and organisational skills.
· Ability to use ICT/the internet and email to support pupils’ learning.


	Training and professional development
	· Willingness to take part in appropriate training and personal and professional development.



Solent Academies Trust (Mary Rose Academy, Cliffdale Primary Academy, Redwood Park Academy, Littlegreen Academy) are committed to safeguarding and promoting the welfare of children, and young people, and expects all staff and volunteers to share this commitment.  DBS Disclosure at Enhanced Level will be required prior to any offer of employment.
Signed Employee……………………………………………………….Date……………………….

Signed Manager…………………………………………………………Date………………………
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