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Lordsgate Township C.E. Primary School

Job Description

Grade 3 - School Cook

Job Summary

The School Cook is responsible for preparing and serving nutritious, well-balanced meals to students and staff in accordance with school nutrition guidelines. This role ensures food safety, cleanliness and efficient kitchen operations while promoting a positive dining experience.

Responsibilities – appropriate for this post:

· Prepare and cook meals according to planned menus and dietary guidelines.

· Ensure all food is prepared and served in a safe, sanitary and timely manner.

· Maintain cleanliness and organisation of the kitchen, equipment, and storage areas.

· Direct and/or supervise other employees.

· To maintain a high standard of food presentation.

· Follow portion control standards and minimise food waste

· Assist in receiving, inspection and storing food supplies.

· Maintain accurate records of food usage, inventory and temperature

· Comply with health and safety regulations and school policies.

· Support special dietary needs and allergy requirements as needed

· Collaborate with kitchen staff and school personnel to ensure smooth meal service.

· To cater for special occasions at the request of the School Business Manager/Headteacher.

· To work within school policies and procedures 

Person Specification

	Category
	Criteria
	Essential or Desirable
	Evidence (Application form, interview, reference)

	Qualifications
	Basic Food Hygiene Certificate (Level 2 or above)
Relevant catering qualification (e.g., NVQ Level 2 in Food Preparation or equivalent)
	E
	AF  

AF



	Experience
	Experience of preparing and cooking meals in a commercial or school kitchen
Experience of working to a set menu and budget
	E

E
	AF  /  I  

AF  /  I

	Skills & Abilities
	Ability to prepare nutritious, balanced meals for children
Good time management and organizational skills
Ability to work independently and as part of a team
Ability to maintain high standards of cleanliness and hygiene
	E

E

E

E
	AF  /  I

AF  /  I

AF  /  I

AF  /  I

	Knowledge
	Understanding of food safety, allergens, and dietary requirements
Knowledge of health and safety regulations in a kitchen environment
	D

D
	AF  /  I

AF  /  I

	Personal Attributes
	Reliable and punctual
Friendly and approachable
Flexible and adaptable
Committed to promoting healthy eating and child welfare
	E

D

D

D


	AF  / R

AF  / I  /  R

AF

AF  /  I

	Other requirements


	Commitment to equality and diversity

Commitment to health and safety

Satisfactory Attendance Record/commitment to regular attendance at work

Display the School values and behaviours at all times and actively promote them in others

Commitment to safeguarding and protecting the welfare of children and young people

Commitment to undertaking in-service development


	E

E

E

E

E

E
	AF  /  I 

AF  /  I

R

AF  /  I

AF  /  I

AF
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