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HALTON

BOROUGH COUNCIL




	JOB DESCRIPTION


Job Title:
Catering Supervisor  
Job Ref. No:

Directorate:
Communities & Environment
Division:
School Catering Service
Grade:
HBC 5 12-17  

Hours:
37.00 (Term Time Only)
Responsible to:
Schools Catering Manager
Responsible for:
Provision of meals 
MAIN PURPOSE OF THE JOB:

To supervise a catering unit to ensure that the service provided exceeds the required Statutory Standards.
KEY DUTIES AND RESPONSIBILITIES:
1. Skilled cooking activities to cover a full range of food and beverage services.
2. Menu preparation, portion control and provision of special diets where appropriate.
3. Maintain accurate records as required by the School Catering Service Services including stock control, sickness reporting, food orders, invoice recording, cash reconciliation, accurate cash records, completion of time sheets, productivity levels, weekly catering record and all other documents as required for audit purposes.
4. Monitor food costs and productivity, taking appropriate action to achieve and maintain targets, under the guidance of the School Catering Manager.
5. Maintain an acceptable level of hygiene at all times and be aware of and be responsible for all relevant Health and Safety and HACCP regulations in the kitchen area.
6. To direct and supervise other catering assistants and organise their rotas of work
7. Promote and maintain good relationships with all customers- Headteachers, pupils, staff and parents.
8. Report any requirements for the repair and maintenance of equipment in the kitchen to the School Meals Management Team
    10.    Actively market the service and encourage and provide other catering     
          When required outside the current contract, for example, morning

          Snacks. INSET catering, etc.

 11.   To undertake any other duties and responsibilities as may be assigned 
          from tome to time, which are commensurate with the grade of the job.
