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Required for 1

st

 September 2021 

 
Job Title: Executive Head Chef & Food Educator                                               

 

Reporting to:  Head Teacher / Finance and HR Manager 

 
Scale SO1 (Point 23) £27,741 plus London Weighting £1,978. This is a temporary position initially for 1 
year. (Term Time only). 
 

Job Description 

 

Purpose of the post: 

To lead on developing, implementing and continuously improving the culinary vision for two local schools 

working with Senior Leadership and the kitchen teams. To lead on innovation, menu development, cost 

control and compliance with the prevailing legislation governing school food. 

 

To lead on developing a food and cookery curriculum for the whole school and food related projects for 

the school and have high aspirations for the future of food for both schools. This is initially a one year 

position. 

 

Safeguarding: 

Brentfield Primary are committed to safeguarding and promoting the welfare of children and young 

people and expect all staff and volunteers to share this commitment and conform to the safeguarding 

requirements. The post holder will require a satisfactory DBS check. 

 

Equal Opportunities: 

Brentfield Primary are equal opportunities employers and it is expected that all staff will comply with the 

council’s policy on equal opportunities. 

  

Food Preparation, Quality & Standards: 

a) To inspire and lead each team in the preparation of fresh healthy food to meet the specified 

standards, imparting your passion for fresh, quality food. 

b) To prepare meals in accordance with an agreed seasonal menu cycle and to change this in 

accordance with the school food standards.  

c) To ensure that accurate records of all of the legally defined allergens are kept and available for 

customers to view if required. 

d) To understand the needs of those pupils with special dietary requirements and ensure they are 

catered for.  

e) To work to deadlines to ensure meals are served promptly. 

f) To ensure that meals are presented and served in an attractive way. 

g) To ensure that work is carried out hygienically, safely and tidily and at all times within the prevailing 

legislative framework, i.e. HACCP. 

h) To help promote school lunches and uptake through taster days, parent events, newsletters, theme 

days and other events and methods. 

i) To support the school’s emphasis on pupils’ health and well-being.  To lead and support on projects 

such as growing food on site and food recycling projects.  
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j) To lead on income generation, working with the School Business Manager, including third party hire, 

functions, fundraising dinners etc. 

 

Cooking Curriculum: 
 To develop a structure for cooking lessons that support the curriculum aims and support the wider 

school ethos of healthy eating for all schools. 
 To deliver cooking lessons, teaching pupils about food and developing a whole school food culture. 

 

Administration: 
 To work with the Head Chef/s to support financial and administrative tasks associated with ordering 

food and sundries, including ensuring all recipes are costed. 
 To monitor, control and reduce waste and work with the Head Chef/s and pupil representatives to 

reduce waste wherever possible. 
 To regularly review and negotiate with Suppliers to ensure that the School is paying the best price 

for food and sundry purchases. 
 To train and develop the kitchen team on culinary standards in all schools.  
 To conduct stock takes on a monthly basis and on request. 
 To report any complaints or incidents to the Head Chef/s and Finance and HR Manager. 

 

Health & Safety 
 To ensure that policies and procedures with regard to health and safety and hygiene are understood 

by all kitchen staff and adhered to at all times. 
 To ensure cleaning schedules are carried out. 
 To ensure all kitchen equipment is maintained in good condition and any faults are reported to the 

School and the Head Chef/s. 

 

Management: 
 To work with the Head Chef/s to arrange appropriate staffing cover where necessary and 

authorised. 
 To take all necessary steps to ensure the maximum security of kitchen supplies, equipment and 

monies. 

 

Conduct: 
 To be familiar with all relevant school policies, rules and procedures and any changes to these, i.e. 

leaving and entering from the correct school entrance and exit. 
 To set a standard of behaviour to colleagues which is polite, honest and friendly and observant of the 

values of the Trusts and the schools. 
 To deal with children in a polite, professional and friendly manner at all times and to seek guidance 

where necessary from the Finance and HR Manager. 

 

General: 

Any other duties which may reasonably be regarded as within the nature of the duties and 

responsibilities of the post.  

 

 


