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Job Description
Responsible to: Nursery Manager
Main purpose of the role: 
To be responsible for the management of the nursery kitchens, food policies, organising, preparing, and serving nursery meals in accordance with the nursery menus and individual dietary requirements. To be a good role model to the children.
Key Responsibilities
· Planning, preparation and serving of food to provide meals in accordance with RAFA Kidz menus and food policies.
· Ensure that children are provided with an age appropriate nutritious, well balanced and varied menu catering for all individual dietary requirements in line with parental guidance.
· Maintaining the highest standards of Health and Safety apply to children, colleagues, parents and visitors, maintaining a safe, hygienic and secure environment.
· Ensure hygiene and cleanliness within the kitchen is of the highest standard in accordance with Environmental Health requirements and legislation. 
· To communicate any relevant information required to follow the food and hygiene policy and health and safety procedures with all members of the team.
· Maintain necessary kitchen procedures and records in accordance with RAFA Kidz policies and processes.
· To undertake future and refresher training as appropriate.
· Responsible for ordering, control, storage and rotation of kitchen stock, minimising and recording all wastage.
· Keep accurate records of supplies and order replacements as needed within the nursery budget requirements.
· Order food in line with RAFA Kidz policies and within specified budget.
· To contribute to the team effort of the nursery and to attend staff meetings and social events as and when required.
· Liaise with the nursery Manager on the ordering of necessary kitchen equipment
· To undertake any other reasonable catering duties as requested by the Nursery Manager.

This post requires a satisfactory, enhanced Disclosure and Barring Service (DBS) check on appointment and every three years thereafter. 

Person Specification
	
	Essential Criteria

	Desirable Criteria

	Qualifications & Experience

	Food and Hygiene level 3 
 NVQ in Catering
	Catering qualification


	
	Previous experience in a commercial/business kitchen
	

	Knowledge

	Excellent knowledge and understanding of the current legislations in Health and Safety, Environmental Health and Food Standards Agency

	

	Skills and Abilities

	Respect all cultures of colleagues, children and families

	IT skills

	
	Self-motivated and a positive attitude

	

	
	Ability to work individually and as part of a team

	

	
	Previous experience of ordering and managing  food budget resourcefully
	

	
	Ability to engage and communicate appropriately and positively with children, parents and others

	

	
	Calm and unflustered
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