Person Specification – Cook/Supervisor

	JOB REQUIREMENTS
	Essential
	Desirable
	Method of Assessment
I/T/A*

	Qualifications 
	
	
	

	Food Hygiene Certificate (Level 3 or above)
	
	
	A

	NVQ Level 3 Catering Qualification or equivalent
	
	
	A

	Experience
	
	
	

	Experience of working at supervisory level within a kitchen.
	
	
	A/I

	Experience of planning menus, staff rotas, stock monitoring.
	
	
	A/I

	Experience of managing and leading staff
	
	
	A/I

	Experience of working with young people and/or within a school environment
	
	
	A/I

	Skills, knowledge and Understanding
	
	
	

	Strong effective leadership and management skills,
	· 
	
	A/I

	Good understanding of both Health & Safety, COSH and Food Hygiene regulations/legislation.
	· 
	
	A/I

	Effective communication and influencing skills.
	· 
	
	A/I

	Ability to work under pressure and to tight deadlines.
	· 
	
	A/I

	Effective team leader and team player.
	· 
	
	A/I

	Good ICT skills.
	· 
	
	A/I

	Excellent customer service skills
	· 
	
	A/I

	Good communication skills both written and verbal.
	· 
	
	A/I

	Other Requirements
	
	
	

	A commitment to on-going personal development and willingness to undertake appropriate training 
	
	
	

	Appointment to the post is subject to a satisfactory enhanced DBS check 
	
	
	

	Evidence of commitment to safeguarding and protecting the welfare of children
	
	
	

	This post is exempt from section 4(2) of the Rehabilitation of Offenders Act, 1974, as the duties give you access to persons who are under the age of 18.  Applicants are not entitled to withhold information about convictions, which would be regarded as spent for other purposes.
	
	
	



*I - Interview 
T – Test/Presentation 
A – Application Form
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