
 

 

 

 JOB DESCRIPTION 
 

JOB TITLE: Chef Manager 
 
RESPONSIBLE TO: Academy Finance Manager 
 
RESPONSIBLE FOR:    Assistant Cook, Catering Staff  
  
LIAISE WITH: Academy Finance Manager and Relish Manager 

Headteacher and School Staff 
Heads of Department 

 Pupils and Teachers  
 Office and Support Staff  

 Suppliers 
DUTIES: 

 
PRINCIPALLY: Be responsible for the preparation and serving of healthy and 

appetising meals that attract new customers whilst retaining 
existing ones and increasing the overall uptake of school 

meals, in particular the free school meal dinners. 
 

Manage and oversee the provision of catering services to an 
agreed budget. 

 
 Lead and manage the catering team, ensuring appropriate 

standards are maintained at all times.  
 
 Respect and ensure the school rules are adhered to both 

personally and throughout the catering team. 
 
 
THE OPERATION: To ensure the offer of nutritionally analysed menus that are 

carefully prepared and appropriate in balance colour, content, 
style and cost. 

 
To provide pupils, staff and guests with quality wholesome 

meals and snacks. 
 

To ensure staffing levels are adequate to cover the required 
workload and within budgeted constraints. 

 
To personally “Walk the Site” during visits and undertake 
random and scheduled quality checks. 
 
To measure own performances against the set KPI’s . 



 

 

To organise and or provide training according to the training 

plan. 
 
To comply with Relish’s and the school’s policies. 
 
To oversee the administration of Relish book keeping system 

and report the weekly financial performance to the Academy 
Finance Manager and the Relish Manager. 

 
To ensure that all operations are compliant with legislation. 

 
To liaise with relevant Heads of Department to achieve 

operational objectives. 
 

To help raise the profile of nutritious school food with the 
pupils and staff. 

 
To use all of the marketing tools available each half term. 

 
 

 
CATERING STAFF: To be responsible for the management of the kitchen staff 

team; coaching, supporting and directing of the team 
members to provide the highest quality catering service. 
 
To ensure the highest standards of high hygiene are achieved 
and maintained. 
 
To ensure both your own and your the kitchen staff team have 

relevant the catering qualifications and that they are kept up 
to date. 

 
To hold weekly team meetings with the purpose of ensuring 

operational objectives and targets are progressed and met. 
 

To ensure that all staff are presentable, professional and 
representing the image of the school at all times. 

 
To ensure all appropriate information is communicated and 
cascaded to the teams. 

 
To provide management cover during sickness and holidays. 

 
To complete any training sessions requested by the 

school/Relish. 
 



 

 

 

BUDGETS: To ensure all meals are served according to the recipes and 
budget provided. 

 
To ensure that the stock and cash are accurately recorded 
daily and kept within agreed financial targets to control and 

monitor all arrears of expense to ensure achievement of the 
budget . 

 
To ensure procedures for accurate receiving, appropriate 

storing and security of all goods are in operation. 
 

To spot check finance/control procedures periodically. 
 

To assist in the monthly finance reporting to the Academy 
Finance Manager. 

 
To ensure payroll reflects budget. 

 
To complete any other reasonable task as requested by the 

school/Relish. 
 

 
 
 


