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School cook job description 

Responsible to: 
Head teacher on a day to day basis / Directors of Woodcroft School Ltd. as employers. 

General duties 
The school cook will be required to: 
– safeguard and promote the welfare of children and young people; 
– manage and coordinate the catering and food activities at Woodcroft School, producing fresh and 

nourishing meals and snacks using fresh, high quality, seasonal, local, fairtrade and organic ingredients, 
wherever possible; 

– develop a main kitchen, which will provide meals for approximately forty pupils – and possibly staff in 
the future. (The position will require the development of an interim lunch service, using a small kitchen, 
prior to the commissioning of a new main kitchen); 

– alongside staff, act as a learning support to develop and drive a whole school food ethos focused on the 
importance of good food equating to good all round health and wellbeing for individuals, livestock and 
the environment; 

– work towards achieving Food for Life gold standard certification; 
– show awareness of and comply with all of Woodcroft’s policies and procedures, but particularly those 

relating to child protection, confidentiality, data protection, equal opportunities, health and safety and 
security, and to report any concerns to an appropriate person; 

– contribute to the overall ethos, aims and work of Woodcroft by fostering and facilitating good 
relationships between staff; 

– attend meetings and participate in training, other learning activities and professional development as 
required. 

Specific duties 
The school cook will be required to: 
– manage and maintain the kitchen, meeting the highest regulatory and legislative standards of health and 

safety, hygiene and cleanliness, fully complying with The Department for Education School Food 
Standards; 

– maintain records as required by local environmental enforcement officers; 
– develop menus in line with school policy and requirements; 
– coordinate the distribution of lunches to individual classes, making sure the food is at the right 

temperature and presented attractively; 
– coordinate with existing suppliers (visiting as necessary), alongside researching and visiting possible local 

new suppliers; 
– manage stocks and corresponding records and ensure an effective supply; 
– maintain correct storage procedures; 
– receive goods when pupils are not present; 
– control costs in line with agreed budgets; 
– develop and implement a lunch offer for staff; 
– cater for special school events, such as end of term staff parties, as required; 
– manage produce grown in the school allotment, to be used in the service; 
– train and manage an assistant as the service is developed.
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School cook person specification 

Qualifications 

Essential 
– NVQ level 2 Food Preparation and Service or equivalent catering experience 
– level 2 Food Hygiene 
– GCSE in English and maths  

Work experience 

Essential 
– relevant catering experience 

Desirable 
– school catering experience 
– work with special needs, primary aged children 

Knowledge 

Essential 
– of The Department for Education School Food Standards 
– of HACCP and COSHH 

– of organic, fairtrade, animal welfare and Marine Stewardship Council food certification standards 

Desirable 
– a knowledge of child care and development 
– some knowledge of learning disabilities in particular autism and ADHD 

Essential skills 
– excellent catering skills, demonstrating a passion and flair for food 
– innovative, creative and flexible leadership skills 
– excellent organisational skills 
– strong interpersonal skills 
– good oral and written communication skills 
– good numeracy, computer and recording / reporting skills 

Essential personal qualities 
– the ability to plan, organise and prioritise 
– the ability to work independently and to use initiative 
– high level of integrity and ability to handle confidential data sensitively and securely 
– motivation to work with children and young people 
– the ability to relate well to and to form and maintain appropriate relationships with children, young 

people and adults 
– the ability to maintain a consistent approach in line with policies and procedures 
– the ability to work as part of a team with an understanding of staff roles and responsibilities within the 

school 
– a strong sense of responsibility 
– appreciation of the rights, opinions and feelings of others 
– a calm but firm manner with a positive attitude to the use of authority 
– a flexibility of thought in adapting to new initiatives 
– a proactive rather than a reactive approach 
– emotional resilience in working with challenging behaviours and the ability to work under stress  

(the pupils can present exceptionally challenging behaviour including personally directed aggression) 
– a high level of stamina (concentration, patience and tolerance are needed at all times in order to 

maintain discipline and safe practice across the school 


