	BURY COUNCIL
Resources & Regulations  - Catering Services
PERSON SPECIFICATION

ASSISTANT UNIT SUPERVISOR –PRIMARY PRODUCTION KITCHEN
	


	ASSESSMENT METHOD
	SHORT-LISTING CRITERIA
	ESSENTIAL
	DESIRABLE

	Application & Interview
	NVQ Level 1 in food preparation and cooking or equivalent
	(
	

	Application & Interview
	NVQ level 2 in food preparation and cooking or equivalent
	
	(

	Application & Interview
	A minimum of two years experience working in a medium sized catering operation in the public or private sector.
	(
	

	Application & Interview
	Basic Food Hygiene Certificate
	(
	

	Application & Interview
	Knowledge of health and safety and food safety systems.
	
	(

	
	
	
	

	
	
	
	

	
	
	
	


the above short-listing criteria plus the following:

	ASSESSMENT METHOD
	INTERVIEWING CRITERIA
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The post holder is responsible for Employees Duties as specified with the Corporate and Departmental Health and Safety Policies.
Bury Council is committed to equality, diversity and inclusion, and expects all staff to comply with its equality related policies/procedures, and to treat others with fairness and respect.

As an employee of Bury Council you have a responsibility for, and must be committed to, safeguarding and promoting the welfare of children, young people and vulnerable adults and for ensuring that they are protected from harm.

As an employee of Bury Council you should contribute to a culture that values and supports the physical and emotional wellbeing of your colleagues.
