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WOODHEY HIGH SCHOOL
PERSON SPECIFICATION

 Catering Supervisor
	ASSESSMENT METHOD
	SHORT-LISTING CRITERIA

	A
	Essential Qualifications
NVQ Level 1 in food preparation & cooking or equivalent experience
Basic Food Hygiene Certification

Desirable Qualifications
NVQ Level 2 or equivalent
Intermediate Food Hygiene Certification

First Aid



	A
	Essential Experience

Medium scale catering

Working in a busy environment and prioritising workload

Desirable Experience
Supervising staff & identifying training needs

Ordering goods and services

Working within or alongside an educational establishment

Working alongside young people



	A/I

	Essential Knowledge
Food preparation & presentation

Health & Safety regulations (Eg. Food hygiene, CoSHH, fire, manual handling)

Desirable Knowledge
Use of ICT

Maintenance of accurate records

Personnel policies & procedures

Security issues in schools

First Aid

	I
	Personal Attributes
Ability to meet the physical demands of the post (Eg. carrying, lifting, standing)
Ability to work under pressure and to tight deadlines

Flexible & willing to cover staff holidays
Good communicator
Committed to customer care

Positive & confident role model
Ability to maintain effective working relationships
Good sense of humour

Commited to safeguarding children & young people


As an employee of Woodhey High School, 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.
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