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Job Title    		Kitchen Supervisor   
Reporting To 		Business Manager 
Location 		Craig y Parc School, Cardiff
Job Overview
The post holder will be responsible for the smooth day‑to‑day running of the kitchen and the delivery of the whole school’s food service. The role ensures that every pupil’s individual dietary, medical, and sensory needs are fully understood and safely met. It combines operational leadership with a strong commitment to inclusion, safety, and wellbeing, providing meals that are nutritious, enjoyable, and supportive of pupils’ health, learning, and independence while maintaining an efficient, compliant, and caring catering operation.


Job Responsibilities:
Food Preparation & Menu Delivery
· Plan, prepare, and serve balanced meals that meet school food standards and individual pupil dietary requirements.
· Produce texture‑modified meals including puréed, minced & moist, soft, and fork‑mashable foods following IDDSI (International Dysphagia Diet Standardisation Initiative) guidelines where required.
· Adapt recipes to accommodate allergies, intolerances, medical conditions, cultural requirements, and sensory preferences.
· Ensure strict portion control and nutritional balance across all meals and snacks.
· Maintain accurate daily records of meals served, dietary adjustments, and any issues arising.

Health, Safety & Compliance
· Ensure full compliance with food safety legislation, including HACCP procedures, allergen management, and safe food handling.
· Maintain a clean, hygienic, and well‑organised kitchen environment, ensuring all equipment is used safely and maintained appropriately.
· Oversee temperature checks, cleaning schedules, stock rotation, and waste management.
· Work closely with the school nurse and other key professionals such as Speech and Language Therapists and visiting dieticians to ensure all food provision aligns with pupils’ health plans and risk assessments offering differentiated menu items in line with dietary requirements.
· Contribute to the service development of the school with involvement in external inspections (i.e., Environmental Health and Estyn) 

Allergen & Medical Needs Management 
· Implement robust allergen‑control procedures, including segregation, labelling, and cross‑contamination prevention.
· Prepare individual meals for pupils with complex needs, ensuring accuracy and safety at all times.
· Attend training on dysphagia, choking risks, and safe feeding practices where required.
· Liaise with parents, carers, and healthcare professionals to ensure dietary information is current and correctly applied.

Leadership & Team Management 
· Lead, supervise, and support kitchen staff, ensuring high standards of practice and professionalism.
· Organise staff rotas, allocating duties and responsibilities appropriately, and oversee training and development.
· Promote a positive, inclusive, and pupil‑centered culture within the catering team.
· [bookmark: _Hlk156464047]Manage performance and conduct by completing supervisions, and adherence to school policies.
· Manage the Catering Assistant staff, allocating duties and responsibilities appropriately to the team and complete supervisions in line with the company policy.

Menu Planning & Procurement 
· Develop seasonal menus that are nutritious, appealing, and appropriate for pupils with sensory or feeding challenges.
· Work within budget to order food, manage stock, and minimise waste.
· Build relationships with suppliers to ensure high‑quality, safe, and traceable ingredients.
· Monitor food trends, nutritional guidance, and best practice in SEN catering.


Communication & Collaboration 
· Work closely with teaching staff, therapists, and support staff to understand pupils’ needs and support mealtime routines.
· Communicate clearly with parents regarding dietary requirements, menu changes, and concerns.
· Participate in multi‑agency meetings where food provision is relevant to a pupil’s care plan.
· Support whole‑school events requiring catering.
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The job will involve some lifting and moving of furniture / kitchen equipment and the use of domestic cleaning products as well as some operation of machinery (e.g. commercial dishwasher, ovens)
This job description should not be seen as all encompassing, and the post holder will be expected to undertake any other responsibilities appropriate to the post as identified by the company.
[bookmark: _Hlk156315308][bookmark: _Hlk103171798]The post holder will further Salutem’s vision and comply with the policies and procedures of Salutem. This job description will be kept under review to ensure that it remains up to date.  The post holder will be consulted about any proposed changes. 
[bookmark: _Hlk156315332]Salutem are committed to safeguarding and promoting the welfare of all children and young people. All offers of employment are subject to rigorous pre-employment checks, including enhanced DBS, in line with our stringent safer recruitment policy. 
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Our Values
-We are Supportive by promoting opportunities for everyone so they can reach their full potential
-We are very Ambitious to provide the best possible outcomes for the people who use our services
-We are Loyal because we put the people that we support and our staff at the centre of everything we do, and we deliver on our promises. We also are committed to ensuring that our services are meeting the needs of all stakeholders
-We are Unique because we are ambitious and innovative about the diversity of the services that we provide without compromising quality
-We are Transparent by being open, honest and fostering a culture of mutual respect. We promote a culture where we learn by our experiences, and we are committed to doing things better and setting the highest standards in what we do
-We are Engaging because we work in partnership with the people that we support, our staff and all our stakeholders
-We encourage everyone to experience a Meaningful life by being aspirational and by offering opportunities
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Knowledge, Skills and Competency
	Area
	Essential
	Desirable
	Evidence

	Professional Qualifications
	Level 3 qualification in Catering & Food Preparation and HACCP knowledge. 
Advanced Food Hygiene Certificate 
	
	Application Form
Certificates

	Knowledge / Experience


	At least 3 years’ experience working in catering 
Experience managing a school kitchen or similar catering environment 
A thorough knowledge of food hygiene, allergens and health and safety systems and how to manage these efficiently and effectively
Can demonstrate a working knowledge of current legislation relating to the role
Experience of menu planning and costing
	Experience of leadership and staff supervision
	Application Form
Interview
References

	Skills


	High level of communication skills and ability to delegate and lead a team  
Ability to manage time and resources effectively
Ability to remain calm and make quick decisions under stressful circumstances
	Sound understanding of allergen management, special diets and texture-modified food preparation, or a willingness to learn these skills
	Application Form
Interview

	Personal Qualities


	To be empathetic, supportive and promote independence and inclusion. 
Compassionate, patient and attentive to detail
The ability to use own initiative and be adaptable and willing to accept changing priorities
To be reliable, flexible and motivated
Have a non-judgmental approach
	Act as a role model to the young people in all aspects of your working life
	Interview
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