





JOB DESCRIPTION – EXECUTIVE CHEF

	Job Title:
	Executive Chef

	Department:
	Catering

	Reports to:
	Directly to Catering Manager and indirectly to Headteacher and Operations Manager

	Supervises:
	Kitchen Staff

	Revision Date:
	May 2026



Job Purpose
The primary purpose of the Executive Chef is to oversee and coordinate all kitchen activities, maintain high standards of food quality and safety, manage costs effectively, and lead the culinary team to deliver exceptional meals that meet the dietary and cultural needs of students and staff.

Key Duties/ Responsibilities
Culinary Operations & Food Quality  
· Oversee all food preparation activities, ensuring meals leaving the kitchen are of consistent quality and presentation.  
· Support and supervise kitchen staff in meal preparation, service, and delivery.  
· Introduce and implement new culinary techniques and menu innovations.  
· Ensure timely and efficient food service for school meals and events.
Menu Development & Catering Support  
· Collaborate with the Catering Manager on menu planning, considering dietary restrictions, seasonal ingredients, and cost effectiveness.  
· Assist in planning and executing special functions, school events, and sports day catering.
· Ensure kitchen staff are informed of weekly events by liaising with the operations and relevant departments to facilitate effective execution.
Supplier & Inventory Management  
· Coordinate with suppliers to ensure the delivery of high-quality ingredients.  
· Manage inventory levels, including ordering, stock rotation, and waste minimization.  
· Monitor and assist the Catering manager in purchasing supplies from approved vendors.
Financial & Budget Management  
· Support the Catering Manager in budget planning and implementing cost control measures.  
· Track food costs and ensure adherence to budget targets.  
· Prepare reports and maintain documentation related to kitchen operations.
· Health, Safety & Hygiene Compliance  
· Ensure full compliance with HACCP standards and internal hygiene protocols.  
· Oversee kitchen cleanliness, safety, and maintenance standards.  
· Conduct regular safety audits and staff training.
Staff Management & Development  
· Hire, train, and supervise kitchen staff, fostering a positive working environment.  
· Conduct performance evaluations and skills development sessions.  
· Monitor staff satisfaction and staff turnover rates.
Operational Efficiency & Standards  
· Manage food preparation schedules to ensure timely service.  
· Maintain kitchen environments that meet health and safety regulations.  
· Stay updated on industry trends and culinary innovations.
Qualifications and Educational Requirements
· Degree in Hospitality Management, Diploma in Food Production, or a relevant qualification
· Proven experience as an Executive Chef or similar leadership role in a school, hospitality, or catering environment.  
· Strong knowledge of HACCP, health & safety standards, and food safety regulations.  
· Excellent leadership, communication, and organizational skills.  
· Ability to innovate and develop appealing menus.  
· Budget management and cost control experience.  
· Culinary qualification or relevant certification.
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