[bookmark: _Hlk123307000][bookmark: _Hlk123307001][image: ]

Post Title:	Development Chef – Education & Commercial Catering 
Grade:  H

Job Purpose

To promote the Council’s vision, values, aims, objectives, and priorities actively and effectively, putting our citizens first through the delivery of best value services.  

Lead the development, implementation and continuous improvement of high-quality, compliant, and innovative catering provision across both school meals and commercial catering operations. The Development Chef will drive menu innovation, improve customer satisfaction and income generation, support financial performance, and ensure alignment with statutory standards and wider council priorities including sustainability and public health. 

 Individual Leadership Expectations
[bookmark: _Hlk98166142]
As an Officer of the Council, you will be expected to demonstrate our core behaviours,
linked to the following four themes:

· Individual Leadership: by putting our citizens and customers first, delivering against your objectives, helping to set direction, and putting forward ideas for improvements.

· Equality Diversity & Inclusion: by ensuring we consider the needs of all NCC citizens in our work, show respect for others, upholding and adhering to the Council’s Code of Conduct. 

· Change & Innovation: by being creative, delivering change when needed, sharing problems, and helping to bring forward suggestions for improvements.

· Collaboration: by working well with others, identifying the needs of colleagues and others to deliver great services and by being a good communicator who works well with a range of audiences.

Specific Duties  

1. Actively promote and embed Equality, Diversity, and Inclusion through all actions and in accordance with the organisation’s EDI strategy and objectives.

2. Contribute to our corporate responsibility in relation to climate change by taking action and limiting the carbon impact of activities within your role and championing this work.  

3. To ensure the profitability and growth including price setting and resource allocation to contribute to the Service’s financial success. In particular, , the control and monitoring of expenditure on food and wastage, control of devolved budgets and processing of invoices within defined limits. To secure and develop additional income streams wherever possible in all business units and schools in line with the business plan.


4. Create innovative food offers that are seasonal and nutritional and on trend for commercial sites. Being aware of developments and changes in catering industry to improve service. 

5. To manage and provide training and professional development opportunities for all staff. To train and develop existing staff, including induction training for new team members.

6. Undertake rigorous internal audits to ensure that all units are compliant with the relevant Health and Safety Regulations, Food Hygiene Regulations, Food Safety Act and other statutory regulations. To produce a report of any findings to the relevant departments. Providing action plans or training as required to ensure compliance.  To ensure HACCP files are up to date.

7. Ensure that our services meet all Food Hygiene standards and legislation keeping updated on any changes. Reviewing processes and procedures in place and updating to ensure compliance providing briefings and training to sites as required as par of any changes. 

8. Develop menus and products that are fully tested, meet financial requirements and costs, Are legally compliant in areas such as allergen management to ensure maximum uptake either in schools or commercially of food that is legally compliant and safe. 

9. Work closely with Food Safety, Nutrition & Compliance team to ensure all school menus meet required statutory and industry requirements including checking all special dietary and ethnical requirements. 

10. Use digital systems for menu planning and costs updating approved products for commercial and school catering as agreed. Ensuring this is maintained and kept updated regularly. 

11. Carry out any investigations as required that involve a control failure or breach in protocol for food. Provide root analysis causes and recommendations updating relevant process or policy as required. 

12. Support with the development of bids and quotations to secure additional business for the service area. 

13. Use data and insight to monitor and evaluate service performance across catering operations, analysing key metrics to identify trends, risks and opportunities. Produce regular performance reports with clear, actionable recommendations, ensuring continuous improvement in service delivery, compliance and financial performance.

14. Be responsible for developing special dietary menus for school catering, with the ability to communicate and work with parents, carers, schools and relevant stakeholders to ensure individual dietary needs are met. 

15.  Work closely with colleagues to continually improve service delivery and increase uptake, customer satisfaction and income generation.

16. To secure and co-ordinate hospitality catering initiating menus, appropriate paperwork, agreeing pricing, food ordering, staffing and invoicing. To actively promote hospitality catering including sourcing necessary supplies, staffing and equipment to generate additional income streams.

17. Lead sustainability initiatives and promotions in the development of menus and food offer to support the Councils CN28 commitments. 

18. Support procurement processes for contracts. 


Numbers and grades of any staff supervised by the post holder:

10 – Band D 
6 – Band F 

All staff are expected to abide by the obligations set out in the Information Security Policy, IT Acceptable Use Policy and Code of Conduct in order to uphold Nottingham City Council standards in relation to the creation, management, storage and transmission of information. Information must be treated in confidence and only be used for the purposes for which it has been gathered and should not be shared except where authorised to do so. It must not be used for personal gain or benefit, nor should it be passed on to third parties who might use it in such a way All staff are expected to uphold the City Council obligations in relation to current legislation including the Data Protection Act and Freedom of Information Act. 

This is not a complete statement of all duties and responsibilities of this post.  The post holder may be required to carry out any other duties as directed by a supervising officer, the responsibility level of any other duties should not exceed those outlined above.


Produced by: Andrew Miller – Service Manager (Catering) 


Date 11.6.26 




	Job title: 




	AREA OF RESPONSIBILITY

	
REQUIREMENT
	MEASUREMENT

	
	
	A
	AC
	D

	
Individual Leadership  

	Takes personal accountability for own development.
	
	
	

	
	Drive and motivation, ability to deliver against challenging objectives.
	
	
	

	
Change and Innovation 

	Confidence and ability to put forward ideas for change.
	
	
	

	
	Ability to be creative, to be able to identify problems and work to create solutions.
	
	
	

	Collaboration 
	Evidence of working successfully in partnership across different sectors, building and maintaining good working relationships.
	
	
	

	
	Evidence of actively working with others to improve collaboration internally and externally.
	
	
	

	Equality, Diversity, and Inclusion 
	An understanding of why it’s important to consider equality, diversity, and inclusion in all that we do.
	
	
	

	
	Demonstrating personal commitment to the equality, diversity and inclusion challenges faced by our workforce and Nottingham’s people.
	
	
	

	Technical Skills and Knowledge 








	Strong culinary and innovation skills with an ability to create menus within cost restrictions and increase profit margins 
	
	
	

	
	Culinary Skills – With an ability to provide instruction/ demonstration
	
	
	

	
	Multi-site catering experience in an education / school setting 
	
	
	

	
	Able to collaborate and communicate with customer and colleagues at all levels 
	
	
	

	
	Experience of developing staff training sessions and delivering these. 
	
	
	

	
	Knowledge of current Food hygiene regulations, Education Food Standards and other food legislation to be able to undertake audits. 
	
	
	

	
	Knowledge of current Food hygiene regulations, Education Food Standards and other food legislation to be provide written reports and recommendations for improvements and training requirements. 
	
	
	

	
	Effective communication and influencing skills at different levels. 
	
	
	

	
	Able to review processes and develop update where required 
	
	
	

	
	Good knowledge of industry and keeps up to date with industry knowledge through research or Continual Professional Development. 
	
	
	

	
	Able to investigate breaches of food compliance and prepare reports with recommendations for consideration 
	
	
	

	
	Experience of developing training documents or standards processes in a food environment
	
	
	

	Qualification requirement

	Appropriate catering qualification (minimum NVQ Level II)
	
	
	

	
	Food Safety Level 2  or 3 
	
	
	

	
	Nutrition qualification or relevant experience of nutrition in an education setting. 
	
	
	

	
	Allergen Awareness Training 
	
	
	

	A - Application
	AC – Assessment Centre
	D – Documentary
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