St James School, Grimsby– Job Description 
Job Title: Chef Manager
Location: Grimsby, North East Lincolnshire.
Employment Type: Full Time, Permanent

About the Role
We are seeking an experienced and motivated Chef Manager to lead the catering operation at a prestigious private school in Grimsby. The successful candidate will manage a team of 5 full and part-time staff, delivering high-quality, nutritious meals to St James senior school St Martins Preparatory School and St Martins Nursery School 
 pupils aged 2–18 years as well as school staff, and visitors.
The role includes oversight of the main school dining provision for boarding and day pupils and occasional visiting gtoups of boarding students who are part of our international student immersion programme. This is an exciting opportunity for a hands-on culinary professional who combines strong leadership skills with creativity, organisation, and a commitment to preparing fresh food free from ultra-highly processed (UHP) ingredients keeping standards in line with our healthy eating policy.

Key Responsibilities
Culinary Leadership
· Plan and prepare a varied and balanced daily lunch and suppe menu.
· Provide a fresh salad bar and three to four main course options each day, catering to diverse dietary needs (including vegetarian, vegan, and allergen-aware options).
· Lead occasional catering for school events, meetings, and hospitality functions.
· Champion a “fresh food first” approach, ensuring meals are prepared from scratch wherever possible.
· Eliminate or significantly reduce ultra-highly processed (UHP) ingredients, focusing on whole foods, fresh produce, quality proteins, whole grains, and minimally processed ingredients.
· Ensure all food is attractively presented and meets high nutritional standards suitable for young children and adolescents.

Team Management
· Lead, motivate, and develop a team of 5.
· Manage rotas, staffing levels, and holiday planning.
· Provide training on scratch cooking techniques and the identification and avoidance of UHP ingredients, Allergen management, and monitoring systems, COSHH and Food hygiene refreshers 
· Foster a positive, collaborative working environment focused on quality and consistency.
Operational Management
· Manage stock control and ordering. Maintain supplier relationships with a focus on fresh and responsibly sourced ingredients.
· Monitor food costs and work within agreed budgets while maintaining quality.
· Ensure compliance with food safety legislation, allergen regulations, and health & safety standards.
· Maintain accurate records in line with Environmental Health and school compliance requirements.
· Ensure the kitchen and service areas are maintained to the highest standards of cleanliness and organisation.
· Report maintenance issues and equipment failures and follow up on engineer call outs and maintenance as necessary
Customer Engagement
· Promote healthy eating habits among pupils and staff.
· Educate and communicate the benefits of minimally processed, nutritious food.
· Respond constructively to feedback and adapt menus where appropriate.
· Support initiatives that promote wellbeing and sustainability within the school community.

Person Specification
Essential
· Proven experience as a Head Chef, Chef Manager, or Senior Chef in a school, contract catering, or similar environment.
· Demonstrable commitment to scratch cooking and reducing reliance on ultra-processed ingredients.
· Experience managing and leading a team.
· Strong organisational and financial management skills.
· Knowledge of food safety legislation and allergen management.
· Ability to produce varied, high-volume catering to a high standard.
· Excellent communication and interpersonal skills.
Desirable
· Experience in an educational setting.
· Relevant catering qualifications (e.g., NVQ Level 2/3 in Professional Cookery or equivalent).
· Level 3 Food Hygiene certification or Level 2 with a willingness to train to level 3 immediately
· Experience delivering hospitality or event catering.
· Interest in nutrition, adolescent health, or sustainable food sourcing.

Personal Qualities
· Passionate about fresh, nutritious, minimally processed food.
· Approachable and positive with young people and staff.
· Calm under pressure with strong problem-solving skills.
· Creative and proactive in menu development.
What We Offer
· A supportive working environment within a respected independent school.
· Opportunity to shape and develop a forward-thinking, fresh-food-focused catering provision.
· Term-time focused working pattern (plus agreed additional days for events).
· Competitive salary, dependent on experience.
· To Apply:
Please submit your CV and a covering letter outlining your suitability for the role.
