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Recruitment Pack – Community Chef 

Dear Applicant 
 
Thank you for taking an interest in King’s Cross Academy. The Academy opened in September 
2015, sharing its building with Frank Barnes School for Deaf Children in the heart of King’s Cross. 
 
King’s Cross is an exceptional place: one that represents the best of Central London.  New 
homes, offices and workplaces; shops, cafés and restaurants; leisure, social and community 
facilities are set around new streets and outstanding public spaces, framed by historic buildings.  
 
We currently have 254 pupils and will grow every year till we are full with 446 pupils.  We will 
expand every year with a new intake of 60 pupils until 2021. Frank Barnes School is an existing 
outstanding school with around 32 pupils and a similar number of staff. 
 
This is a unique, “once in a lifetime” opportunity for us all. We are looking for an exceptional 
Community Chef to share this excitement, work with us and help to further develop the Academy, 
to transform the lives of children and families in King’s Cross. Food will be a central feature at the 
King’s Cross School site. On a day to day basis, food will be part of the children’s learning. This 
means children understanding the journey from seed to plate and from field to dish, so they 
appreciate where food comes from and the ingredients used in creating their school lunches. 
 
Every aspect of the Academy should be the best it can possibly be. We want to give our pupils 
the best possible education and learning opportunities to face the challenges of the 21st Century, 
so they leave us as highly successful learners aspiring to achieve even more in their future lives. 
 
As a school we will draw upon the exceptional facilities we are creating at King’s Cross, to make 
great use of the site and build up our lettings and our unique relationship with incoming occupiers 
such as Google UK to develop a first-class educational offer and enrichment programme. 
 
We are excited about the Academy and have high expectations of everyone who works with us. 
If the idea of being the Community chef in King’s Cross Academy appeals to you -apply now. 
 
Kind Regards 
 
Emyr Fairburn  
Founding Headteacher 
 
 
 
 
 

Love Learning Together 
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Our Vision for catering 

Food will be a central feature at the King’s Cross School site. On a day to day basis, food will be 

part of the children’s learning. This means children understanding the journey from seed to plate 

and from field to dish, so they appreciate where food comes from and the ingredients used in 

creating their school lunches. They will learn how important a balanced diet is for active minds 

and bodies and which choices are better for their health. They will learn how different cultures 

enjoy different dishes and how food plays an integral part of celebrations from Christmas to Eid.  

Lunch times will be an enjoyable, relaxed experience for both staff and pupils across both schools.  

The kitchen is well equipped with generous space for cooking and serving. Children will have a 

family service which builds on social skills. All our children currently eat school lunches. 

We want to appoint a Community Chef, supported by an Assistant Community Chef / apprentices 

to work with the whole school and the school community to realise this vision.  

We already have support from Waitrose and its cooking school, from chefs in local restaurants, 

from the Skip Garden and crucially from parents who are signing up to share their expertise. 

We will explore providing food for other organisations in due course to increase our income and 

our investment in children’s experiences and learning. 

Our community chef needs an infectious love of food and a passion for sharing it with children. 

S/he will have a sound business experience and know how to produce quality meals on a limited 

budget.  Excellent communication skills mean they relate well to children and the wider school 

community. Starting with 6 hours per day (term time only) , we are keen to explore how to work 

together to grow this role as the school and local community increases and what incentives we 

can offer as part of generating more income.  

There is an assistant chef and we are looking to appoint an apprentice with an increasing role as 

the school and the catering opportunities grow. 

Please read the job description and person specifications below for a more detailed list of role 

and responsibilities. 
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The Academy is committed to safeguarding and promoting the welfare of  

children and young people and requires all staff to share this commitment. 

 

 

PURPOSE OF THE JOB 

Food will be a central feature at the King’s Cross School site. On a day to day basis, the food will 

be part of the children’s learning. This means children understanding the journey from seed to 

plate and from field to dish, so they appreciate where food comes from and the ingredients used 

in creating their school lunches. They will learn how important a balanced diet is for active minds 

and bodies and which choices are better for their health. They will learn how different cultures 

enjoy different dishes and how food plays an integral part of celebrations from Christmas to Eid. 

The Community Chef will provide an outstanding level of customer service to help us realise our 

vision and provide the catering service at the King’s Cross site. S/he will work to achieve the 

highest possible standards of food for all pupils, staff and visitors. 

 

 

LIAISON AND CO-OPERATION  

 

The Community Chef will work in liaison, contact and co-operation with: 

-  other members of staff, including those from Frank Barnes School for Deaf Children; 

-  professionals from support and advisory services; 

-  organisations and networks in King’s Cross, Camden and the wider community relevant 

to premises and estate management 

-  parents, governors and the local community. 

 

 

 

JOB DESCRIPTION 

Post Title: Community Chef  Grade: Sc4, p18 

Hours: 37.5 hours a week (8.00 – 15.30) - term 

time only Salary: £22,377 (pro 

rata) 

Responsible to: Business Manager  
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KEY RESPONSIBILITIES 

 

 

School Lunches 

Plan and prepare high quality balanced limited choice menus according 
to nutritional standards and taking into account the dietary needs of pupils, 
their varied cultural and religious backgrounds, and costs and budgets 

Prepare, cook and oversee the cooking of food. To serve the food and 
maintain the cleanliness of the kitchen. 

Supervise the work of other kitchen staff.  

Assist the Business Manager in ordering food, beverages and other 
commodities from designated suppliers and ensure hygienic storage in 
accordance with domestic and catering standards. 

Together with the Business Manager, liaise with King’s Cross estate 
occupiers (Waitrose, Grain Store, Bill Granger etc.) in sourcing 
ingredients, suppliers and support for the school’s catering service. 

 

 

 

Curriculum 

At every opportunity foster and develop children’s love and understanding 

of good food and the importance of a healthy diet. 

Assist the teachers in planning the use of the Skip Garden plot over the 

academic year with the children according to seasonal produce and 

catering requirements. 

Meet with the children in class to introduce the raw ingredients, their origin 

etc. used in the school lunches for that day 

Listen to children’s views about school lunches and adapt the provision 

accordingly. 

Assist in the organisation of workshops for children/parents and the local 

community around healthy eating, food preparation, cooking. 

 

Health and Safety  

Maintain high standards of food hygiene and cleanliness in the kitchen in 

accordance with health and safety, food hygiene and COSHH regulations 

at all times 

Follow legislation around nutritional standards in school foods 

 

Catering 

Cater for functions on and off the school site. 

With the Business Manager offer a catering service to King’s Cross estate 

occupiers and those letting the school premises out of school hours. 

Ensure we cater for pupils and staff with allergies and intolerances 
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With the Business Manager plan example menus and tariffs for functions. 

 

Note: All Academy employees are expected to be flexible in undertaking the duties and 

responsibilities attached to their post and may be asked to perform other duties and all staff 

are expected to set a good example to children through regular and punctual attendance. 

 

 

 

 

You must demonstrate on your application form and during the selection process that you meet 

the following essential criteria:- 

 

Factors Essential 

 

Qualifications & 

Training 

 

Food hygiene certificate. 

Working at or towards national occupational standards (NOS) for catering 
and knowledge / skills equivalent to current national qualifications level 3.  

 

Experience 

Ideally two years’ relevant experience in a commercial kitchen providing a 

catering service for an organisation. 

 

Skills and 

Behaviours 

 

To take pride in the job and be proactive in providing the best food 

experience for ‘customers’ 

 

Able to use  Microsoft Office: Outlook, Word and Excel. 
 

 

Good level of numeracy and literacy skills. 
 

 

 

PERSON SPECIFICATION 
 

Post Title: Community Chef  

Our Community Chef needs to buy into our vision with a demonstrable love of food and a passion 

for sharing it with children. S/he will know how to produce quality meals on a limited budget.  

Excellent communication skills mean they relate well to children and the wider school community. 

Starting with 6 hours per day (term time only) , we are keen to explore how to work together to 

grow this role as the school and local community increases and what incentives we can offer as 

part of generating more income. 
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Good entrepreneurial and business skills 
 

 

Effective staff management skills 
 

 

Ability to respond positively to changes in priority 
 

 

Ability to respond to situations as they arise. 
 

 

Ability to demonstrate integrity. 
 

 

Ability to meet deadlines. 
 

 

To assist the Business Manager in managing the food budget. 
 

 

Ability to make judgements, use initiative and be able to prioritise. 
 

 

To be willing to develop deaf awareness and an understanding of the l needs 

of deaf and hearing colleagues. 

 

 

Ability to establish excellent working relationships with all staff, contractors 

and visitors. 

 

 

Ability to take personal responsibility for all equipment in own area. 

 

  

Commitment 

 

Commitment to the highest standards of professionalism. 

Safeguarding and promoting the welfare of all children and young people. 
 

Equal opportunities and to assisting the schools in enabling all its learners to 

fulfil their potential. 
 

 

Flexibility in relation to start and finish time during busy periods. 
 

Commitment to school policies and practices. 

Commitment to working in an open, consultative manner. 

A healthy lifestyle to support regular attendance at school 

Commitment to implementing Health and Safety in the work place. 

Commitment to following the schools’ bilingual ethos and being willing to 

implement the language and communication policy. 

Commitment to promoting positive attitudes towards deaf children and staff. 

 
Commitment to the schools’ Mission, Vision and priorities. 
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To carry out any other tasks linked to the post as directed by the 

Headteachers. 

 

 

POLICY AND LEGAL FRAMEWORK 

 

The Community Chef will work within the framework of: 

-  The School Food Standards 

- Health and Safety legislation around food preparation 
-  Academy policies and guidelines around the food provision; and to race and gender 

equality. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Love Learning Together 


