
 
Chef Supervisor  

Permanent Term time - Immediate Start 

 

King Edward’s School and King Edward VI High School are seeking to appoint a Chef Supervisor on an 

Term time plus, permanent basis. 

Salary    £18,763.00 - Grade 5 SP 12 (FTE £23,292) depending on experience 

Location  Edgbaston, Birmingham 

Type of position Term time only plus 5 days 

Start date  12th October 2020 / ASAP 

Reporting to:  Catering Manager  

Hours: 37.25 hours per week: 6.30am to 2.30pm. With 15-minute unpaid break 

 

The Schools 

King Edward’s School and King Edward VI High School for Girls are two of the best independent day 

schools in the country, sharing a leafy campus in Edgbaston, next to the University of Birmingham.   Both 

schools are part of the King Edward VI Foundation and have high academic standards and a rich and 

varied extra-curricular programme.  The site has good transport connections by rail and bus as well as 

on-site parking for staff. 

The Catering Department 

The busy catering department, employing 32 staff, operates out of a central kitchen with two dining 

facilities located in the centre of the campus.  The most significant part of the daily routine is the provision 

of lunch for pupils and staff at both schools.  Within the School of King Edward’s boys, we operate a 

separate sixth form centre.  The centre comprises private study areas, a computer suite and a modern 

sixth form common room with its own catering facility.  There are approximately 110 boys in each year of 

the sixth form.  Catering is required during term time only.    

The Role 

King Edward’s School is looking to recruit a passionate and enthusiastic individual to take on the 

challenging role of Chef Supervisor. There will be a high level of responsibility with the post and 

flexibility is a key quality we will be looking for.   

The Chef supervisor responsibilities and duties to include: 

 Daily production of dishes for the sixth form common room for 2 services 



 
 Developing new menu’s, capturing market of 17-18 years old, promoting healthy eating and 

well being 

 Maintaining the Sixth form common rooms EHO requirements, diligence, HACCP & COSHH  

 Cleanliness of the staff common room & USCR 

 Money handling (Operation till & weekly banking) 

 Food ordering and stock control 

 Overseeing general assistant assigned to the USCR 

 Event catering (to include some evening & weekends) 

 Sports catering (when required) 

 Plus, any other requirements 

 

Person Specification 

This important post requires an experienced, caterer with a detailed understanding of the busy restaurant 

trade and a proven track record of excellent customer service.  The ideal candidate will be expected to 

show evidence of many of the following skills and qualities and this list describes the criteria that will be 

used in the selection process. 

Experience and Qualifications 

Essential: 

 Experience of working as a Sous Chef within a similar sized and style of catering outlet 

 Experience of working with religious, lifestyle and medical dietary requirements 

 Up to date qualifications, training and knowledge of relevant legislation and guidance affecting 
the food industry  

 

Personal Qualities 

 An enthusiastic team player who can work independently, with a strong customer focus and 
flexible attitude, prepared to respond to requests at short notice 

 Excellent command of the English language, and strong oral and written communication skills 
 

  



 
How to apply 

To apply for this role, please complete an application form (available for download at: 

https://kes.org.uk/about-us/vacancies/) and a short covering letter (no more than two pages). This should 

explain your interest in the role, and highlight how you might stand out from other candidates in meeting 

the most important requirements of the person specification as set out earlier in this brief (not just why 

you could do the job but why you would be the best candidate).  

Please send completed applications addressed to the Catering Manager (Miss Louise Williams) by email 

to recruitment@kes.bham.sch.uk or by post to Miss Louise Williams, The Dining Hall, King Edward’s 

School, Edgbaston Park Road, Birmingham, B15 2UA.   

The deadline for applications is Midday on Wednesday 30th September 2020 

Interviews will take place provisionally on Friday 2nd October 2020 

If you have any queries regarding the role or would like to discuss it in more detail, please email 

dininghall@kehsmail.co.uk and Louise Williams, the Catering Manager will contact you. 

King Edward’s School and King Edward VI High School for Girls are both committed to safeguarding 

and promoting the welfare of children and young people and expect all staff and volunteers to share 

this commitment. All successful candidates will be required to undergo an enhanced DBS check. A 

copy of the Schools’ Recruitment, Selection and Disclosure Policy is available on the Schools’ 

websites.  
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