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PERSON SPECIFICATION
SS.0021 - Catering Supervisor - B3

	Criteria
	Essential
	Desirable

	Qualifications & Training
Level of education, professional qualifications, training and learning programmes/courses




	Good standards of general education incorporating:

Literacy
Numeracy
Practical 
	Intermediate Food Hygiene Certificate.
City & Guilds 706/1 & 2 or SVQ level 2 Professional Cooking.

	Experience
Length and type of experience, level at which experience gained




	Level of experience required: in a busy Catering environment.


	Practical competencies in catering duties and leading a team

experience within a Catering Environment

	Knowledge
Depth and extent of knowledge




	Understanding of the principles of 
Manual handling
Health & Safety
COSHH
Fire safety 
Human Resources Policy and procedures 

Absence Management 
	Knowledge and understanding of the principles of Food Safety

Knowledge of Systems and Processes. Example: 
HACCP
Knowledge of Nutrition & Dietetics
Management of aggression
Infection control



	Skills/Abilities
Range and level of skills
i.e. communication (oral, written, presentation),
planning/organisation,
numeracy, leadership etc

	
	[bookmark: _GoBack]Ability to follow instructions, policies and procedures

Good Interpersonal skills

Ability to work alone or part of a team

Competence in completion of documentation

Understanding and use of Information Technology

Cash handling/ reconciliation


	Specific Job Requirements
Environmental conditions, unsociable hours, car driver etc




	Able to work shift patterns 
Flexible attitude 
Calm under pressure 
Excellent personal appearance and disposition 
Willingness to learn 
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