
 
Junior Sous/Pastry Chef  

Permanent Term time - Immediate Start 

 

Salary    £18,984 term time only plus 5 days (Grade 4 SCP 9) 

Location  Edgbaston, Birmingham 

Type of position Term time only plus 5 days 

Start date  31st August 2021 

Reporting to:  The Catering Manager  

Hours:   40 hours per week: 6am to 2.30pm with a 30 minute break, term time only 

 

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 36 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.  School lunch is compulsory for pupils in both schools in the 

first year and optional thereafter.  Pupils opt in or out on a termly basis and take up is approximately 70% 

and rising with the total pupil numbers each day totalling around 900 lunches split between morning break 

and lunchtime.  The kitchen also provides lunch for all permanent staff and their guests during term time.  

The kitchen also provides catering for a wide range of ad hoc events, from providing tea to parents at 

matches and parent’s evenings, canapés for Speech Days and Awards Evenings to three course fine 

dining meals for donor and alumni events.  The range and pace of activity is significant, however it is 

currently limited to term time and the kitchens are closed during the school holidays. Staff turnover is 

extremely low for the industry and the catering function is financially sound. 

 

 

 

 



 
The Role 

The Schools are looking to recruit a new Junior Sous/Pastry Chef term time.  We are looking for 

passionate and enthusiastic individuals who would like the opportunity to further their career with the 

challenging role.  There will be a high level of responsibility with the post and flexibility is a key quality 

we shall be looking for.   

Junior Sous/Pastry Chef Responsibilities and duties to include: 

• Daily production of dishes for the schools’ menus 

• Developing new menus with the chef’s team 

• Support with maintaining the Dining Hall’s EHO requirements, Diligence, HACCP & COSHH  

• Support with development of Junior Chefs and Catering Assistants  

• Food ordering and stock control 

• Event catering (to include some evening and weekends) 

• Sports catering 

• Plus any other requirements 

If you believe you have what it takes to make a valuable contribution to the team please send your CV 

and application to recruitment@kes.bham.sch.uk, or dininghall@kehsmail.co.uk,  
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Person Specification 

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

large kitchen 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 Chef de Partie/Junior Sous Chef/Pastry 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 

• Performs well under pressure 

• Excellent time keeping 

• An understanding of safe guarding principles & practices.  Ability to work individually & use one’s 
own initiative 

• Team player, ability to work within a large team 

• Flexible with working hours, support with evening & weekend events 

• Good leadership skills 

• Experience with recipe/dish costing, cost per head calculations 

• Good knowledge of nutrition and healthy eating within schools 
 

Personal Qualities 

• An enthusiastic team player 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. 

• Experience of catering in the education environment   

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

• Capable of prioritising the workload and be self-motivated 

• An eye for detail and high standards 

• Methodical in their approached 

• A positive attitude towards education and young people 

• Ability to keep calm under pressure when necessary 
 

  



 

How to apply  

 

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

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

Applications should comprise the following:  

• A completed application form (available for download at http://www.kes.org.uk/jobs or 

http://www.kehs.org.uk/Job-Opportunities). 

• 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 closing date for applications will be Monday 

28th June 2021 (noon). 

A copy of the schools’ Recruitment, Selection and Disclosure Policy is available on each school website.   

Applications will be acknowledged shortly after receipt. Candidates will be informed by email or phone of 

the outcome of their applications by Wednesday 30th June. Those candidates who most closely match 

the requirement will be invited to an interview at the Schools on Tuesday 6th July 2021.   
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