Employability Analysis Materials (Option C Support)
Task 1: Job Advert Comparison (Notes)
Advert 1: School Catering Manager – Mellors
- Leadership & staff supervision
- Food safety & hygiene knowledge
- Time management
- Stock control & ordering
- Communication skills
- Ability to meet deadlines
- Ability to motivate a team
- Organisation skills

Advert 2: Catering Supervisor – Compass Group
- Supervising kitchen operations
- Ensuring hygiene standards
- Training staff
- Customer service
- Cash handling and stock rotation
- Teamwork and leadership
- Working under pressure

Advert 3: Kitchen Team Leader – Chartwells Education
- Preparing and serving meals
- Leading a small team
- Knowledge of allergens and dietary requirements
- Health & safety compliance
- Communication skills
- Time management
- Problem‑solving skills

Advert 4: Cook Supervisor – Sodexo
- Cooking skills
- Kitchen management
- Hygiene standards
- Staff rotas
- Ordering supplies
- Organisation
- Handling busy service

Common Skills Across All 4:
Leadership & Team Management

Employers in catering expect candidates who can guide, support, and motivate a team during busy periods. Many job adverts highlight leadership as essential because supervisors must ensure staff follow procedures and maintain standards. Good leadership helps create an efficient and positive working environment.  I had my own business running a hot food out let it was a busy place . I have had to figure it it out during the busy period where an individual staff member is needed most and motivate them and work efficiently .

Food Hygiene Knowledge

Food hygiene is a key requirement in all catering roles, especially in schools. Job adverts emphasise understanding of safety regulations, correct handling of food, and maintaining . I have level 5 in food hygienic  I know it is very important to maintain at all level when handling food. I have level 5 in food hygen AND iccleanliness. Strong hygiene knowledge helps prevent contamination and ensures compliance with legal standards.

Organization & Time Management

Catering settings rely heavily on timing, planning, and scheduling. Employers look for people who can organise staff, prepare meals on time, and manage daily tasks efficiently. Good time management helps the kitchen run smoothly during busy service times.


Working Under Pressure

School and commercial kitchens often become fast-paced, especially during meal times. Job adverts consistently mention the need to stay calm and effective under pressure. Being able to handle stress helps maintain food quality and service standards. we had a large order once for the party of fifty people to organize in two hours. I gather all my staff and allocated individual their task and asked them to fully maintain their  hygienic standard and prepare food  within their time slot. 

Communication Skills

Clear communication is essential when coordinating with staff, students, and managers. Job adverts highlight the importance of explaining tasks, giving instructions, and dealing with customer queries. Good communication improves teamwork and reduces mistakes.  I did a business degree in university where I had to demonstrate how a business is to run and communicate with large members of staff and management. I actually present my work to lecturer and in my classroom my lecturer was very impressed with me the way I maintain calm and composed 

Stock Control

Many catering roles require ordering supplies, checking stock levels, and managing deliveries. Employers want staff who can keep accurate records to avoid shortages or waste. Effective stock control ensures the kitchen runs efficiently and stays within budget.

Understanding Allergens/Dietary Needs

School catering requires awareness of allergies and special diets. Job adverts frequently mention the need to follow allergen procedures and ensure meals are safe for all students. This knowledge protects students’ health and supports inclusive meal provision.
Task 2: SWOT Analysis (Notes)
Strengths
- Leadership experience (4+ years as supervisor)
- Level 4 food hygiene qualification
- Strong work ethic and self‑motivation
- Ability to work under pressure
- Staff training and rota management
- Multilingual (English, Bengali)
- Time management

Weaknesses
- Limited formal qualifications
- Need stronger IT/digital skills
- Written communication needs improvement
- Limited allergen paperwork experience
- Need more confidence with stock systems
- No recent leadership certificates

Opportunities
- High demand in school catering
- Chance to move into Catering Manager roles
- Short courses available (allergens, IT, leadership)
- School canteen experience (2024)
- Networking opportunities

Threats
- Competition with higher‑qualified applicants
- Digital systems advancing quickly
- Changing food regulations
- DBS requirement for school roles

Evidence of Employability:
With four years of supervisory experience at KTC Catering (2018–2022), I developed strong leadership and team-management skills by training new staff, organising rota schedules, and motivating my team to maintain high standards—qualities that match the leadership expectations highlighted in many school catering job adverts. I also hold a Level 4 Food Hygiene qualification and have extensive experience maintaining strict hygiene and safety procedures in a busy commercial kitchen, aligning well with the compliance requirements of school kitchens. My organisation and time-management skills were essential in ensuring meals were prepared on time, managing multiple responsibilities, and planning daily tasks and shift rotations, directly reflecting the “strong organisational skills” many school roles demand. Having worked through intense catering events, I am confident working under pressure and delivering large volumes of meals quickly and safely—experience that translates well to the fast-paced demands of school lunchtimes. I communicate clearly with staff from diverse backgrounds and bring bilingual skills in English and Bengali, which is valuable in multicultural school environments. In addition, I have experience managing stock levels, ordering ingredients, and minimising waste, reflecting the stock-control responsibilities required in school kitchens. Through my school canteen experience in 2024, I have gained awareness of student allergens and dietary needs and remain committed to further training to strengthen this knowledge. Altogether, my leadership, kitchen expertise, and school-based experience make me well prepared for a catering role in an educational setting.
Task 3: Goals & PDP (Notes)
Short‑Term Goals (6–12 months)
1. Improve digital skills
2. Complete allergen awareness training
3. Strengthen written communication
4. Update CV and professional language

Long‑Term Goals (1–3 years)
1. Become a School Catering Manager
2. Achieve Level 3 or Level 5 Leadership qualification
3. Gain expertise in child nutrition
4. Progress towards Area Catering Manager role

Personal Development Plan (Summary)
- Digital/IT Skills: Online ICT training; 3 months
- Allergen Training: CPD certificate; 2 months
- Communication Skills: Workshops + practice; ongoing
- Leadership Qualification: Level 3 course; 6–12 months
- Child Nutrition: CPD course; 12 months

	Area to Develop
	Action Steps
	Resources Needed
	Timeline
	Success Measure

	Digital/IT Skills
	Complete ICT training course (ordering systems)
	Online training, laptop
	3 months
	Confidently using ordering software

	Allergen Knowledge
	Take allergen awareness & special diets training
	CPD course
	2 months
	Passing certification

	Written Communication
	Attend workshop; practise emails weekly
	University support centre
	Ongoing
	Fewer grammar errors, clear emails

	Leadership Development
	Enrol in Level 3 Leadership
	College enrolment
	6–12 months
	Receiving qualification

	Child Nutrition
	Take nutrition course
	Professional CPD provider
	12 months
	Certification received
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