
BPCS respectfully acknowledges the Whadjuk Noongar people as the traditional owners and custodians of the land on which our school is situated. 

We acknowledge their ancestors, who for many thousands of years gathered on this site to live, learn and grow. We are committed to honouring 

the Noongar people and their heritage by building our young people's connection to this land through the inclusion of indigenous knowledge and 

perspectives. 

 

 
 

Culinary Service Specialist (Part Time, 3-4 days p/week) 
 
Bold Park Community School is an independent school, with a philosophy based on the principles of the Reggio Emilia approach, 
which caters for students from Playgroup to Year 12. We are currently seeking a passionate Culinary Service Specialist (3-4 days 
p/week).  
 

Contract Position: Temporary Contract (February – December 2021) with possibility of ongoing. 
Reporting to: Paul Whitehead (Principal) and Sue Wyatt (Business Manager) 

 
Job Overview: 

Values in Action:  
Our Culinary Service Specialist will have a passionate connection with the value of food as an ingredient, an artistic expression and as 
an opportunity to use food as a tool for developing meaningful culture with (individuals, groups and community), shared ritual and 
genuine human connection. A lover of every phase of the food process who will work with our permaculture specialist, local 
producers and our school’s educators in building a positive food culture at Bold Park Community School. You will:  

- build our working knowledge of the origin of food, connection with local producers and appreciating new cultures through 
the language of food.  

- assist us in developing best practice around the joy and ritual of food; eating and sharing together, serving and creating 
intentional moments. 

- execute sustainable best practice. 
 
Tasks and Expectations 
Our Culinary Service Specialist will: 

- manage the day to day operations of the kitchen/s and coordinate/supervise a volunteer team of parents. 
- price menu items; manage and rotate stock including preparation of appropriate stocktakes; place supplier orders (as 

required); reconciliation and bank takings on a daily basis. 
- maintain equipment and ensuring high levels of hygiene and safety are adhered to at all times (operations comply with 

Food Handling regulations and the Education Department’s Healthy Food and Drink Policy and the Traffic Light system). 
- provide opportunity for a menu service that will cater for diverse dietary needs across school ages.  
- develop full menu offerings. 
- share our ambition that class groups would be able to share and celebrate a meal together at least once a week.  
- provide a friendly, customer focused service to students and staff within our school community.  
- partner with the school’s ambitious sustainable practices. 
- prepare orders for specific catering as required and partnership for events.  
- have relevant training including Traffic Light Training; Food Safety Handling and Tier 2 of the AHA Hospitality and Tourism 

COVID-19 hygiene course. Completion of the TAFE School Canteen Management Course will be an advantage. 
- have a current Working with Children card and provide a recent National Police Clearance. 

 
Our Culinary Specialist will initially work 3-4 days p/week (start times to be negotiated) during school terms (40 weeks per year) and 
will be paid in accordance with the Restaurant Tea Rooms and Catering Workers Award. Some flexibility around conditions and 
salary may be negotiated based on experience and/or qualification. 
 
 Please address all applications to our Principal, Paul Whitehead. Applications may be sent to paul@boldpark.com  
Applications remain open until the position is filled. 
 

mailto:paul@boldpark.com

