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	JOB DESCRIPTION & PERSON SPECIFICATION


	Job title
	Report to

	Head of Food Safety
	Head of Food Safety 

	Location
	Department

	Headquarters
	Prisons Directorate
	Hours of work
	Number of hours

	All Hours Required	35 hours

	Job role status
	Is C&R/PPT a requirement? 

	Non-Operational	PPT
	Pay band 
	Does this role attract any additional allowances (e.g. on-call allowance, RRA)?

	F 	No


Job Details
	Job Purpose

	A new opportunity has arisen for an F Band manager to become part of the Health and Safety team, in Operations Directorate, based at HQ on a permanent basis.

The post holder will report directly to the G Band Head of Health and Safety and will have no direct line management responsibility. 

The Head of Food Safety post is identified as a permanent non-operational post. Due to current SPS and Scottish Government (SG) guidance, the post holder will be expected to adopt hybrid working practices, which will be required to work remotely, traveling to all sites across the SPS when required, for audit, support or contingency and planned Environmental Health Officers visits.

Working as a key member of the Health and Fire Safety team in Operations Directorate. The Head of Food Safety will be responsible for ensuring the strategic leadership, governance, and assurance of food safety standards across all Scottish Prison Service (SPS) establishments/SPSC. This role will involve the updating and reviewing of the SPS food safety manual with relevant HACCP system requirements and provisions, in line with legislative requirements.   Ensure compliance with UK Food Safety Legislation in prison catering operations and safeguarding the health and wellbeing of prisoners and staff.

Proactively work with stakeholders to ensure we are offering the most nutritious, value for money food options, in line with the government buying standards.  Work towards standardised recipe development that meets nutritional needs, religious, specialist and health care needs / diets, for the two seasonal changes.
Ensure all sites are using the allergen software product to meet Nataha’s Law requirements.

Pro-actively responds to EHO visits and improvement notices and shares best practice across the SPS estate and wider stakeholders and be able to demonstrate flexibility to adapt.

Work with PPDS and Estates in any new kitchen design or new build to support the catering facility layout and equipment, including business cases for replacement equipment.

During loss of services/contingency meal provisions the Head of Food Safety will support any establishment either virtually or on site, depending on the impact of the loss of service/contingency.

The Head of Food Safety will be responsible for HACCAP annual audits across the estate. The post holder must be willing to work towards HACCAP Level 4, if not already within the first 12 months of taking up the post. The post holder will also be expected to hold the Health and Safety NEBOSH (level) General Certificate and NEBOSH Fire Certificate or be willing to work towards.



	Key Responsibilities of the Role

	1
	Lead on food safety policy development, ensuring alignment with UK Food Safety Act 1990, Food Hygiene Regulations, FSA/FSS guidance, Public Health England/UKHSA standards and Incorporate HACCP principles and allergen management requirements.

	2
	Monitor compliance across all establishments.  Maintain a national food safety risk register.  Report compliance status and risks through the National Health and Safety Committee.

	3
	Ensure all SPS establishments meet or exceed Food Standards Agency (FSA), Food Standards Scotland (FSS) and Environmental Health Officer (EHO) requirements.

	4
	The single point of contact (SPOC) for all EHO enquires / visits and EHO inspections and support catering managers and ensure timely response to inspection findings and recommendations. 

	5
	Support local catering managers responses to food safety incidents, including investigations and corrective actions.

	6
	Benchmark against best practice and regulatory updates.  Promote a culture of learning and improvement in food hygiene.

	7
	Consult with internal stakeholders (e.g., Governors, Health & Safety teams, Catering Managers) and external bodies (e.g., FSA, local authorities).

	8
	Represent SPS in cross-government food safety forums and working groups.

	9
	Maintain a national risk register for food safety and report regularly to senior leadership.

	10
	Support local catering managers on the development and review of contingency planning for loss of kitchens, foodborne illness outbreaks and supply chain disruptions.  Carrying out testing and updating plans.

	11
	Support standardised recipe development that meets nutritional needs, religious, specialist and health care needs / diets.

	12
	Deputise and cover for the Heads of Health and Fire Safety if required.





Person Specification
	Criteria
	Essential or Desirable

	Qualifications

	Higher Certificate in Food Practice and Diploma in Advanced Food Hygiene 
	Essential
	Level 4 Award in Managing Food Safety in Catering (or equivalent)
	Essential

	Knowledge, Skills & Experience

	Extensive knowledge of the relevant, current Health and Hygiene legislation and HACCP System provisions and requirements (including allergens). 
	Essential
	Extensive knowledge and experience in catering management, in an operational environment and proven experience in policy development and strategic planning. Strong stakeholder engagement skills (internal and external).
	Essential

	Knowledge of nutritional standards and special dietary requirements (religious, medical, allergen) and the application of the catering audit tools. 
	Essential

	Experience of data analysis, and development of systems coupled with a working knowledge of Microsoft Office packages (particularly excel).   
	Essential

	Behaviours

	Relationships & Collaboration	Essential
	Accountability & Initiative	Essential
	Change & Improve	Essential
	Plan & Organise	Essential


Selection Methods
	Selection Methods

	1
	Competency Sift

	2
	Written Exercise & Interview
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