

Canteen Supervisor/staff - sample interview questions

This tool is a great resource for employers (e.g. P&C) to ensure the person most suited to the advertised position is employed.

These are sample questions only and should be edited to suit the needs of your canteen/school. There are prompts and examples throughout to help you during the interview process. Please also consider using the Job Description template on the WASCA website for further guidance.

Recommended scoring: 5 = Well above criteria / 4 = Above criteria / 3 = Meets criteria / 2 = Does not meet criteria / 1 = Unable to rate

Position__________________________Name_________________________________________

	Question

	Comments
	Score

	General

	· Please tell us what attracted you to this position

	
	

	A passion for preparing, cooking and presenting fresh nutritious food.



	· Can you tell us about the kinds of food you enjoy preparing?

	
	

	· What factors do you think are important when developing a canteen menu?
(e.g. nutrition, price, staff hours for food preparation, age of students, seasonal produce, packaging)


	
	

	· Our school complies with the Department of Education’s Healthy Food and Drink policy.
· Have you completed Traffic light training?

· In your own words, please tell us what you know about this policy

(e.g. includes a Traffic light system of categorising foods; emphasis on healthy choices; whole school approach to healthy eating; menu must have >60% green, <40% amber and no red items) 
	
	

	Demonstrated business skills e.g. managing a canteen; record keeping; financial controls; stock control


	· Please tell us about the business skills that you possess to successfully fulfil this role and manage our school canteen
(e.g. good computer skills, confident to use excel; good financial skills to price menu; confident to order stock and seek best prices; previous experience recruiting and training staff and/or volunteers) 
	
	

	· Have you completed any business training such as financial management training?
	
	

	Knowledge of food preparation, safe food handling and appropriate training



	· What food safety and hygiene training have you completed?
(FoodSafe food handler training is the minimum requirement for compliance with the DOE HFD policy)
	
	

	· Do you feel confident in supervising other staff and/or volunteers?

· Please provide an example of a food safety strategy that would be talked about with other staff/volunteers 
(e.g. everyone to wear hats and aprons; hand washing procedures; temperature control; cross contamination; food allergens)   

	
	

	Communication skills – liaising with parent body, canteen committee, principal teachers, volunteers, students



	· In a school, it is important to communicate effectively with a broad range of people. 

Can you tell us about a challenging situation you’ve had and issue or conflict with a colleague or customer and how you were able to communicate effectively to resolve the issue 
	
	

	· How would you involve the school community in menu planning ideas or other aspects of the canteen?
(e.g. taste tests, classroom visits, link curriculum with canteen, promotions/theme days, attend parent body meetings, developed catering menu for meetings and events, survey students) 
	
	

	· Our school often patriciates in fun events throughout the year, such as …

(Insert relevant events e.g. Harmony Week, Book Week and Bike to School Day).

Please choose one of these events and tell us you would organise a special theme day in the canteen? How would you go about it? Who would you involve?
	
	

	Other

	· Have you completed any other training or professional development that we have not yet talked about? 

(In addition to Traffic light training; food safety and hygiene training; and financial management training, other relevant training could include:

· All about allergens

· School canteen online training

· TAFE Canteen Management course)  
	
	

	· Do you have any questions for us? 


	
	



