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	POST DETAILS

	POST TITLE
	Facilities Manager

	TEAM
	Business & Facilities 
	GRADE SCP
	SCP 38 – 41 



	Criteria
	Essential
	Desirable
	How Identified

	Knowledge base
	· Working knowledge of health and safety responsibilities, food standards, risk assessment, COSHH and safe systems of work.
· Understanding of food hygiene, allergen control and the importance of accurate compliance records.
· Understanding of quality assurance, audit, action planning and continuous improvement.
· Knowledge of effective people management, workforce planning and performance management
· Understanding of confidentiality, data protection, safeguarding awareness and professional boundaries.

	· Knowledge of infection prevention and environmental cleaning standards.
· Knowledge of procurement, contract monitoring and value-for-money principles.
· Knowledge of visitor security and access control within a secure or regulated setting.
· Knowledge of sustainability, waste reduction and responsible sourcing.
· Awareness of trauma-informed, rights-respecting and inclusive practice and how support services contribute to young people’s wellbeing.
	· Application Form
· Interview

	Qualifications
	· Relevant facilities, hospitality, catering or management qualification at SCQF Level 7 or above, or demonstrable equivalent experience.
· Evidence of continuing professional development relevant to operational management, people leadership and food safety.
	· Food Safety qualification at Level 3 or above.
· IOSH Managing Safely, NEBOSH or equivalent.
· Recognised management or leadership qualification.
· 
	· Application Form
· Qualification Certificate

	Experience
	· Experience of health and safety, food standards, risk assessment, audit and compliance processes.
· 
· Substantial experience of managing staff and day-to-day service delivery in catering, hospitality, facilities, cleaning, household or a comparable operational environment.
· Experience of setting standards, monitoring performance and implementing service improvements.
· Experience of supervision, appraisal, attendance management and addressing conduct or capability concerns.
· Experience of budget monitoring, purchasing, stock control and supplier management.
· Applying policies within areas of responsibility 
	· Experience of food service management and environmental health inspection.
· Experience of household, laundry or commercial cleaning services.
· Experience of reception, visitor management or front-of-house services.
· Experience within secure care, residential care, education, health or another regulated environment.
· Experience of managing more than one service function or multidisciplinary operational teams.

	· Application Form
· Interview


	Skills
	· Interpreting and implementing compliance and regulatory standards
· Strong leadership skills with the ability to set clear expectations, motivate teams and hold others accountable.
· Ability to coordinate competing priorities across catering, household, laundry and reception.
· Excellent written and verbal communication skills and the ability to engage appropriately with young people, staff, families, visitors, inspectors and external partners.
· Ability to analyse information, identify risks and trends and produce clear reports, action plans and recommendations.
· Strong planning, organisational, problem-solving and decision-making skills.
· Sound financial and commercial awareness, including budget control and supplier management.
· Competent use of Microsoft 365 and digital systems for rotas, records, reporting and communication.
· Ability to remain calm, professional and decisive when responding to service pressures or incidents.
	· Experience of menu planning or nutrition-related service planning.
· Ability to deliver briefings or training to staff.
· Project or change-management skills.
	· Application Form
· Interview
· References

	Resilience and Qualities
	· Commitment to improving the experiences and outcomes of children and young people.
· Demonstrable alignment with Rossie’s values of Accountability, Delivery, Integrity, Collaboration and Respect.
· Visible, approachable and fair leadership style with high personal standards.
· Professional integrity, discretion and respect for confidentiality.
· Collaborative and solution-focused, with the confidence to challenge poor or inconsistent standards.
· Resilient, adaptable and able to work effectively in a complex and regulated environment.
· Commitment to equality, inclusion, dignity and rights-respecting practice.
	
	· Application Form
· Interview
· References

	Additional Requirements
	· Ability to meet Rossie’s pre-employment screening requirements, including satisfactory references and eligibility for membership of the Protecting Vulnerable Groups Scheme where required.
· Ability to work flexibly and occasionally outside normal hours to support planned events or urgent service needs.
· Physically able, with reasonable adjustments where required, to access and monitor service areas across the Rossie campus.
	· Willingness to undertake additional role-specific qualifications or training.
	· Application form
· Pre-employment checks
· Interview
· Sight of licence where applicable


	Driving Licence
	· Full clean Driving Licence

	
	· DVLA check
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