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JOB DESCRIPTION

Chef
Place of work:

Sisters of Mercy Villa Maria 
Scope and purpose:
To prepare and produce food required by the operation in a hygienic and safe manner to the Company’s standard and the client’s satisfaction.
Responsible to:

House Manager
Liaise with:
Manager ,Clients and delivery personnel.
MAIN DUTIES

· To ensure that the preparation, presentation and services are carried out promptly and to the agreed Company’s standard and to promote a friendly and welcoming atmosphere.
· To maintain a high standard of food hygiene, safety, and cleanliness in accordance with the company and statutory requirements i.e. HACCP
· Keep Kitchen and storage areas clean, tidy, and well-organised
· Carry out a range of scheduled cleaning tasks with efficiency and precision, ensuring that every space is maintained to the highest standards.
· Follow food safety, hygiene, allergen and storage guidelines ensuring all food items in storage have a purple allergen label on it and it’s filled out correctly with the food item, opened and use by date and allergens present. 
· Champion safety and well-being: Be vigilant about health and safety practices. If you notice anything that could pose a risk, whether it’s a potential hazard or an incident, report it immediately to maintain a safe working environment for everyone.
· Training: to participate in mandatory training provided by company within specified timeframe.
· Ensure end of day procedures are followed ie. All equipment has been switched off and cleaned.
· To ensure a high standard of personal hygiene, cleanliness and neatness ensuring full Sodexo uniform is worn at all times;
· To comply with statutory and company regulations in relation to chemical safety.
· To ensure you always act in the interests of your own safety and the safety of others.
· To carry out any requests by the management team.
INFREQUENT DUTIES
· To prepare and assist in any special functions, which may sometimes be outside normal working hours such as funerals, celebration etc.
· To report and take action on customer and client complaints or compliments and any incidents of accident, fire, theft, loss, damage, and unfit food or other irregularities.
· To attend meetings and training courses as may be necessary from time to time.
· To carry out reasonable periods of overtime as may be required from time to time.
· To train new colleagues by showing them tasks and how things are done.
NB. Whilst every effort has been made to ensure the details of this job description are correct – due to the varied requirements of the support services industry, this job description cannot be exhaustive. Therefore, the jobholder may be required from time to time to carry out other tasks as required by management in order to meet the operational needs of the business.
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