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JoB description
	Position Title
	Trainee Chef
	Department
	Operational

	Generic Job Title
	
	Segment
	Defence

	Team Band
	N/A
	Location
	TidNBul

	Reports to
	Catering/Mess Manager
	Office / Unit name
	


ORGANISATION StRUCTURE



Head of Talent


Job Purpose 
To develop key skills and provide support to Chef team in all other areas of food production working to the required standard.  To learn implications of Food Safety Legislation and working practices and procedures that are required.

Learn to undertake food preparation and production as a member of the Kitchen team as directed.  Food Safety/Health and Safety compliance.  Development within a set period, agreed at appraisal to achieve full Chef ability.

Accountabilities or “what you have to do”
· To always maintain the required personal hygiene and presentation standards in compliance with the Food Safety Act.

· To assist with the correct preparation, cooking and service of meals, as per the daily menu, whilst complying with the Food Safety Act 1990 and Company Procedures.  
· Portion control and presentation standards must also be adhered to.  
· Account control procedures must be learnt and always adopted, ie booking out rations.

· To report any equipment defects and deficiencies that are brought to your attention to the Head Chef/Second Mess at the earliest opportunity. 
· To always maintain and manage the required high operational and personal standard of hygiene and presentation within the team in compliance with the Food Safety Act
· To seek authorisation to identify food recovery requirements at each shift, ensuring Company Procedures for the storage and re-use of these items are adhered to using the Assured Safe Catering/HACCP guidelines.  
· Develop the ability to exercise economy of food and fuel thus minimising waste.

· To undertake, as directed, opening up and closing down procedures within the kitchen and associated areas with particular emphasis on security. 

· To learn the correct procedures for monitoring temperatures of fridges, freezers, hot cabinets and services.  
· To undertake these tasks as directed by the line supervisor.
· To ensure that all foods served under your control are served and held at the required temperatures (probed and recorded)
· Ensure that the kitchen area that you are working in is always clean and hygienic.
· To comply with Food Safety and Health and Safety Legislation.  Through training, develop a working knowledge of COSHH regulations, correct manual handling and accident reporting procedures.
· To follow Company Quality Procedures laid down and specifically when you are responsible for receiving a delivery, checking all issues as directed, completing the relevant documentation and communicating any discrepancies with the Senior Chef.
· To continue to develop one’s own skills / knowledge within the position
Key Performance Indicators (KPIs) or “What it will look like when you are doing the job well”
· Contribution to gross profits and improvements to budget performance as determined by segment business objectives
· The improvement and monitoring in health and safety, environment, risk, client satisfaction and quality
Skills, Knowledge and Experience
Essential

· Good numerical and communication skills, must be able to demonstrate effective verbal and written communication 

· Able to work within a team environment

· Able to demonstrate attention to detail and adherence to standards 
Desirable
· Proven track record of employment within the catering industry 

· Experience of working in a military environment
Contextual or other information

· May be required to work unsociable hours in line with business requirements 

· Flexibility on work schedule will be required at times.
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