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JoB description
	Position Title
	Chef
	Department
	Operational

	Generic Job Title
	Chef
	Segment
	Defence

	Team Band
	Unbanded
	Location
	DMRC Headley Court

	Reports to
	Head chef / catering manager
	Office / Unit name
	DMRC Headley Court


ORGANISATION StRUCTURE



Head of Talent

Job Purpose 
· To ensure the preparation, cooking, serving and recording of all foods complies with sodexo guidelines and policies in relation to HACCP, ROL & QMS.  
· To actively up sell on the counter to our customers.

· To promote a professional image for the company, continuous improvement of company’s standards and ethos with regards Service excellence.

·  To report any defective equipment to the head chef
· To organise yourself under direction from the kitchen supervisor and head chef.

· To be responsable for your actions whilst on shift in relation to the preparation, cooking, serving and recording data of all foods.

· To ensure correct stock management of all food items as per the company policy.
· To monitor and record the temperatures of all refrigeration and freezer units within the kitchen alongside the kitchen management team.

· To ensure kitchen opening and closing procedures are adhered to and being personally accountable for this.

· To continue to develop your personal & professional skills within your environment and help others when needed. This will include working on the tills to gain a greater knowledge of the financial business.
Accountabilities 
· For all dishes produced in line with HACCP & ROL
· Due diligence and QMS paperwork for the shift 
· Batch cooking and batch presentation of the food

· Maintaining the presentation of service throughout the whole duration of the meal time

· Personal appearance
· Full accountability for the opening and closing procedures within the kitchen
Key Performance Indicators (KPIs) 
· Internal and external audits including, Safeguard, SGS, EHO, MOD and service excellence
Dimensions
	Financial
	N/A

	Other
	N/A


Skills, Knowledge and Experience
Essential

· NVQ level 2 or equivalent 
· Able to work on own initiative or  within a team environment

· Good Customer service skills
Desirable

·  NVQ level 3 or equivalent 
·  Level 3 food safety certificate
·  First aid certificate
Contextual or other information

· May be required to work unsociable hours in line with unit requirements
· Travel and overnight stay may be required to undertake training and culinary competitions

· To actively clean your areas whilst on duty

· Kitchen porters duties may be required to meet the needs of the customer
	Version
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	Document owner
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Catering Manager





Head Chef





Chef
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