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	Function:
	Independent schools

	Job:  
	 Chef   

	Position:  
	Lead Pastry Chef

	Job holder:
	

	Date:
	 

	Immediate manager ):
	Executive Head Chef

	Additional reporting line to:
	N/A

	Position location:
	Hurst College

	


	1.  Purpose of the Job 

	· To manage the pastry kitchen operation and ensure the company’s reputation for food quality is maintained at all times.

	


	2. 	Dimensions 

	Revenue FY13:
	€tbc
	EBIT growth:
	tbc
	Growth type:
	n/a
	Outsourcing rate:
	n/a
	Region  Workforce
	tbc

	
	
	EBIT margin:
	tbc
	
	
	
	
	
	

	
	
	Net income growth:
	tbc
	
	
	Outsourcing growth rate:
	n/a
	HR in Region 
	tbc

	
	
	Cash conversion:
	tbc
	
	
	
	
	
	

	Characteristics 
	· Add point


Draft.  Version:  27-03-2014

	3. 	Organisation chart 

	













	4.  Main Responsibilities and Duties of the Role

	

       Specific Responsibilities:
· To ensure pastry food production, standards, costs & menu planning are carried out in a timely fashion, as agreed with the Executive Head Chef.
· To carry out the smooth and efficient running of the pastry section as appropriate.
· To assist in the menu recommendations and delivery of high-level hospitality functions
· To compile food orders and develop new food concepts.
· To plan, prepare, cook and present food to the standards required by the Sodexo and Hurst College.
· To ensure that Sodexo’s reputation for excellent food and service is enhanced with the client and customers.
· To present, photograph and write recipe cards for products.

Client Service:
· To ensure that customers are given a prompt and efficient service and expectations are consistently exceeded.
· To be customer focused at all times; approachable and quick to exceed expectations in fulfilling customer needs.
· To ensure all pastry food is cooked, presented and served in line with company standards, using innovation in the method and style of presentation and food service.

People Management:
· To assess kitchen team performance and recognise training needs and potential as appropriate of any employees working in the pastry section
· To assist in the development of the kitchen team by empowering it, supporting it, encouraging it and maintaining an ‘open door’ policy.
· To motivate and lead by example, ensuring you and your team have fun at work and are proud of your efforts.
· To treat your team at location as you would expect to be treated.

Financial Management:
· To ensure all financial controls, costings, wastage and orders are met within the college budget.
· To ensure purchasing is made using nominated suppliers and a system for quality and credit controls is maintained.


Health & Safety, Food Safety, the Environment:
· To ensure that the kitchen meets statutory and company requirements of Health and Safety, Food Safety and environmental legislation and procedures, in particular that all food in the pastry section and fridge are stored correctly, are in date and labelled correctly and to ensure that the strict allergen guidelines are followed at all times with any food that comes from the pastry section
· To ensure all equipment is well maintained and is in good working order.
· To ensure safe working practices are followed and equipment faults are reported to the Executive Head Chef.
· To ensure that all college procedures and work instructions are fully understood and practised by all employees.
· To actively promote a safe working environment following company guidelines. 




	












	6.  Accountabilities 

	· To be smartly dressed wearing provided company uniform, polite, professional and friendly at all times, with customers, clients & colleagues.
· To ensure the highest level of customer care is adhered to at all times
· To demonstrate a can – do attitude towards individual customer requests and strive to exceed customer expectations
· To acquire a good knowledge of all products and services in order to be able to advise individual customers on their product choice
· To actively gain feedback, passing on comments gained to your line manager
· To ensure any job asked is performed and completed to the best of your ability. 
· To take responsibility for contributing towards your own development with the guidance of the Head Chef and attending training courses as identified.
· To show commitment to company values in all aspects of your role.
· To act as a positive ambassador for the business.
· To attend to any reasonable request made by the client.
· To use innovation in trial menus and products 







	7.  Person Specification 

	Required 
NVQ qualification or equivalent
Flair and innovative with menus and food presentation
Effective at time management
Excellent craft skills background
Successful progressive background in catering
Proficient at working with computers
Good delegation and influencing skills
Smart clean appearance, high standard of personal hygiene

Desirable 
Food Hygiene Certificate
Successful progressive background in contract catering
Exposure to leadership management training skills
Confident, lively and outgoing personality







	8.  Competencies 

	
	Growth, Client & Customer Satisfaction / Quality of Services provided
	Leadership & People Management

	Employee Engagement
	

	Learning & Development
	

	
	






	9.  Management Approval – To be completed by document owner

	
	Version
	3
	Date
	11/04/24

	Document Owner
	Andrew Boon









Executive Head Chef




Head Pastry Chef
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