[image: image1.jpg]SO dex*c‘)

DEFENCE




JOB DESCRIPTION

Job Title: 2nd Chef

Reporting To: Mess Manager/Head Chef
Areas of Responsibility: Kitchen and all ancillary areas

Purpose of Job: Preparation, cooking and service of food to the highest standards as per the company and MOD standards, to motivate and manage the chefs, assist in training programmes as directed by the Head Chef.

Key result Areas: Compliance by you and your subordinates to the Food Safety Act, Health and Safety Act and COSHH regulations. Managing the production of meals to the satisfaction of the customer.

Main Tasks

· To have a full knowledge of all areas to be covered in the course of your duty.

· To deputise for the head chef in their absence.

· Assist with staff roistering and allocation of work details.

· Assist the Head Chef in the ordering, control and correct storage of food stuffs.

· Reporting of defects to the Head Chef/Mess Manager.
· To maintain and manage the required high operational and personal standard of hygiene and presentation within the team at all times in compliance with the Food Safety Act.

· Compliance by you and your team to the Health and Safety Act and COSHH regulations.

· The preparation, cooking and service of food as directed by the head chef, whilst complying to the food safety act, portion control and presentation standards.

· Ensure that the team adhere to the correct disposal and storage of all food items as directed by the head chef. 

· Ensure and monitor that the team are accurately taking and recording temperatures of fridges and freezers, hot cabinets, serveries.

· Ensure that assured safe catering principals are followed at all times encompassing legal requirements of the Food Safety Act. 

· To ensure that working areas are kept clean and tidy adopting a “clean as you go” policy with in the kitchen.

· 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 clean and hygienic at all times.

· Ensure that decanting methods are strictly adhered to.

· Ensure that fridge discipline is strictly adhered to.

· Ensure accurate records are maintained as directed in the H&S Manual and Quality System.

· Ensure that the handing over procedures and opening up /closing down procedures are complied to, with emphasis on safety and security.

· To continue to develop ones own skills / knowledge within the position.

Communication:  Unit Manager, Head chef, senior military chef on duty, kitchen staff and customers.
Constraints: Any concerns with regard to the client must be passed to your line manager and not dealt with yourself. 

The menu shall not be altered without authorisation from the senior chef. Extraordinary requests must be firstly authorised by the senior chef.

Complaints received from the client must be passed to your line manager immediately. 

It should be noted that this document is not exhaustive, additional responsibilities and ad hoc duties may be required.

This document has been read and understood by Name (of Job Holder) ……………………………………………

Signature of Job Holder ………………………………….                       Date………………………………………….

       
