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	Function:
	Healthcare

	Job:  
	Chef

	Position:  
	Chef

	Job holder:
	

	Date (in job since):
	

	Immediate manager 
(N+1 Job title and name):
	 Catering Supervisor

	Additional reporting line to:
	Patient Dining Manager

	Position location:
	Main Kitchen, North Devon District Hospital

	


	1.  Purpose of the Job 

	To create standardised, nutritious food for services to patient, staff and visitors in a hygienic manner as laid down by Food Safety and Health and Safety Legislation, Company policy and standards.

	


	2. 	Dimensions – Point out the main figures / indicators to give some insight on the “volumes” managed by the position and/or the activity of the Department.

	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 

	Patient Dining Manager
Patient Dining Manager



Patient Dining Manager



Catering Supervisor



Head of Talent
Chefs/Cooks
Store Person
Kitchen Porter’s & Kitchen Assistants












	4. Context and main issues 

	· Food safety legislation & compliance
· Health & Safety legislation & compliance
· Compliance with Company & Client policies
· Quality control of all food production
· Production of retail & patient meals within specified deadlines
· Stock taking



	5.  Main assignments 

	
· Responsible for providing and maintaining a good standard of catering for patient's staff and visitors.
· Maintaining an efficient workplace to reduce waste and promote an environmentally sound area.
· Provision of special dietary meals and supplements as requested by the dietary team.
· Ensuring security of stores, equipment and premises.
· To assist with Front of House hot snack bar and carving duties in the restaurant.
· To assist new starter inductions on the “buddy” program.
· Any other duties as deemed appropriate by the line manager.
· Respect the equality & Diversity of other staff and customers
· Work in a manner to promote engagement and team work
· Comply with company CARES policy



	6.  Accountabilities 

	· Green Safeguard Score
· Good PLACE food score
· Excellent patient satisfaction feedback
· Local Authority Food Safety scores; 5 star



	7.  Person Specification 

	Essential
· Commercial food preparation experience
· Experience of working as part of a team
· Organised
· Good numeracy & literacy skills
· Ability to communicate at all levels
· Ability to always comply with service requirements in line with client policies.
· Awareness of Health and Safety legislation
· Awareness of Food safety Legislation
· Undertake training as and when required.
· High standards of personal hygiene
· City & Guilds /NVQ Level 3 or equivalent

Desirable
· Level 2 Food Hygiene Certificate.




	8.  Competencies 

	
	Growth, Client & Customer Satisfaction / Quality of Services provided
	Innovation and Change

	Rigorous management of results
	

	Employee Engagement
	

	Learning & Development
	







	9.  Management Approval – To be completed by document owner

	
	Version
	2
	Date
	09/01/2026

	Document Owner
	B.Hubble
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