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DEFENCE




JOB DESCRIPTION

Job Title: Head Chef

Reporting To: Service Manager/ Mess Manager
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 quality system and Mess requirements. To manage and motivate the kitchen team and assist in their training. To maintain accurate food accounts in line with MoD regulations.
Key result Areas: Control the food budget and stock levels. Develop the team through training and organisation. Compliance to the Food Safety Act, Health and Safety Act and COSHH regulations. Menu planning, costing and provision. Customer satisfaction.
Main Tasks

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

· To ensure that the kitchen is secured at the end of the working day paying particular attention to fire prevention.

· To ensure that meals are served in timely manner. During buffet service choice and quality must be maintained throughout the meal batch cooking shall be practised.

· To maintain and manage the required high operational and personal standard of hygiene presentation at all times in compliance with the Food Safety Act and company policy.

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

· The preparation, cooking and service of food within specified budgets to the standard required by MoD and SDS.

· To manage and supervise chefs and ancillary staff, complete rosters taking into account feeding levels.

· Ensure that equipment within your area of responsibility is used correctly and training is carried out and recorded. 

· Monthly checks shall be carried out to identify deficiencies of equipment, which must be reported to the manager immediately for reorder.

· Menu planning and costing to meet customer requirements, working within budget.

· Control of food stocks, to include following the correct ordering and delivery monitoring as laid down in the quality system. Carry out monthly stock checks and maintain stock levels. Carry out regular stock condition checks.

· Ensure that assured safe catering principals are followed at all times encompassing legal requirements of the Food Safety Act. All stages of food production to commence with delivery are to be monitored and recorded, to include temperature checks.

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

· To ensure that all foods served under your control are served and held at the required temperatures (probed and recorded).

· Ensure that kitchen staff and the head steward are appraised daily of any ad hoc changes / requirements.

· Implement all aspects of the quality control system (ensuring cleaning schedules, in process checks and monitoring forms etc are completed and kept as easily retrievable records).

· Monitor the kitchen and ancillary area for infestation reporting it immediately to the Manager.

· Ensure that the kitchen and ancillary areas are 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 of accounting are maintained.

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

Communication: Unit manager, head steward, kitchen staff and customers.
Constraints: Any concerns with regard to the client initially dealt with yourself and then must be passed to your line manager for further action / authority. Any extraordinary requests must be authorised by the unit manager.
Complaints received from the client must be initially dealt with by yourself and then 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………………………………………….

       
