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	Position Title
	Head Chef
	
	Department
	Independent Schools
	

	
	Generic Job Title
	Head Chef
	
	Segment
	Schools & Universities
	

	
	Team Band
	Frontline Operations
	
	Location
	Taunton
	

	
	Reports to
	Catering Services Manager
	
	Office / Unit name
	Kings Prep School
	

	

	
	1. Organisation structure
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	2. Job Purpose

To ensure the prompt and efficient preparation and service of all meals to the company’s standard and to the client’s satisfaction and maintaining the cleanliness and hygiene of the Unit to the required standard in the Service Level Agreement.

	

	
	
	


	

	
	3. Accountabilities or “What you have to do”

1. To organise and assist in the preparation and presentation of all meals service at the required times and to the required standard.

2. To ensure that the Company and Statutory Regulations pertaining to the safe and hygienic operation of the kitchen and ancillary areas are adhered to by all members of staff and visitors in the absence of management. 

3. To assist the management when required with planning menus, rotas, orders, and receiving, checking and storing deliveries as requested. To complete DRVIE system and ensure recipe cards for all main meals.

4. To ensure all work areas and surfaces areas clean and tidy as is practical at all times, especially at the end of the day/shift.

5. To assist the Manager to recruit, support, control and discipline staff according to the needs of the unit within the procedure laid down by the company. To keep records of any disciplinary issues and keep the District Manager and Human Resources Manager informed of these.

6. To take all necessary steps to ensure maximum security of the kitchen, store, office and any other areas under Sodexo control.

7. To assist as required for services when on duty the cleaning down of the unit.

8. To assist the Management to monitor the performance of staff and provide training and coaching as necessary.

9. To prepare all food with due care and attention, particularly in regard to customers’ special dietary requirements: for example, allergies or food intolences. 
10. To carry out any reasonable request by management.
11. Organise and prepare any special functions which may sometimes be outside of normal working hours during term time and adhoc during the summer break.
12. To woek with the wider Sodexo culinary team and attend as necessary any training courses and events which maybe be pertinent to the Head Chef role.

	

	

	
	4. Key Performance Indicators (KPIs) or “What it will look like when you are doing the job well”

· To deliver a consistent level of service, within the Company's standards, to the contract specification and agreed performance, qualitative and financial targets.

· Comply with Company and statutory regulations relating to safe systems of work, health & safety, hygiene, cleanliness, fire and COSHH.

· Hold Food safety Level 3 certificate & Safety management certificate L3
· To be agreed with Line Manager for particular location. to monitor and be part of performance review and appraisal process for all frontline staff twice a year.

	

	

	
	5. Dimensions 
	

	
	Financial
	Working to the annual Budget for Kings College Prep
	

	
	Staff
	Workng with the kitchen brigade and front of house 
	

	
	Other
	Working Hours (Term Time only ) 38.8 weeks – Monday to Friday 6 am to 3 pm
Overtime Opportunity available
	

	

	
	6. Knowledge, skills and experience

Essential

· Ability to achieve and set standards and operate to performance criteria, with particular regard to hygiene

· Positive approach to learning in role and identifying own training needs as appropriate

· Self-motivated

· Sense of own initiative

· Ability to work effectively as part of a team

· Flexible approach to role during term time with potential non term time activity.
· Good interpersonal skills and ability to  communicate effectively with customers, clients, and staff 

· Good time management and organisational skills

· Ability to work well under pressure
Desirable
· Basic Food Hygiene Certificate
· 706/2 or NVQ2 chef qualification, or equivalent
	

	

	
	7. Contextual or other information

This job description is intended to give the post holder an appreciation of the role envisaged and the range of duties and responsibilities to be undertaken.  It does not attempt to detail every activity.  Specific tasks and objectives will be agreed with the post holder at regular intervals.  The post holder will be required at all times to perform any other reasonable task, as requested by the Line Manager in order to meet the operational needs of the business.
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	Signature of Job Holder
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