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	Job Title:
	Weekend Chef

	Responsible To:
	Catering Manager/Mess Manager/Head Chef /Chef Supervisor

	Areas of Responsibility:
	Mess galleys/ancillary areas

	Overall Objectives and Purpose:
	To provide meals to the customer of the highest standard as required.  Organising and managing your shift as directed by the Head Chef/Deputy.

	Key Result Areas:
	Provision of all meals to the required standard of the Client/Company.  Adhere to Company Quality Procedures, Health and Safety and Food Safety Regulations.  Customer satisfaction.

	Minimum Qualifications:
	City & Guilds 706, 1 & 2 or equivalent.  Basic level Food Hygiene, HASAW and COSHH Certificates.

	Main Tasks and Responsibilities:

1. To maintain the required personal hygiene and presentation standards at all times.

2. To correctly prepare, cook and serve meals as per the daily menu, whilst complying with the Food Safety Act 1990 and Company Procedures.  Portion control and presentation standards must also be adhered to.

3. To report any equipment defects to the Catering Manager/Mess Manager/Head Chef /Chef Supervisor.

4. To control and organise your shift with direction from the Senior Chef and accept your ‘role’ within the galley team.

5. To ensure the correct storage and disposal of all food items as per Company Policy.  Food should be used economically with minimum waste.  Utilisation of fuel economy is required.

6. To monitor and record temperatures of fridges, freezers, hot cabinets and serveries as directed by the Senior Chef.

7. To ensure all food is cooked to the required temperature (Probe) for the minimum time stated.  During service time all food presented for service must be held above minimum temperature, both requirements in accordance with the Food Safety Act 1990.  All temperatures must be recorded as per the Quality System.

8. To comply with handover procedures regarding incoming team members.  All opening and closing down procedures, with particular emphasis on security, must be adhered to.

9. To comply with all working instructions, identifying procedures when ordering and receiving goods, including communication of non-conformances.

10. To continue to develop one’s own skills and knowledge within the position.

	Communication:
	Catering Manager/Mess Manager/Head Chef /Chef Supervisor, other staff and Client.

	Constraints:
	Refer all unusual enquiries to Senior Chef/Mess Manager immediately.  No extraordinary decisions are to be made without referring to the Senior Chef/Mess Manager for authorisation.  Menu may only be altered with prior authorisation from the line supervisor.

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

This document has been read and understood. 

Signature of job holder ………………………………………………..  Date ……………………….
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