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QUALITY OF LIFE SERVICES








JoB description
	Position Title
	Commis Chef 
	Department
	Food Production

	Generic Job Title
	Commis Chef 
	Segment
	Corporate Services

	Team Band
	Unbanded
	Location
	Manchester Science Park

	Reports to
	Head Chef /

Catering Manager
	Unit name
	Bright Building


ORGANISATION StRUCTURE




Job Purpose 
· To obtain all food knowledge, portion specifications and guidelines on food production and delivery

· To assist as directed with all aspects of preparation ,production and presentation of food

· Deliver on all Operating Brands offers to Company specifications as requested 
· Maintain all levels of food hygiene throughout the preparation areas 

· Reporting any Health & Safety / Food & Safety issues immediately to your line manager

· Ensuring good levels of customer service and care throughout your shift

· Report and work where directed by the Head chef or Catering Manager
ACCOUNTABILITIES or “what you have to do”
· To produce menu items on a daily basis to the required standard for the correct numbers at the appropriate time

· To ensure the food produced is done so within HACCP/Sodexo guidelines and recorded accurately

· To ensure customers are given prompt and efficient attention during the service period

· To ensure wastage is recorded accurately per service period

· To ensure the kitchen and related areas are kept to the required level of cleanliness and hygiene at all times and complete the appropriate documents to record this

· To ensure all orders are placed with nominated suppliers

· To partake in stock taking and any other administration duties

· To report any customer incidents/comments to the head chef or catering manager as a matter of urgency

· To attend any training courses and meetings as requested and support training to other members of the team

· To liaise closely with the front of house team 

· To carry out any reasonable requests from any member of the management team

· To be proud of the contribution your role plays in the smooth running of the catering team 
· To follow recipes accurately to ensure allergen information is being recorded accurately  and is reflective of the information shown to customers

· Ensure all planograms and picture perfect boards are followed for all counters

· Follow all uniform guidelines 

Key Performance Indicators (KPIs) or “what it will look like when you are doing the job well”
· Customer & Client Focus:  Deliver exceptional customer service to build valuable long term relationships with colleagues, customers and clients 

· Impact and Influence:  Communicates to build relationships and interacts appropriately with others

· Continuous Improvement:  Seeks to raise standards and improve quality of performance and service

· Working with others:  Works effectively and professionally with others to achieve the desired results 
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on-site services





Catering Manager








Chef de Partie
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