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DERBY college




	Head Chef
Reporting to Team Manager
Base: The Roundhouse with travel to all other sites 

	Hours                                45 hours per week, 52 weeks per year
Contract Type                  Support Management
Holidays                           35 days per annum 
Salary                                £35,645 per annum (with potential £5k bonus)



	Job Purpose  

To manage all aspects of the commercial restaurant and kitchen environments, successfully operating the kitchen and ensuring the highest possible food preparation, cooking, hygiene and service standards are consistently delivered.




	

	Competences
· Previous significant Head Chef experience in fine dining classic French and English restaurants

· Experience in all sections including: larder, butchery, fish, bakery and pastry

· Proven track record within hospitality, catering and high profile events.
· Excellent food preparation and cooking skills

· A passion for high quality food and food service.

· High standards of food hygiene, health and safety and HACCP

· Ability to demonstrate effective commercial skills

· Experience of sourcing quality cost-effective produce
· Excellent customer service skills

· Creativity and innovation of classic and modern cuisine 

· Effective and inspirational leadership

· Excellent written and oral communication

· Attention to detail

· Delivering company standards

· Ability to set clear objectives and adhere to strict deadlines

· Ability to recognise potential problems and identify and carry through effective solutions.

· Ability to work both at speed and in high volume situations, whilst maintaining quality.

· Excellent organisation

· Stock control and stock taking

· Excellent budget management and menu costing to achieve target GPs

· Managing change

· Enthusiasm, drive and ambition.

· Flexibility/adaptability


	Knowledge
Essential
· Full understanding of the Hospitality and Catering Industry

· Food Hygiene and HACCP regulations

· Excellent kitchen finance knowledge

· Current food trends and classic cuisine

· Special dietary requirements

· Fine dining

· Butchery, bakery and fish
Desirable

· An understanding of FE

· Molecular gastronomy 



	Qualifications

Essential 
· Professional qualification e.g. city and guilds 706 1&2
· Intermediate Food Hygiene 

Desirable but must commit to achieve if appointed:

· Advanced Food Hygiene

· Health and Safety qualification
· L2 Maths or equivalent

· L2 English or equivalent
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