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CHEF JOB DESCRIPTION

PRIMARY RESPONSIBILITIES:

To assist the Head Chef in creating an outstanding catering service for staff, students and visitors, taking a lead role in the production of high quality, fresh and nutritious food.
KEY DUTIES:

· Set a positive example for students and fellow staff in upholding the Loreto core values and maintaining a high standard of professionalism. 
· Prepare and cook a variety of quality food to a high standard.

· Deputise for the Head Chef when absent.

· Assist the Head Chef in managing the team as required.

· Ensure a high standard of customer service / satisfaction are maintained at all times and report immediately any concerns to the Head Chef.

· Assist the Head chef in training staff in cooking skills and the production of freshly cooked food.
· Support Head Chef in maintaining accurate records and monitoring systems to ensure legislative compliance and a high standard of hygiene and safety.

· Support catering staff in the serving of food and implementing strategies to reduce waiting time for students.

· Ensure compliance with health and safety, food hygiene and COSH regulations at all times.
· Demonstrate commitment to own personal and professional development.

· Establish, maintain and develop good working relationships with colleagues.
Loreto High School is committed to safeguarding and promoting the welfare of students and expects all staff to share this commitment. 

PERSON SPECIFICATION FOR CHEF 

Grade 3 points 12-16
	
	Essential
	Desirable
	Evidence

	Qualifications
	· C+ in English and maths GCSE or equivalent

· Level 2 qualification in Professional Cookery or equivalent

· Level 3 food Hygiene Certificate


	· First aid certificate
	Application Form  & Certificates

	Experience
	· Food preparation in a medium scale catering service in a cost control environment where high standards of food quality, service and attention to detail are paramount.

· Generating high levels of customer satisfaction.

· Cooking to a high standard and training others in developing their cooking skills.

· Some experience of managing or supporting colleagues.


	· Experience of working in commercial catering outside of a school context.
	Application form 

Letter of application

References

	Knowledge and understanding
	· How to plan and prepare healthy and nutritious meals which appeal to young people.

· Knowledge of menu planning and dietary requirements.

· Health and safety procedures and regulations EG COSHH

· Moving and handling procedures.

 
	
	Letter of application

Interview

References



	Skills
	Ability to:

· Cook to a high standard

· inspire others to produce an excellent service to a high standard.

· Work as part of a team.

· Train catering assistants in cookery skills.

· Monitor standards carefully and assist Head Chef in planning to improve where necessary.

· Work in accordance with the school’s Health and Safety policies.

· Communicate well with a variety of audiences including students and adults.

· Work to deadlines.
	
	Letter of application

References

Interview

	Personal characteristics
	· Proven commitment to the promotion of healthy eating.

· Excited and enthused by food and catering for young people.

· Approachable, empathetic, patient and possessing a sense of humour.

· Enthusiastic, energetic, adaptable, resourceful and creative. 

· High Standards.

· Display an awareness, understanding and commitment to the protection and safeguarding of children and young people.

· Have an understanding of and willingness to uphold the core values of the Loreto order. 


	
	Letter of application

References

Interview


