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JOB DESCRIPTION

SECOND CHEF
The role of Second Chef is to support the Chef manager and ensure the team is producing top-quality cuisine and that the General Catering Assistants are trained and developed to a high standard. In addition, you’ll have to take charge of the kitchen in the Chef Managers absence. 
Main Duties 
· Ensuring a high quality food service every day, making food fun for pupils and staff by organising special events, tasting tables and theme days

· Catering for 5 Star hospitality events

· Running the kitchen when the Chef Manager is away

· Managing food purchasing and storage

· Maintaining a safe and hygienic kitchen environment

· Help develop new recipes and write menus alongside the Chef manager
· Oversees and organises kitchen stock and ingredients

· Ensures a first-in, first-out food rotation system and verifies all food products are properly dated and organised for quality assurance

· Manages food and product ordering by keeping detailed records and minimises waste, plus works with existing systems to improve waste reduction and manage budgetary concerns

· Supervises all food preparation and presentation to ensure quality and restaurant standards

· Assist with menu creation and development

· Coordinates with the Chef Manager on supply ordering, budget, kitchen efficiency and staffing levels
People Management 

· Ensuring your team has high culinary standards

· Provides guidance to junior kitchen staff members, including, but not limited, food preparation, and dish plating

· Works with Chef Manager to maintain kitchen organisation, staff ability, and training opportunities

· Work effectively with underperforming staff members to ensure they have the correct training to work to the required standards
· Provide incentives for staff members to go above and beyond the expectations of their particular chef roles
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PERSON SPECIFICATION

SECOND CHEF
	Qualifications
and Experience
	· Level 2 Food Safety certificate
· Experience working in a similar role supervising a team
· A talent for providing great looking, fresh food to pupils and staff
· First rate culinary skills and extensive food and beverage knowledge 

	Skills
	· Strong leadership skills to motivate your team 

· Excellent time management and organisational skills

· Ability to work at a fast pace within tight time-frames

	Personal Qualities
	· The ability to stay calm when the pressure mounts
· Excellent interpersonal skills
· Ability to establish positive relationships with staff and pupils

· High standards of presentation preparation and display 

· A cheerful disposition and enthusiastic approach to all tasks
· Good confident customer interaction

· Willing to work flexible hours when required

	Philosophy and Ethos
	· A commitment to safeguarding and promoting the welfare of children and young people

· Ability to form and maintain appropriate relationships and personal boundaries with children


Working hours are 45 hours per week Monday to Friday 7.00am to 4.00pm, 37 weeks per year, all term time plus additional days during the school holidays. 

The position requires some flexibility and additional hours outside these times may be needed occasionally.
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