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Job Description
	Job Title: 
	Head Chef

	Reporting to:
	Hospitality Programme Lead (with collaborative links to Hotel Manager)


	Location: 
	Aurora Foxes Hotel, Minehead




	Main Purpose	

	To lead and manage the Foxes Hotel kitchen, ensuring consistently high standards of food quality, safety, and service while creating an outstanding environment for students to learn and grow. The Head Chef holds dual responsibility for delivering excellence in hospitality operations and providing high-quality teaching and mentoring to young people with learning disabilities. This role requires a hands-on leader who thrives in a dynamic kitchen and sees the value in supporting students to develop vocational and independent living skills.



	Key Accountabilities	

	Kitchen Leadership and Standards
· Lead the day-to-day running of the kitchen, ensuring food is prepared and presented to exceptional standards, in line with hotel expectations and guest satisfaction.
· Set and maintain high standards for cleanliness, organisation, food safety, allergen management, and health & safety compliance across all kitchen areas.
· Manage kitchen stock control, ordering, storage, and waste reduction procedures.
· Ensure that the kitchen is always audit-ready and compliant with all relevant legislation and internal protocols.
· Role model professionalism, teamwork, and a positive culture within the kitchen team.
Student Teaching and Support
· Plan, deliver, and assess engaging, inclusive, and practical cooking sessions that develop students’ culinary and employability skills.
· Provide ongoing feedback, encouragement, and challenge to help each student make progress in line with their individual goals.
· Work collaboratively with tutors and Learning Support Practitioners (LSPs) to ensure students are supported and engaged throughout every session.
· Use recognised frameworks such as RARPA to track, evidence, and review student progress effectively.
· Create a safe and supportive learning environment where students feel confident to learn, take risks, and grow in independence.
Collaboration and Quality Assurance
· Work with the Hotel Manager and senior leadership team to ensure a seamless link between hotel operations and the student learning experience.
· Support quality assurance processes across both hospitality and education functions.
· Contribute to curriculum planning, staff development, and team meetings to continuously improve outcomes for students and guests.
· Take part in risk assessments, planning for off-site activities, and safeguarding reviews as needed.




	Knowledge, Skills and Experience	

	· Proven experience as a Head Chef or Senior Chef in a high-quality hospitality setting
· Strong leadership, team development, and kitchen management skills
· Confident in planning and delivering structured teaching or training sessions (experience in an educational or training setting is highly desirable)
· Knowledge of safeguarding and working with young people or adults with additional needs (desirable)



	
Requirements of Role	

	· Level 3 Food Hygiene Certificate (or willingness to complete)
· Relevant catering qualification (e.g. City & Guilds 706/1 & 2 or NVQ equivalent)
· Level 2 in English and Maths (or willingness to work towards)



	Additional Information	

	· Promote the values and ethos of the organisation in all aspects of their work
· Comply with safeguarding and health & safety procedures at all times
· Participate in CPD, training, supervision, and development activities
· Demonstrate a strong commitment to equality, diversity, and inclusion
· Contribute to a safe, professional, and aspirational environment for students, staff, and guests


This job description sets out a summary of the key features of the role. It is not intended to be exhaustive and will be reviewed and amended periodically to ensure it remains appropriate for the role.
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