JOB
ESCRIPTION

JOB TITLE Head Chef
REPORTING TO Directors

« TO ensure that all kitchenh related operationhal and health and Safety protocols and
procedures are followed at all times to facCilitate:
1. The effective ahd smooth day to day runnhing of the KitChen
2. High output of well prepared and presented food
3. Exceptiohal levels Of Cleanliness and hysiene
¢. Low levels Of wastage through effective stoCk rotation and contro|
« ToO superVise, mentor ahd support other members of the Catering Team
« To provide a key contribution to menu planhing, gross profit analysis, priCing ahd Strategy

MAIN DUTIES

1. Plannhing and Control|
Compile Menus in conjunction with the Directors

« Establish, monitor ahd maintain portionh controls

- Establish, monitor anhd maintain a StoCk Contro| System

« Establish, monitor and maintain a Kitchen Hygiene Programme abiding to legal standards

« Establish, monitor and maintain strict controls regarding Health and Safety, ensuring that
all staff are trained and fully aware of procedures

« Monitor ahd maintain Safe storage Of goods received, StOCK rotation procedures and
secCurity Of storage areas

2. Financial

« Achieve targeted gross profits through effective portion Contro| ¢ wastage limitation

« Place orders with agreed suppliers, check goods received and Cross check invoiced charges

« Agsist Directors with monthly review Of cCatering income and expenditure tO assess
financial performance against budget

3. Supervisory

« Gupervise all Catering staff, monitoring performance and setting objectives

« Carry out staff training activities as and when required

« Agsist the Directors with the reCruitment Of high quality Staff and make
recommendations, where appropriate, oh Staffing and structure

« Ensure all time sheets are filled out correctly, sighed and passed to the Directors

« Maintain a high level of customer servVice and presentation Of Staff and facilities

¢. (zeneral

- GCafeguard the welfare of the general publiC and Staff, ahd contribute to the effective
implementation of the 'Health and Safety at Work' and ‘Duty of Care’ policies

« Ensure the very highest operational Standards are upheld with regards to Cleanliness,
facCilities, staff, safety and service at all times

« (Conduct risk assessments on facilities ahd equipment as directed

« (Jndertake all other duties as requested WhiCh are commensurate with this role



PERSON
ECIFICATION

JOB TITLE Head Chef
REPORTING TO Directors

In order to be considered for this position, Candidates will heed to meet the following
requirements:

ESSENTIAL

Educated to at least GCSE (or equivalent) level
Minimum Of two Years Catering experience
Commitment to excellence in terms of:

1. Preparing and presenting food

2. Maintaining the highest standards of food hysgiene and health and safety
Positive, enthusiastiC and determined attitude
Willing to undergo any hecessary health and poliCe CheCks and Satisfy requirements
Excellent organisational skills with ability to mahage multiple tasks and priorities
Apbility to work as part Of a team
Pleasant, professional and artiCulate manner
Flexible attitude to working requirements to meet the needs of Wild 'n' Wacky

DESIRABLE

TRecognised Catering qualification

Good working knowledge of food hygiene and health and safety legislative requirements
Food Hygiene qualification(s)

First Aid qualification(s)

Computer literate



