[image: image1.jpg]T A
GALN

2328\

v
th E\°





Gordon’s School

Chef de Partie – Job description

Reports to:
Head of Catering 
Hours:

7am to 3pm Sundays and 11am to 7pm Monday to Thursday term time plus 10 days
Salary:
c£20,900 per annum plus free meals during term time and free parking
Main Purpose of the Job

The purpose of this role is to provide first class food and service to pupils and external customers. To assist the Head of Catering with menu planning, ordering, stocktaking, food and kitchen hygiene as well as the preparation and production of food services.

Duties and Responsibilities

Core Duties

· To prepare, present and serve food for pupils, staff and external visitors to the quality standards set by the Head of Catering.
· To follow the instruction and advice of the Head of Catering such as ingredient content, production methodology and equipment use.
· To ensure that storage, preparation and service of all foods meets the required temperature guidelines stipulated in the Food Safety Act 1995 and to record all food temperatures.
· Assistance in ensuring that all foods are prepared as close as possible to service time using methods of batch cooking and just in time cooking where possible. 
· To ensure that the kitchen and dry stores are secured at the end of shift and that all equipment is turned off in accordance with the stipulated routines and procedures.

· To assist the Head of Catering and catering staff in the minimizing of department wastage.

· To assist the Head of Catering with monthly stock taking.

· To report any breaches of expected staff conduct to the Head of Catering.

· To attend and practice all training provided.

Health and Safety

· To maintain food safety and hygiene systems and general risk controls, ensuring compliance with current and future legislation in accordance with all training.

· To ensure that customer food allergies and intolerances are catered for and that food contamination risks in production and service are minimised or eliminated where possible through compliance with policies and training received.

· To partake in and supervise others in all ongoing daily, weekly and monthly cleaning activities and recording these accurately in the departments cleaning schedule and records. 

· To comply with the school’s health and safety policy, working at all times with consideration for the safety and well being of colleagues
· To operate all equipment safely and in accordance with training and report any damage or irregularity with work practices, equipment, fixtures and fittings to the Head of Catering.

General

· To ensure careful use of manual and mechanical equipment, including knives etc;

· To assist in the preparation and service of special functions as specified and directed by the Head of Catering. 

· To maintain a neat and tidy appearance at all times, observing set standards of personal hygiene.

· Any other duties as may be required from time to time by the Head of Catering or Bursar.

· To work as an enthusiastic, flexible member of the catering team, assisting the Head of Catering to achieve the objectives of the department and the school.

Special Factors

· This role may involve a shift pattern.
· You will be required to wear the uniform provided.

Personnel specification

Relevant Experience/Knowledge

· Minimum of a recent basic food hygiene certificate, preferably an intermediate certificate

· City and guilds 706/1 and 2 or NVQ equivalent.

· Experience of high volume food production and food preparation.
Personal Skills

· A well presented appearance.

· Effective communication skills.

· An interest in good food and the potential to produce and present food well

· A desire to acquire new knowledge and skills.

Gordon’s School is a State Boarding and Day School and is committed to safeguarding and promoting the welfare of children and expects all staff and volunteers to share this commitment – applicants must be willing to undergo appropriate screening including a DBS check.
