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JOB PROFILE


	Job title: Chef/ Cook
	

	
	

	Grade: To Be Determined

JE number: JE213
	

	
	

	Accountable to: Chef Manager 
	
	

	Line Management of: N/A

	


General Duties and Responsibilities 

· To contribute to the strategic direction and operational effectiveness of the College 
· Ensure the responsibilities of the post are carried out in a way that reflects the standards, vision and values of the college
· Deliver on key performance indicators across the College, aiming to deliver continuous improvement 
· Promote the College with employers, sector bodies, schools and the local community, developing effective partnerships with employers, the funding agencies and other representative bodies
· To proactively promote Safeguarding practice, EDI, Health and Safety and the well-being of all our students and staff 
· To complete and remain up to date with Mandatory Training
· To participate in the College Professional Development and Review (PDR) Scheme  

	Duties and responsibilities

1. Undertake the preparation and cooking of food to a consistently high standard, for the day to day operation of the Refectory facility 

2. Undertake menu preparation with the guidance of the Head Chef, taking in to consideration the need for adequate levels of stock to be maintained, the budgetary constraints set by the HOA and the healthy eating agenda are all considered, within the meal choices offered.

3. Supervise small groups of learners in kitchen and Realistic Working Environment (RWE) areas.

4. To provide coaching and support for all learners in relation to food preparation and cooking.

5. To work with curriculum staff, other trainers, assessors and lecturers to ensure that all learners receive a high quality of training

6. To work with the Head Chef  and other colleagues to ensure that food is ready to serve at key times during a typical trading day (as denoted by opening times and the breakfast and lunch offer) in the Refectory.

7. To make sure that food safety policy is carried out and hygiene levels maintained, with all relevant paper work completed in a timely manner.

8. To at all times work within standard operating procedures outlined by the college and the EHO.

9. To work effectively and in accordance with organisational values to achieve the College’s mission and strategic priorities.

10. To support, contribute to and take personal responsibility for implementing the College’s commitment to Equality and Diversity.

11. To contribute to a culture of continuous improvement through participation in the Professional Development Review process.

12. To support and participate in all initiatives to ensure the College has a safe and healthy environment for all students, staff and visitors.

13. To carry out other duties that are required within the role as it evolves within the development of the organisation.


	
	


NOTE

This job profile provides an overview of the principle duties and responsibilities of the role. It is not intended to be exhaustive. It is anticipated that the content of jobs will change over time whilst remaining within the broad remit of the role.

This job profile does not form part of your contract of employment.











































PERSON SPECIFICATION

	Role:  Chef
	E/D
	A
	I
	T

	Qualifications:  

	1
	Level 2 Maths and English or equivalent
	E
	X
	
	

	2
	Relevant professional qualification up to and including Level 3
	D
	X
	
	

	3
	Hold a Food Safety Award at Level 2 or 3
	E
	X
	
	

	5
	Have specific knowledge and expertise in your chosen subject areas
	E
	X
	
	

	Experience and Skills:

	6
	Have at least 3 years experience of working as a chef in a busy restaurant with fresh food preparation
	D
	X
	
	

	7
	Have experience of working in an environment with young people
	D
	X
	X
	

	8
	Have experience of being a successful member of a team and show a willingness and ability to liaise and communicate with other staff
	E
	X
	X
	

	9
	Be able to demonstrate a knowledge and understanding of health, safety and hygiene practices
	E
	X
	X
	

	10
	Demonstrate skills appropriate to the role
	E
	
	X
	

	11
	Be able to work flexibly to meet the needs of others and those training especially students with different needs. 
	E
	
	X
	

	12
	Evidence of personal commitment and contribution to diversity and equality of opportunity
	E
	
	X
	

	13
	Committed to the delivery of high quality education and enthusiasm for sharing your knowledge through innovative approaches to learning
	D
	
	X
	

	14
	Be able to demonstrate excellent organisational and planning skills with excellent timekeeping and attendance 
	E
	
	X
	

	15
	Ability to take responsibility for food safety issues and recording data, Ability to undertake responsibility for stock taking and ordering supplies, using the college systems
	E
	
	X
	

	Personal Attributes: 

	16
	Flexibility to work at any College site / additional hours when required
	E
	
	X
	

	17
	Commitment to quality  and excellence through evidence of  continuing professional development
	E
	
	X
	

	18
	A respectful and inclusive attitude to learners and colleagues, Promotes and works in accordance with organisational values
	E
	
	X
	

	19
	Demonstrate high standards of customer service appropriate to the role
	E
	
	X
	

	20
	Demonstrate a genuine commitment to uphold and promote equal opportunities and diversity
	E
	
	X
	

	21
	Commitment to quality and excellence through evidence of continuing professional development
	E
	X
	
	

	22
	Demonstrate a knowledge and understanding of Safeguarding / Child Protection issues relevant to the post
	E
	

	X
	




KEY: 

	E
	Essential 

	D
	Desirable

	A
	Assessed by Application Form  

	I
	Assessed by Interview

	T
	Assessed by Test 
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