

Job Description
(This is a description of the job as it is as present constituted.  It may be necessary, from time to time, to update job descriptions to ensure that they relate to the job as then being performed.  Therefore, management reserve the right to make changes to your job description, commensurate with your grade/level in the organisation, after consultation with you).
	Post Title:
	Chef

	Reports to
	Chef Supervisor & Group Food & Beverage Manager

	Department
	Catering

	Grade
	SCP019-SCP019

	Contract
	37 hours, Fixed Term, Term Time Only (38 Weeks)

	Location
	Bede Campus (other Group Campuses if necessary) 


 
OVERALL PURPOSE

We have an exciting opportunity for a Chef within our Bede Campus and other EPNE sites when necessary.  The successful candidate will work as part of the catering team and will report to the Chef Supervisor and Food & Beverage Manager.  The Chef role will take responsibility for the day-to-day preparation, cooking and serving of the breakfast and lunch menus assisted by catering assistants in the Campus Café kitchen.  
 
We’re looking for innovative people who can inspire our menu and offer something different. This busy role involves all aspects of food preparation and cooking to providing a customer orientated service for our students and service users
 
ROLE PURPOSE
 
	Responsible for:
· To provide operational food preparation, cooking and serving of breakfast and lunch in the main Campus Café
· To ensure departmental financial controls are adhered too and targets are achieved through maximising income, whilst enhancing service provision. 
· To lead in the preparation, cooking and service of provision to provide a menu that is of a high standard and exceeds our customers’ expectations. 
· To adhere to all food safety and health and safety legislation and in house systems.



ROLE RESPONSIBILITIES
	 

	· In conjunction with the Food & Beverage Manager, liaise closely with Chef Supervisor, achieving a good understanding of market trends within the catering services and maximising take-up potential.  
· To continually develop back of house processes achieving outstanding teamwork.  
· Ensure the departmental service agreement is adhered to, and a full service is always offered (including correct opening and closing of units), reporting any issues to the Food & Beverage Manager.   
· Develop teams to meet changing customer needs and markets.  
· To develop catering assistants in delivering excellent kitchen practices and cooking methods.  
· Instil a catering services culture of continuous improvement.  
·  Have an understanding and follow HACCP, COSHH       
· To always adhere to the college groups Food safety Policy and Allergen Awareness principles and procedures.  
· Actively promote stock rotation to the team and ensure compliance.  
·  To minimise waste and strive for Value for Money.  
·   Ensure stock taking is carried out in a logical order and stock sheet pricing is updated regularly.  
·  Ensure new products have been costed and price set accordingly to achieve a profitable sale.  
·  Ensure provisions are purchased from the nominated suppliers and that we order products based on best price for quality.   
·  To work closely with the catering team and Food & beverage Manager to develop and implement menus that are healthy and ensuring a provision for special dietary requirements (halal, vegetarian, vegan etc.).   
·   Ensure a full allergen Matrix and labelling is available for all products that have been produced in house.   
·    Encourage a team and can-do attitude within the department  
·     To be responsible for ensuring that all equipment and catering areas are maintained hygienically clean, including periodic deep cleaning in accordance with current regulations.  
·  Liaise closely with the Chef Supervisor and Food & Beverage Manager to ensure that catering areas are correctly equipped and maintained together with renewal of catering equipment.  
·  Report maintenance issues to the Chef Supervisor and ensure accurate records are kept, including agreeing job sheets with maintenance personnel. 
·  Ensure that waste is kept to a minimum, recycled and/or correctly disposed of.  
· Act as a Fire Warden and First Aider in your area of responsibility if required.    



   GENERAL RESPONSIBILITIES
	 General Responsibilities
· Undertake all mandatory training required e.g. PREVENT, safeguarding, EDIB, cyber etc.
· Follow all college policies and procedures.
· Undertake additional duties commensurate with the role and be flexible to work across college sites as required.
· Take responsibility for your own professional growth, ensuring your knowledge, skills and competencies remain current and aligned to role requirements.
· Operate strictly within the college’s financial regulations, procurement rules and delegated authority limits. 
· Safeguard the college reputation by ensuring all internal and external comms are compliant with policies and fully respect intellectual property and copyright legislation.

Cyber security
· Adhere to the college's IT policies, complete mandatory training on time, protect data and systems integrity, and report any suspected (or actual) security incidents, including phishing, data breaches or unusual activities.
Safeguarding and PREVENT
· Take responsibility for safeguarding, PREVENT, and promoting the welfare of children and vulnerable adults.
· Maintain a safe college and learning environment and manage risks through appropriate assessments.

Health & Safety
· Prioritise the safety of yourself and others. Reporting accidents or near misses in line with college procedures.
· Maintain a safe college and learning environment and manage risks through appropriate assessments.

Inclusion
· Uphold British Values and foster a respectful, inclusive environment where everyone feels valued



















Dual Level Values Framework: Chef 
 
Valued Behaviours: We’re not only interested in what you can do, but also how you do it. We have an expectation that employees will carry out their role in a way that reflects our values through their behaviours. We’ll be looking for evidence of these behaviours throughout the recruitment and selection process. 

 
 
	Values  
 
	The actions we take, the choices we make 
	The actions I take, the choices I make 

	COURAGE 
	We boldly approach the future with confidence and energy. 
	· Speak up, even when it’s difficult, in a way that supports others and our college values. 
· Promote a no blame culture and respectfully challenge people to get the best results. 
·  Look after my own wellbeing by listening to how I’m feeling and reach out for help when I need it. 

	AUTHENTICITY 
	We are who we say we are, we do what we say we will do. 
	· Communicate openly, transparently and with integrity. 
· Take responsibility, recognise when something isn’t working or goes wrong, and learn from it. 
· Encourage change when I think something could be more fair or inclusive. 
· Know when there is room for me to grow and improve, and work to build my skills and abilities. 

	RESPECT 
	We nurture a community where everyone is welcome and belongs. 
	· Recognise and value people’s differences when working collectively and collaboratively. 
· See the person first, actively listen, and communicate thoughtfully. 
· Create a safe space for people to share their individual experiences if they want to. 
·  Learn from those with different perspectives and experiences to my own. 

	EXCELLENCE 
	We strive for excellence at the heart of everything we do. 
	· Strive for excellence, challenging myself and others to deliver continuous improvement. 
·  Show energy and drive to pursue new opportunities and challenge the status quo.  
·  Contribute to creative ideas and action and collaborate to make a positive impact.  
· Celebrate those who constantly live our values.   




















Global Skills 
 
	Global Skill 
	Behaviour  

	Resilience & Adaptability: 
 
	· Comfortably adapts to change, learns from challenges, remains effective across different environments. 

	Creative & Critical Thinking: 
 
 
	· Consistently evaluating ideas using evidence and logic can generate creative solutions to common problems. 

	Technological Literacy: 
 
	· Confidently selects and uses appropriate digital tools to research, create and communicate information effectively. 

	Leadership & Social Influence: 
	· Takes initiative, motivates peers, and adapts communication to influence outcomes positively in diverse contexts. 

	Environmental Stewardship: 
 
	· Actively engages in sustainable practices, advocates for responsible behaviour, and evaluates environmental impacts in daily decisions. 

	Cultural Competence: 
	· Supports others to speak openly and feel valued for who they are. 
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	ASSESSMENT METHOD

	PERSON SPECIFICATION – Job Title Post Reference: Chef

	Essential
	Desirable
	
	Certificate
	Application Documents
	Reference
	Selection Process

	Qualifications
	
	
	
	
	
	
	

	Allergen Awareness and Control Level 2
	«
	
	
	«
	«
	
	«

	Level 2 Maths
	«
	
	
	«
	«
	
	«

	Level 2 English
	«
	
	
	«
	«
	
	«

	Food Safety Level 2 or equivalent
	«
	
	
	«
	«
	
	«

	Food Safety for Supervisors Level 3 or equivalent
	
	«
	
	«
	
	
	

	NVQ 2 – Professional cookery or Food Preparation and Cooking
	«
	
	
	«
	
	
	

	NVQ 3 – Professional cookery 
	
	«
	
	«
	
	
	

	First Aid at Work 
	
	«
	
	«
	
	
	

	Skills and Experience
	
	
	
	
	
	
	

	Commercial food preparation and cooking experience  
	«
	
	
	
	«
	«
	«

	Customer service skills
	«
	
	
	
	«
	«
	«

	Problem solving 
	«
	
	
	
	«
	«
	«

	Cash handling and reconciliation 
	«
	
	
	
	«
	«
	«

	Working to a budget 
	«
	
	
	
	«
	«
	«

	Team participation 
	«
	
	
	
	«
	«
	«

	Digital recipe & allergen speck understanding
	
	«
	
	
	«
	«
	«

	Knowledge and Understanding
	
	
	
	
	
	
	

	Understanding of commercial catering operation in an educational setting
	«
	
	
	
	«
	
	«

	A good understanding of Health and Safety within the workplace 
	«
	
	
	
	«
	
	«

	Working knowledge of kitchen environment 
	«
	
	
	
	«
	
	«

	Self-motivated with the ability to work under own initiative and deal with problems as they arise 
	«
	
	
	
	
	
	«

	Excellent communication skills with the ability to communicate to people of all levels 
	«
	
	
	
	
	
	«

	Ability to deliver on service agreement
	«
	
	
	
	
	
	«

	Competent IT skills, Microsoft Office
	
	«
	
	
	
	
	«

	Other/personal attributes
	
	
	
	
	
	
	

	Must be prepared to operate early hours, evenings and weekends when necessary to meet business needs 
	«
	
	
	
	«
	«
	«

	Suitable to work with children and young people 
	«
	
	
	«Criminal records check via DBS
	
	
	

	Self-starter / Honest and Reliable
	«
	
	
	
	
	«
	«

	Must be flexible and prepared to operate at any EPNE location
	
	«
	
	
	
	
	«

	To take appropriate responsibility for PREVENT and the safeguarding and promotion of the welfare of children and/or vulnerable adults.
	«
	
	
	
	«
	
	«

	To uphold British Values, the college values and responsibilities with regard to equality, diversity and inclusion.
	«
	
	
	
	«
	
	«

	To understand and adhere to college Health and Safety policies and guidelines ensuring compliance with statutory legislation. 
	«
	
	
	
	«
	
	«
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