EOTHEN HOMES LIMITED
JOB DESCRIPTION

ROLE TITLE:


Chef
REPORTING DIRECTLY TO:
Home Manager
JOB SUMMARY
To provide a balanced and nutritious diet, through a series of nutritional & varied menus.

Prepared and cooked to a high quality, suitable to the needs of our elderly residents living in the home. To ensure kitchen hygiene and cleanliness is maintained at all times & kitchen staff are supervised.
RESPONSIBILITIES AND DUTIES

	 1)
	You will at all times seek to conduct your duties in accordance with Eothen’s Christian ethos and values. You must respect the Christian views and beliefs of residents, visitors and other staff by demonstrating a caring attitude at all times.

	
	

	 2)
	To prepare and to arrange for the preparation of such high quality food as is required in the home, including for special events, birthdays etc.

	
	

	 3)
	To communicate well, interact & support staff & residents with mealtime experiences.

	
	

	 4)
	Co-operate with senior members of staff in matters of stock control and ordering, to maintain proper levels of stock, taking account of best before/use by dates.

	
	

	 5)
	Maintain proper stock rotation and order stock as required, ensuring store areas are tidy, clean & not overstocked. 

	
	

	 6)
	Ensure there are sufficient stocks of food for all menus by reviewing in advance to avoid running out of items. (At Wallsend only, ensure each household has sufficient stock in individual kitchens).

	
	

	 7)
	To monitor & maintain portion control to suit individual requirements.

	
	

	 8)
	Ensure that statutory food hygiene and allergen requirements are met.

	
	

	 9)
	Monitor & supervise the work of the kitchen assistant, providing leadership, guidance and support with the daily routine and workload.

	
	

	10)
	To supervise, support and advise any staff using the kitchen in food preparation and kitchen hygiene.

	
	

	11)
	To undertake individual cleaning tasks and supervise the kitchen assistant to ensure daily & monthly cleaning tasks are completed and satisfactory levels of cleanliness and hygiene are maintained in the kitchen and associated areas. Ensuring kitchen records/log books are completed.

	
	

	12)
	Contribute to the development of menus in conjunction with residents & senior staff.

	
	

	13)
	To ensure you are aware of any dietary needs of individual residents in order to incorporate this into the planning & preparation of menus.

	
	

	14)
	Ensure that the company's Health and Safety Policy is observed in the kitchen and associated areas.

	
	

	15)
	Take proper care of property, utensils, equipment and food stuffs, minimising breakages and damage.

	
	

	16)
	Maintain adequate supplies of cutlery, crockery and kitchen equipment, in conjunction with the Home Manager.

	
	

	17)
	Contribute to the training and development of kitchen assistants.

	
	

	18)
	Undertake appropriate training, as determined by the Home Manager.

	
	

	19)
	Carry out such other duties as may be reasonably required by the Home Manager.

	
	


HEALTH & SAFETY ROLES & RESPONSIBILITIES

Employees have a statutory duty to take reasonable care for themselves and others who may be affected by their acts or omissions at work. Employees must also comply with Eothen’s health and safety arrangements.
ADDITIONAL DUTIES

It is in the nature of the work of Eothen that tasks and responsibilities are in many circumstances unpredictable and varied. All staff are therefore expected to be flexible in their approach and attitude and may be required to undertake work which may not be specifically covered in this job description. These additional duties will normally be compatible with regular responsibilities and duties. If the additional responsibility or duty becomes a regular or frequent part of the staff member’s job, it could be included in the job description following consultation with the member of staff.

ESSENTIAL QUALIFICATIONS AND EXPERIENCE
Must be passionate about food and have a flexible approach to ensure our residents enjoy a positive mealtime experience.
Intermediate Food Hygiene Certificate (desirable). Basic Food Hygiene certificate is essential.
Appropriate catering training and/or wide experience of good catering practice.

Kitchen management experience & leadership skills.

PERSONAL ATTRIBUTES

Resilience, reliability, and a down-to-earth approach to the job. Have a cheerful and pleasant disposition, to be co-operative and work as part of the team.

Accepted and agreed by Employee.
Signed ……………………………………………………            Date ………………..
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