
Job Description
Role: Head Chef 

Please note that this non-contractual Job Description is not fully inclusive

and tasks may change according to operational needs

	Location:
	

	Accountable to:
	The Head Chef is directly responsible to and supervised by the School Operations Manager.  However, the Head Chef may also receive instructions from the Head, who is responsible for the leadership and management of the School and is answerable to the Inspired Learning Group Board (ILG). 

	Responsible for:
	Food & Beverage Delivery, Kitchen, Dining Hall, Refectory, Events and Lettings


Overall Purpose of the Job


The Head Chef’s primary purpose is to run the kitchen, dining hall and refectory operations and fulfil the food and beverage needs of the School for staff, day pupils, boarding pupils and visitors during term time.  Prior to the school holidays the Head Chef will manage the catering requirements of events & lettings and plan menus with appropriate costings as well as dietary plans.  The Head Chef is required to work as part of a team to help achieve the overall aims of the school. The Head Chef must lead by example with a hands-on approach to leading a small team.  

We expect the Head Chef will possess exceptional communication skills, combining intelligent cost control with pride and passion in your culinary excellence. The Head Chef will have a real desire to give children the understanding of a balanced nutritional diet whilst being delicious at the same time. 
Main Duties and Responsibilities

· Manage all aspects of the catering department to include kitchen and front of house in all operational areas.
· Marketing of the catering department, to include promotions and engaging with students, staff & visiting event customers in conjunction with the Head of Operations.
· Have full control of the catering operation including responsibility for hospitality and events, stock control, budget management, labour costs and admin tasks including departmental HR, training and development.
· Manage and improve all controllable costs. 
· Carry out innovative menu planning, design of food service, food presentation and portion/quality control. 
· Ensure consistency of food and service in the school catering operation. 
· Oversee the kitchen and lead by example. 
· Maintain an exceptional working environment in every way- including physical, mental, motivational and teamworking.
· Ensure that all staff have ongoing working knowledge of menus – regarding ingredients and correct portion sizes. 
· Ensure that food safety, health & safety, legal regulations, environmental policies are adhered to and effectively maintained.
· Ensure that every effort is made to meet the expectation of Environmental health with the goal of achieving a high score upon inspections.
· Ensure all records are kept up to date as per required standards.
· Maintain the requirements of the ILG catering policy.
· Lead the team to drive standards and develop, coach and inspire. 
· Deliver exceptional customer service. 

· Carry out regular audits and maintenance of the kitchen and its appliances. 

Other Duties

In conjunction with the School Operations Manager, identify, plan and develop commercially viable food & beverage opportunities to bring revenue to the school. 
General

Owing to the presence of pupils in the school, strict rules governing staff behaviour and in particular, regarding access to areas of the school are in place.  Details may be obtained from the School Operations Manager.
This role is a hands on role with an expectation that the successful candidate will be cooking  approximately 80% of their time.  

A high degree of flexibility is required to be successful in this role. 

Training and Work Equipment 
The Head Chef will be expected to hold both current Hygiene and First Aid qualifications.  The school will provide training or pay reasonable training costs where the need arises.  “Everyday” work equipment and Personal Protective Equipment, if required, will be provided.  
The School is committed to safeguarding and promoting the welfare of children and young people and expects all staff and volunteers to share this commitment. The post holder’s responsibility for promoting and safeguarding the welfare of children and young persons for whom he/she is responsible, or with whom he/she comes into contact will be to adhere to and ensure compliance with the school’s Child Protection Policy Statement at all times. If in the course of carrying out the duties of the post, the post-holder becomes aware of any actual or potential risks to the safety or welfare of children in the school, he/she must report any concerns to the Designated Safeguarding Lead.

This non-contractual job description is not necessarily a comprehensive definition of the post. It will be reviewed at least once every two years (as part of the appraisal process) and it may be subject to modification or amendment at any time after consultation with the holder of the post.

Person Specification

Role: Head Chef 
	Essential
	Desirable

	Education: 

· Professional cookery qualifications
· Management/leadership qualifications

· Food safety level 2

· Allergen training (FSA)
	Education: 

· Food safety level 3 and above

	Skills:
· Sound financial and commercial knowledge

· Ability to lead and develop the team effectively

· A dedicated and passionate team player, able to work with people at all levels.
· Ability to prioritise and multi-task effectively
· Knowledge of international cuisines
	Skills:

· Culinary skills that may add value to pupils experiences of food and beverage at school. i.e. ability to do show cooking or masterclasses etc. 

	Experience: 

· Chef/Catering Management experience

· Head chef role experience.
· Craft based experience using fresh ingredients
· Hospitality experience in varied environments

· Experience of catering for volume environments 
	Experience: 

· Independent school experience
· Large volume banqueting

· Wedding/event experience

	Knowledge:

· Health and safety practises
· Food safety standards, policies, and legislation

· Strong understanding of nutrition
	Knowledge:

· Business acumen

	Other:
· Dynamic

· Savvy

· Reliable 
· Good leader 

· Motivator
· Organised

· Patient

· A good teacher
	Other:

· Hands on but able to switch attention when needed



