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BOURNEMOUTH CHURCHES HOUSING ASSOCIATION

JOB DESCRIPTION

The purpose of this job description is to indicate the general level of responsibility and standards expected of the post.  The detailed duties may vary or develop over time according to needs without changing the nature or level of responsibility of the post. This job description does not form part of your contract.

POST:




Chef
DEPARTMENT:


HSM 
LOCATION AND SETTING: 

Direct Access Hostel, 10 St Paul’s Lane
REPORTS TO:


Project Leader
WORKS WITH:


Project staff within the hostel
OVERALL PURPOSE


To manage all areas of the kitchen including the preparation of evening meals, menu planning, stock ordering and control, budgeting, maintaining health and hygiene and ensuring kitchen records meet food hygiene standards. 
KEY RESPONSIBILITIES
1. To prepare healthy and nutritious meals for the service users at St Paul’s. Ensuring that special diets are catered for including cultural requirements, food allergies/intolerances, diabetic, vegetarian etc. 
2. To plan and devise a varied menu plan at least one month in advance. The plan should ensure that donated food is utilised and keep wastage to a minimum. 
3. To complete food ordering within the set budget and ensure that stock reflects what is required in the menu. 
4. To keep records of food temperatures and any others identified by the Hostel Manager.

5. Monitor the stock control of food and ensure everything is used in rotation to keep wastage to a minimum.

6. Ensure that the kitchen is maintained to a high standard of tidiness and hygiene, delegating to the kitchen porters when necessary. 
7. With the manager, identify own training needs and participate in training and team meetings.

8. Other tasks that may be requested from time to time by your manager which are not in the job description but which reflect the general nature and level of the job.

Signed ………………………………………   Date …………………

	PERSON SPECIFICATION


	REQUIREMENT
	ESSENTIAL
	DESIRABLE
	IDENTIFY WITH(IN) *

	
	
	
	

	Education / Qualifications:
	
	
	

	· Basic literary skills
	(
	
	I

	· Basic Food Hygiene certificate
	(
	
	I (Proof of qualifications)

	Work Experience / Skills:
	
	
	

	· Experience working in a kitchen environment
	
	(
	AC/I

	· Awareness and understanding of food hygiene principles and regulation requirements
	
	(
	AC/I



	Management Skills (if applicable):
	
	
	

	· N/A
	
	
	

	Special Attributes (characteristics/qualities):
	
	
	

	· Behavioural qualities and competence
	
	
	

	· Good Communication skills
	(
	
	AC/I

	· Non-judgemental approach 
	(
	
	AC/I

	· Ability to work on own initiative
	(

	
	AC/I



	Values:
	
	
	

	Personal Integrity

Honesty ( Openness ( Reliability ( Accountability ( Confidentially
	E
	
	AC/I

	Outstanding Service to People

Honouring and empowering those we serve ( Offering choice wherever possible ( Enabling people to take control of their own lives
	E
	
	AC/I

	The Importance of Every Individual

Respect ( Caring for people ( Treating everyone as we would want to be treated ( Equal opportunities ( Valuing differences ( Non-discriminatory ( Non-judgemental ( Non-exploitative ( Holistic in approach
	E
	
	AC/I

	The Importance of Working Together

Supporting each other ( Working as a team ( Being flexible and creative when responding to needs ( Recognising more is achieved in harmony than alone
	E
	
	AC/I

	Professional Competence

Getting the basics rights ( Earning a high regard in our field ( Maximising delegation ( Empowering and developing staff ( Giving best value ( Maintaining a quality service
	E
	
	AC/I
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