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	D009
	HEAD CHEF



Job Title:

Head Chef 

Responsible to:
 Home Manager

Job purpose

·    Manage all aspects of catering within the home.

·    Establish and maintain high standards of dietary provision and hygiene standards.

Principle Responsibilities
· Supervision and in house training of catering staff.

· Prepare residents meals in accordance with company menus.

· To attend residents meetings as required, be able to demonstrate knowledge of resident’s preferences.

· To ensure the budget requirements are met and to complete all relevant paperwork for reporting purposes

· To order and control stock levels and monitor stock as required.

· Responsible for checking all kitchen deliveries, checking invoices and logging invoices for office. 
· Ensure the correct storage of all foods.

· Maintaining high standards of hygiene and supervise cleaning of all kitchen equipment. Ensuring that the kitchens retain the 5 stars award from the Local Health Authority.
· Prepare kitchen staff rotas and ensure adequate cover at all times.

· Arrange special buffets.
· Assist in ensuring the kitchen is kept clean and tidy.

· Assist in the wash pans, kitchen utensils and kitchen equipment.
· To act on all complaints from residents, e.g. likes, dislikes.
· Understand the importance of the Food Safety Act 1990 and what is expected of you.
· Ensure that all Food safety documentation is complete.

· Log the cleaning duties on completion, on the cleaning record.

· Check temperature control of fridges and log daily.

· Check that temperature control book is up to date in your absence.
· The Health and Safety at Work Act 1974.

· Riddor and COSHH Regulations.
· To report faults and breakages, if urgent report to Home Manager.
· Cover for the 2nd Chef, for sickness and holidays.
This job description is not exhaustive and may be amended to meet changing needs and such other reasonable duties as may be required.

	HC-One Beamish Limited.  Issued 1.12.07.  Reviewed 01.09.16
	Page 2 of 2



[image: image1.png]