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JOB DESCRIPTION

Job Title:


Second Chef
Reporting to:
          Catering Manager 
Key Objectives:
To provide the catering services within Cygnet Hospital.
Main Responsibilities:

· Assist with the preparation, cooking, portioning and presentation of meals to standards and costings defined by the manager.

· To ensure that all the operations of the catering establishment are conducted according to company policy and procedures.

· Observe health and hygiene standards and ensure they are upheld in the kitchen.

· Follow instructions from the catering manager.

· Ensure floors and work surfaces are kept clean at all times.

· Clean and wash down kitchen equipment as required.

· Assist other members of the catering staff in the serving of meals if required.

· Project a polite manner to customers and other members of staff at all times.

· Maintain Health & Safety Hygiene standards as required by the Company. Ensure unit hygiene is implemented with due regard to the statutory laws including the Food Safety Act 1990.

· Undergo appropriate training to meet the required standards of the job and any changes in processes or procedures.

· Undertake any duty within the scope of the job title as directed by management.

NB    This job description is not intended to be exhaustive and is provided for guidance and structure purposes.  It will be the subject of regular review with post holders and adjusted accordingly.
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