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This job description is intended to be a guide to the key areas of accountability and responsibility within 

your role. It does not represent a finite list of work you will be expected to carry out, which may vary from 

time to time dependent upon the needs of the College. 

 

Job Title  Chef De Partie 

 

Accountable to: Catering Manager 

  

Purpose of the Role 

 

The post holder is responsible for the production of all meals while on duty ensuring the highest standard, 

while maintaining a clean and safe working environment at all times. The Chef assists the Catering Manager 

in his/her role and works in collaboration with other members of staff, while also maintaining good 

relationship with Residents and their guests. 

 

 

Key Result Areas 
 

1. To ensure the delivery of high quality meals to all residents which are varied and nutritious. 

2. To purchase catering needs in the absence of the Catering Manager. 

3. To assist with the development of a menu cycle that reflects seasonal produce. 

4. To ensure a clean and safe working environment and the highest standard of hygiene. 

 

The Key Result Areas above may be developed with specific short, medium or longer- term objectives and 

will be monitored by the Council. 

 

 

Key Areas of Accountability  

 

1. To produce breakfast, lunch supper and afternoon cakes to the required standard ensuring portion 

control and presentation according to occasion. 

2. To be accountable to the Catering Manager for any purchases made on the Catering budget. 

3. To comply with Health and Safety policies and procedures and manuals relevant to the role. 

4. To comply with training requirements. 
 

 

Operational 

 

1. To produce all meals to the numbers ordered and quality expected. 

2. To assist in producing meals for special events including but not limited to St Barnabas Day, the 

formal Dinner and the Carol Service.  

3. To ensure special diets and nutritional requirements are catered for. 

4. To ensure the cleanness of the kitchen at all times. 

5. To assist in the cleaning after service of meals as well as cleaning of large equipment (fryers, 

food mixers, stoves etc.) and the fridges and freezers. 

6. To assist with the deep clean of the kitchen. 

7. To ensure that food is labeled and that food temperature is logged. 

8. To ensure that food samples are taken and frozen from all protein meals prior to service. 
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9. To assist in purchase orders and stock control and ensure the security of the kitchen and store 

room whilst on duty. 

10. To consult with the Housekeeper and other members of staff if required, in a timely fashion. 

11. Respond to and record complaints and ensure action is taken to remedy problems. Inform and 

consult with the Catering Manager regarding any issue. 

12. To maintain a good relationship with all residents and all members of staff. 

 

 

Quality Management 

 

1. To support the Catering Manager in promoting the importance of providing a quality catering 

service to all staff. 

2. Monitor all food coming in and ensuring proper food quality. 

3. To support the Catering Manager in the standards of cleanliness and hygiene in all areas of the 

kitchen, preparation and storage rooms. 

4. Provide a good customer service and home comforts for residents responding to their reasonable 

needs and requests and enabling them to live a happy and comfortable life at the College. 

 

 

General 

 

1. Confidentiality – all information relating to the College, its staff, residents and business is to be 

kept in the strictest confidence both during and after employment and cannot be disclosed 

without the express permission of the Council.  

2. Personal Development- you have a responsibility to ensure you keep up to date with legislation 

and best practice relevant to your areas of expertise and for identifying areas for development 

and training that you feel you need, in order to fulfil your role and the objectives set. 

3. Ambassador role – all employees are ambassadors of the College and are expected to behave in 

a way that promotes its values and ethos. 

4. Health and Safety – all employees have a statutory responsibility to ensure that neither 

themselves nor others are put at risk by their actions or failure to act.  All employees are required 

to know and understand their specific responsibilities in respect of Health and Safety.  

 

 

This job description will be reviewed from time to time and any changes needed will be discussed and 

agreed with the Post Holder. 

 


