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8 April 2019
Dear Applicant

Chef 
Thank you for your interest in the above vacancy. Please find attached:

· Job Description

· Person Specification

If you wish to apply please send your CV with accompanying letter and contact details for two referees to sabino.acosta@traverse.co.uk 


For details of the Traverse Theatre’s Privacy Notice for Candidates please visit our website at www.traverse.co.uk/jobs
Please note all applicants must be able to provide documentary evidence of their eligibility to work in the UK and be in possession of any necessary work permit and/or visa.
Yours faithfully

Sabino Tidrick
Senior Chef
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Job Description
Post Title:

Chef 
Rate of Pay:

£8.65 per hour
Responsible to:
Senior Chef
Responsible for:
n/a


Key Purpose:
To assist the Senior Chef in the efficient and effective running of all kitchen procedures ensuring the highest possible standards of hygiene and cleanliness.
 

Main Duties:
The following list is typical of the level of duties which the post holder will be expected to perform.  It is not necessarily exhaustive and other duties of a similar type and level may be required.

· To support the Senior Chef in the preparation and presentation of menus for Traverse Bar Café and Coffee Shop in addition to corporate events and functions as required.  Menus to be based on fresh produce in line with the direction of the General Manager.


· To support the Senior Chef in ensuring the kitchen is operating efficiently and that the food produced and customer service is of the quality and consistency set down by the General Manager.


· To support the Senior Chef in the implementation and of all necessary daily cleaning regimes to ensure the highest possible standards of hygiene and cleanliness in all areas of the kitchen as well as food storage areas and in compliance with all relevant legislation with particular regard to HACCP, Cooksafe and Health and Safety regulations.

· To assist the Senior Chef in ensuring that all kitchen equipment is in good repair, well maintained and cleaned regularly, keeping up-to-date records of this maintenance.

· To assist the Senior Chef in ensuring kitchen staff efficiency, appropriate delegation of jobs and maintaining the standards set by the General Manager in all areas of responsibility

· To ensure the kitchen is set up and cleared down in a clean, safe and satisfactory manner and is operational at the appropriate times.


· To assist the Senior Chef in all aspects of kitchen stock control, ensuring all incoming stock, sales, wages and any other outgoing stock is properly supervised and recorded.


· To deputise for the Senior Chef as necessary ensuring staff efficiency, appropriate delegation of jobs and maintaining the standards set by the General Manager in all areas of responsibility.


· To assist the Senior Chef in the supervision and appropriate training of all kitchen staff.


· To assist the Senior Chef and General Manager to establish and develop new ways of continuing to expand the income-generating potential of the Traverse Bar Café and Coffee Shop.


· Dish washing, both by hand and using the automatic dish washer as required.

· Any other duties as may be reasonably required by the General Manager and Senior Chef.


· Undertake training as appropriate and as agreed with the Senior Chef.


· To adhere to and promote the Equal Opportunities Policy as set out by the Organisation.


· To ensure that all services delivered through the Traverse operate within a Health & Safety framework.
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Chef 

Person Specification

This is a profile of the skills and aptitudes required for the post of Chef.  It lists the criteria that will be used in shortlisting and selecting candidates objectively and ensures transparency in the decision making process.  The ideal candidate will be able to demonstrate these in both their application and at interview.

	Experience/Competency
	Essential
	Desirable

	Demonstrable relevant experience working in the food industry
	√
	

	Proven experience of managing stock control including stock rotation and wastage control
	√
	

	Proven ability to consistently deliver quality food
	√
	

	Holder of a current Food Handler Certificate 
	√
	

	Experience of hospitality and bar work although not essential would be an advantage 
	
	√


	Skills and Abilities
	Essential
	Desirable

	Excellent communications skills.
	√
	

	A thorough knowledge of current health & hygiene regulations
	√
	

	Ability to work and contribute as a member of a team along with working on own initiative.
	√
	


	Other
	Essential
	Desirable

	A commitment to customer service


	√
	

	A passion for food 


	√
	

	An interest in the arts.


	
	√


Some Terms and Conditions:

· Rate of pay £8.65 per hour
· This is a permanent position with a probationary period of 6 months.
· We expect to be able to offer full-time work, although there are no minimum guaranteed hours.  Shifts will be agreed in advance and will include early morning, evening and weekend working.  
· Annual leave entitlement equivalent to 31 days per annum pro rata.
· Contributory pension scheme available
· This position will be available from end April 2019.
· 
Additional

· Applicants must be able to provide documentary evidence of their eligibility to work in the UK and be in possession of any necessary work permits/visas.
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