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Shepway Leisure: Three Hills Sports Park

COMMIS CHEF
Job Description

Job Title:
Commis Chef  

Hours:
30 hours, worked over a seven-day rolling weekly Rota including evenings, scheduled in response to customer demand and booked events. Overtime available when applicable.


Line Manager:
Bar & Catering Manager
Supervised by:
Head Chef and assigned Duty Manager on shift
Location:
Three Hills Sports Park 

This role is subject to an enhanced Disclosure and Barring Service check.

Job Purpose 
To help run the Three Hills kitchen during assigned shifts, providing high quality catering support for the Head Chef and Bar & Catering Manager, ensuring that customers enjoy a welcoming experience at Three Hills Sports Park. 

Key Responsibilities
A. During assigned shifts, manage food preparation and service for Three Hills events and day to day customers.
B. During assigned shifts, help ensure the kitchen is run in compliance with all current food hygiene and health & safety guidelines and regulations. 
C. Continuous support of high levels of customer service.
D. Carrying out all duties in accordance with agreed policies and procedures.
Main Duties 
1. To assist in managing the kitchen stock, equipment and operations during assigned shifts so that food is prepared and cooked to the highest possible standards.

2. To supervise any Bar & Catering Assistants assigned to kitchen or catering tasks during assigned shifts, including clear allocation of tasks across the kitchen team, and ensuring they are provided with sufficient equipment and information to operate safely and effectively.
3. To prepare food for events and day to day operations as directed, ensuring that customer satisfaction is central to all kitchen activities.

4. To respond positively and constructively to any customer comments, suggestions and complaints, alerting the appropriate manager(s) as necessary.
5. During assigned shifts, maintain kitchen hygiene and safe working practices to agreed standards, including statutory food hygiene requirements, EAPs and COSHH.

6. To support all colleagues in following agreed customer response and service delivery processes and undertaking delegated activities and projects as agreed with the Centre Manager.
7. To comply with all Three Hills Sports Park policies, including health, safety, security, operational and equal opportunities.

8. To undertake any other reasonable duties commensurate with the aims of Shepway Leisure and the level of this role, as agreed with the Centre Manager.
 Shepway Leisure: Three Hills Sports Park

COMMIS CHEF
Person Specification
	
	Essential
	Desirable

	EXPERIENCE

	Some experience in a  Chef position, or similar
	X
	

	 experience of keeping up to date with food hygiene and safe working practices within a professional kitchen
	X
	

	Some experience of kitchen team supervision
	
	X

	Some experience of catering for sports-related events
	
	X

	Some experience of running the catering offer within a bar
	
	X

	SKILLS

	Excellent verbal communication and interpersonal skills
	X
	

	Accurate and trustworthy stock purchasing and management skills
	X
	

	Ability to maintain motivation under pressure
	X
	

	KNOWLEDGE

	Solid understanding of effective customer service delivery within an events setting
	X
	

	An interest in current sports industry developments and new activities
	
	X

	Up to date understanding of current safeguarding procedures within public sports facilities
	
	X

	ATTRIBUTES

	Positive problem-solving approach to new challenges and opportunities
	X
	

	A customer-focussed approach to solving problems within a commercial environment
	X
	

	Demonstrable commitment to continuous professional development
	X
	

	Active participation in sports
	
	X

	QUALIFICATIONS / CERTIFICATIONS

	No indications in personal background or criminal record to suggest unsuitability to carry out this role (enhanced Disclosure and Barring Service check required)
	X
	

	A relevant catering qualification, such as City & Guilds or BTEC HND, or equivalent experience gained within a professional kitchen
	X
	

	A current Level 2 Food & Hygiene Certificate (also known as Basic Food Hygiene Certificate)
	
	X

	A current Level 3 Supervising Food Safety Certificate
	
	X
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