
	JOB INFORMATION

	JOB TITLE
	Campus Sous Chef (Events)
	POSITION NUMBER
	

	SERVICE AREA
	Lifestyles 
	LOCATION/CAMPUS
	Surrey Colleges – main Merrist Wood 

	GRADE
	
	GRADE RANGE
	£22844 – £24951 

	HOURS
	37 Full-time 
	TYPE
	Permanent  

	ACCOUNTABILITIES

	RESPONSIBLE TO
	Chef Manager
	NO. OF EMPLOYEES
	TBC

	BUDGET (£)
	TBC
	ASSETS
	TBC

	JOB PURPOSE 

	To support and work alongside the Chef Manager/Supervisor and small team
· Create/Assist in developing Hospitality Menus for the Recharge outlet (Merrist Wood Events) using Portion control and professional Chef Knowledge to keep within budget targets 
· Meet the needs of the hospitality requests and increase the revenue by providing the very best in food and refreshments 
· Food should be planned and prepared and ready – Function/Events to be led by your planned approach 
· Prepare, cook and present food dishes as per menu and hospitality requests 
· Must be able to guide/coach a small group of training student chefs & work experience LLDD who would occasionally be working under your supervision 
· Deliver outstanding customer service to staff, students & external customers of the colleges
· Adhere and support the current legislative food hygiene, food safety and health & safety recording processes 
· Keep food storage & preparation areas clean and hygienic and support regular cleaning of storage and preparation areas  

· Be in control and update the Food allergen sheets for all serving staff, Students and external customers to use as their guide for Allergen safety from each dish served.
· Occasionally you may be required to assist in processing payments and monies through our cash register at service times.
· Promote and display foods on the counter and where possible upsell the offer to the pupils/staff
The post holder will report to the Chef Manager/Supervisor and be willing to support/provide technical input to new food offers and participate in project planning and project tracking activities relevant to the post.


	QUALIFICATIONS AND EXPERIENCE
	TECHNICAL KNOWLEDGE/SKILLS
	BEHAVIOURIAL SKILLS

	· Experienced chef’s skills base with ideally classical chef’s qualifications at Level 3 or willing to work towards this qualification.
· Hold a food hygiene certificate at intermediate level or be willing to train towards this. (E)
· Worked in similar catering establishments undertaking hospitality events & banqueting functions (E)
· Worked within industry and professional kitchens alongside a team. (E) 
· Worked within the school or colleges catering areas in previous roles and have a good understanding of the types of foods and nutritional values this position requires (D) 
· Level 2 qualification in literacy and numeracy or equivalent (D)
	· Be able to do ordering, stock control, menu planning, keeping kitchen records. (E)
· Be financially aware and astute towards foods and costs of products (E) 
· IT literate with the ability to use a variety of software e.g. PowerPoint, Word, Excel (D)
· Full Driving Licence and access to a vehicle for the cross-campus element of the role (or equivalent)
· Manage the kitchen environment including all health, safety and hygiene regulations. (E)

	· Excellent customer service ethos – goes extra mile

· Strong teamwork ethos
· Punctual and have a high level of attendance. 

· Be flexible and able to cover all time frames within your working week 
· High level of attention to detail

· Seeks continuous improvement, willing to undertake extra training where required for the role/organisation 
· Makes best use of technology

· Strong communications skills – can disseminate info widely

· Highly organised, methodical, tenacious
· Passion to teach and equally learn skills with a patient approach.




	MAIN DUTIES AND RESPONSIBILITIES

	· Work to build and develop the external business and events hospitality food offer at Merrist Wood College 

· Be flexible to cover across the Activate Surrey colleges when required and assist the chef managers to develop the everyday food offer 

· Prepare, cook and finish dishes in accordance to the menus, hospitality requests for students/staff/External customers  
· Alongside the chef manager/supervisor - Develop the menus, food offer & increase revenue by means of upselling 
· Supervise the day to day operations of the kitchen and counter service for the food offer 
· Lead a small team to deliver the food offer and clean down/close kitchen each day alongside the Chef Manager/supervisor (also in the Chef manager absence)
· Maintaining hygiene, health, safety and security on a day to day basis in the Kitchen. Including recording of temperatures and cleaning schedules  
· Active commitment to the College’s Equality and Diversity Policy, Quality Frameworks and Health & Safety Procedures

· Manage your personal development and training, including the introduction of new technologies, and use for the benefit of College staff and students, having regard to Colleges strategic objectives
· Unless Term- Time only the Chef must be willing and able to attend other campuses within the group at the request of the GCOP.



	GENERIC RESPONSIBILITIES 

	· To provide the service in accordance with the Corporation’s Vision, Strategic Plan and Service Improvement Plans

· To work in the spirit of the employee / manager charter

· To demonstrate and promote ethical behaviour appropriate to that which would be expected by our customers

· To work in a flexible manner and to be willing to undertake other duties as reasonably requested 

	Candidate Screening
	Rehabilitation of offenders Act 1974

applies
	Disclosure & Barring Service
Enhanced Clearance


This job description is written at a specific time and is subject to change as the demands of the organisation and the role develops.  The role requires flexibility and adaptability and the employees of the Corporation need to be aware that they may be asked to perform tasks and be given responsibilities not detailed on this job description.   
Diversity Statement

It is the Policy of Oxford and Cherwell Valley College to recognise and encourage the valuable and enriching contribution, which people from a range of backgrounds and experiences can bring to the life and development of the institution. The College will, therefore aim to provide an education service which, in its teaching, administration and support services actively promotes equality of opportunity and freedom from discrimination on grounds of age, cultural background, disability, ethnicity, gender, religion or sexual orientation in both education and employment.

Health & Safety Statement

All employees have a responsibility to co-operate in promoting and maintaining a safe and healthy working environment, and to take reasonable care of their own health and safety at work and that of all other staff.  Line managers have specific responsibility for the health and safety of their direct reports and other team members for which they have general management responsibility.

Safeguarding Statement

Activate Learning is committed to safeguarding and promoting the welfare of young people, and expects all staff and volunteers to share this commitment.
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