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Person Specification – Sous Chef
ADVERT
	CRITERIA
	ESSENTIAL
	DESIRABLE
	METHOD OF ASSESSMENT

	Qualifications:

	GCSE English and Maths grade 4 or above or equivalent
	x
	
	Application form

	Minimum of Level 3 Diploma in Professional Cookery, or equivalent.
	x
	
	Application form

	Allergen awareness and advanced Food Hygiene accreditation. (or be willing to complete)
	
	x
	Application form

	First Aid at Work. (or be willing to complete)
	
	x
	Application form

	Personal Licence to Sell Alcohol (or be willing to complete)
	
	x
	Application form

	Experience and Knowledge:

	Experience of working in a kitchen environment.
	x
	
	Application form/interview

	Good understanding of health and safety in a kitchen environment.
	x
	
	Application form/interview

	Experience of leading a team
	
	x
	Application form/interview

	Experience of menu writing and costing
	
	x
	Application form/interview

	Skills and Attributes: 

	Excellent organisational and planning skills.

	x
	
	Application form/interview

	Excellent customer care skills
	x
	
	Application form/interview

	Ability to instruct and encourage people into obtaining the desired outcome in relation to food production.  


	
	x
	interview

	Ability to work in a busy environment and cope under pressure
	x
	
	Application form/interview

	Be flexible regarding hours of work i.e. occasional evenings
	x
	
	interview
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