POSITION DESCRIPTION

	Section 1 – Summary of Position



	Title
	Chef de Partie


	Purpose
	Oversee a section of kitchen, ensuring that food standards, preparation, presentation and cooking techniques are carried out according to established recipes and practise hygiene techniques, and are in line with current Health and Hygiene regulations. 



	Reporting to
	Executive Chef


	Department


	Kitchen

	Location
	Heritage Management Limited T/A Heritage Hanmer Springs


	Key Relationships
	Key Colleagues


	Specific Role

Requirements
	Education/Essential Skills and Experience
Relevant qualifications and/or experience.




	Section 2 – Scope of Position



	Section Organisation
	Responsibilities:

· Organise your assigned section and ensure it runs efficiently and productively. Familiarise yourself with the other kitchen sections, this promotes flexibility and productivity.


	Food Production
	Responsibilities:

· Ensure all food produced is in line with kitchen recipes and standards. 

· Prepare and cook all food orders with a sense of urgency.


	Food storage and handling
	Responsibilities:

· Check all food is stored and handled as per current food health and hygiene regulations.


	Kitchen Hygiene
	Responsibilities:

· Ensure your work area, equipment and section is kept clean at all times, and in accordance with current health & hygiene regulations.  
· Kitchen porter duties included in the role


	Daily Ordering
	Responsibilities:

· Monitor daily kitchen food and product requirements and advise your supervisor of these well in advance.


	Food cost and budgetary requirements
	Responsibilities:

· Monitor food and operational costs and control these through effective food management.


	Hotel Assets
	Responsibilities:

· Ensure all kitchen equipment is kept in good working order and used for the purpose it was built. Treat all hotel assets with respect.
· Assist and help maintain all kitchen department records.


	Section 2 – Scope of Position



	Customer Service


	Responsibilities:

· Take initiative to ensure positive and productive interaction with our customers (internal and external).



	Section 3 - Heritage Hotels Core Requirements


	Health and Safety Management 
Human Resources 
	Responsibilities:

· Comply with the Health & Safety policy statement, H&S policies and procedures and the relevant H&S Business Plan

· Work in a safe manner, providing a safe workplace to all employees

· Use protective/safety equipment wherever provided and required

· Accurate and timely reporting of all hazards, incidents and work related injuries to your manager

· Participate in any rehabilitation programmes as required

· Participate in Health & Safety committee meetings as required

· Undertake workplace audits in accordance with H&S plan

· Responsible for departmental staff to receive training in all H&S matters including effective use of equipment/chemicals in accordance with manufactures instructions

· Responsible for all staff to be aware of procedures in the event of emergencies such as fire, bomb, in line with Hotel/Company policy and legislation

· Read and sign hotel emergency and occupational health and safety procedures.

Responsibilities:

· Follow the expectations and guidelines outlined in the Heritage Hotel Group Employee Handbook

· Conduct training and development sessions with colleagues as instructed by the Executive Chef or Sous Chef.
· Be punctual and groomed in accordance with hotel policy.
· Ensure all required tasks are completed on time and within the given time frames.
· Any other reasonable duties as required by Management.
· Work together with peers and management to meet the goals of the department/hotel.

· Contribute to cost control through energy conservation and the correct use of all food and appliances.
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