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JOB DESCRIPTION


JOB TITLE:  

Executive Chef
REPORTS TO: 
Head of Hospitality and Events 
Terms:

Full time a minimum of 173 hours a month. 
MAIN PURPOSE: 

To manage all kitchen operations across Snape Maltings, ensuring consistency of standards, high levels of food hygiene and safety and team management. The Executive Chef must have understanding and control of costs, waste, as well as good organisational skills. The role is highly creative, with emphasis on flare, innovation, interest in local and seasonal produce.  This is a new position as we look to consolidate a multi-site operation into one centralised kitchen and team. 
MAIN RESPONSIBILITIES:
Management:

· Effective team management, including recruiting, rotas and staff holiday planning.
· Carry out staff appraisals and regular performance reviews.
· Ensure that staffing levels area always correct and appropriate to the level of business and income. 
· Actively seek ways to promote sales and improve profit margins, cut down on waste and improve supplier relations. 
· Ensure that standards of hygiene, cleanliness and food safety are always maintained at the highest possible level.  Ensure that all staff are aware of and working to these standards.
· Communicate effectively with all team members so that everyone is aware of business/team goals, priorities etc.
· Produce innovative, creative menus 
· Produce recipe and specification sheets for all dishes
· Ensure good working relationship with FOH is maintained
· Create and cost menus accurately 
Sustainability :
· Take into account sustainability when creating menus, 

· Reduce plastic, energy and food waste 
Administration:

· Ensure that all procedures are correctly carried out.

· Ensure meetings with Customers both existing and new are reported as required. 

· Conduct and ensure accurate and timely reporting of stocktakes.

· Attend management meetings. 

· Ensure that all reports are accurate and delivered on time.

· Ensure that all records are kept up-to-date – these may include staff training records as well as cleaning and temperature charts.

· Ensure that all supplies and equipment are controlled and re-ordered when necessary.

· Manage rotas and staff holidays
· Conduct regular supplier and price reviews
Health & Safety:

· Know and understand all of the company’s Health & Safety procedures and policies, adhere to them at all times.

· Co-operate with the management team to ensure that all areas are safe places to occupy – report any hazards, incidents, accidents or near-misses as soon as they are known.

· Implement all measures aimed at making Snape Maltings “Covid-secure” for customers and colleagues. 

Security: 

· Be vigilant at all times eg: for potential theft, breaches of security.

· Report any suspicious behavior to Head of Hospitality and Events. 

· Follow the company’s security procedures at all times.

Special Requirements:

· Maintain high personal appearance 

· Be able to work flexibly – including weekends, evenings and bank holidays as the business requires
· Manage own time effectively
· Be able to adapt and willing to the work in various working environments, venues and nature of trade including Weddings, Concert Catering, Café and Restaurant.

Key Performance Measures:

· Food margins and wastage 

· Guest comments/feedback

· Employee retention 

· Anonymous Customer Satisfaction Surveys

· Environmental Health inspections 

Undertake other tasks which are commensurate with and in the spirit of this job description.
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