JOB DESCRIPTION

Job Title:

CHEF DE PARTIE
Responsible to: 
SOUS CHEF / HEAD CHEF 
Purpose of Job:
To oversee the running of your section to the outlined company standards

Main Duties:

· To manage the smooth running of your section before, during and after service.

· To ensure all food being served to guests and staff is prepared to the outlined company standards

· To ensure stock rotation carried out correctly and wastage recorded
· To adhere to HACCP/COSHH standards
· To carry out cleaning schedules and record on a daily basis

· To carry out temperature readings and record on a daily basis

· Adhere to company’s procedures if working in another hotel department

· To participate in any training and personnel exercises designed to improve standards and performance

· Wear clean suitable uniform at all times and ensure a high level of personal hygiene & grooming

· Observe all requirements under Health & Safety regulations

· To upkeep company’s equal opportunities policy to ensure a neutral working environment

· To keep staff / work areas tidy, safe and report any hazard, accident or loss or damage to management and to observe all requirements under current health & safety regulations

The above is not intended to be an exhaustive list and you will be expected to comply with any reasonable request or duties directed by management
