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Centre for the Arts, Maidenhead




Chef 
Job Description

Post Title:


Chef
Hours:
42 hours – split shifts 
Salary: 
£17,500
Leave entitlement:

23 days plus bank holidays in lieu 
Base:



Norden Farm 

Reporting to:


Head Chef or Events and Operations Manager
	Job Summary


The Chef is responsible for preparing food for customers of our Café Bar.  These range from audiences coming to see films or shows, people taking classes or just enjoying a leisurely lunch at our friendly arts centre. The candidate may be a junior chef looking to progress, full training can be given  
All staff at Norden farm have the opportunity to see shows and films for free where there’s availability. 

The facilities service all users of the Centre, including live performance and film audiences, workshop participants, corporate and function clients.  This is a unique opportunity for the right candidate to learn and develop skills in the catering industry

	Key Responsibilities


1. To assist in the management of effective and efficient systems and procedures to ensure the successful, smooth and safe operation of the catering outlet.
2. To assist in production of good value, quality food.

3. To manage all food safety and HACCP procedures while on shift
4. To ensure that high standards of customer care are maintained at all times.

5. To assist in achieving income and contribution targets for the Centre’s catering operation 

	Detailed Job Description


1.
Develop menus and recipes for the Café Bar, including performance-linked offers, promotions and menus for corporate and private functions.
2.
Prepare and cook food, ensuring consistent high quality service in the Café Bar and for corporate meetings and functions.

3.
Report if orders for all food items are required, ensuring stock is controlled and wastage minimised.

4.
Maintain all HACCP procedures, completing all food safety checks, labelling and rotating of food products, temperature recording and cleaning checklists
5.
Maintain a clean and hygienic work environment
6.
Implement and monitor cleaning and health and safety procedures for all aspects of the catering operation.

7.
Any other reasonable duties as may be required as part of the Chef role
8.
Level 2 Food safety certificate is desirable but training can be given

	Working Hours


Norden Farm Centre for the Arts is open to the public from 10.00am – 11pm Tuesday – Sunday, and Mondays 10.00am -  4.30pm
The Café Bar is open for service from 10.00am – 11.00pm Tuesday – Saturday, and from 10.30am – 10.30pm Sunday and 10.00am – 4.00 pm on Mondays.  Pre-booked corporate hospitality is available from 7.00am – 11.00pm.
