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Care is our middle name





JOB DESCRIPTION

JOB TITLE:

Head Chef
MAIN PURPOSE:      Organising and controlling the efficient and economic
Production of quality food within the allowed budget, whilst

Maintaining high standards of cleanliness and hygiene in line

with EHO regulations.
RESPONSIBLE TO: 
The Home/Care Centre Manager

MAIN DUTIES:
1. To order fresh food and other foodstuff supplies from Preferred Suppliers.
2. To regularly monitor performance of suppliers and to check that suppliers' prices remain competitive, ensuring that the Proprietor is kept informed accordingly.

3. To regularly monitor stock control and to inform the Proprietor of any discrepancies. To ensure proper stock rotation of foodstuffs to minimise wastage, and to dispose of promptly any foodstuff found to be past "sell-by" dates for any reason.

4. To account for all monies issued and receipts obtained.

5. To prepare menus as agreed with the Proprietor, observing residents' special dietary needs where appropriate.

6. To prepare nutritional food and beverages to a high standard, and promptly in accordance with agreed meal times.

7. To prepare special diet meals as needed, and as directed through appropriate Diet Sheets / Care Plans. To liaise with Senior Care Staff to keep abreast of any changes in residents' dietary requirements.

8. To ensure timely and efficient cleaning of all dishes and cooking utensils.

9. To maintain a high standard of hygiene and cleanliness in the kitchen and food storage areas at all times, in accordance with the appropriate Food Hygiene Regulations.

10. To ensure management and implementation of safe working procedures and practices in accordance with Health & Safety legislation.

11. To ensure safe operation and maintenance, as needed, of all kitchen equipment. To remove from use and to report to the Proprietor any item of equipment found to be faulty or deemed unsafe.
12. To ensure formal monitoring and recording of refrigerator, chiller and freezer temperatures in accordance with Environmental Health requirements, and to ensure their verification with a calibrated thermometer, according to procedures.

13. To assist the Proprietor in the resolution of any complaints concerning the catering service.

This list is not exhaustive and only outlines main duties; the Home Manager/ General Manager may request other reasonable duties.

This document will be reviewed annually at the time of performance review.
I acknowledge the receipt of the above job description:-

Name: ________________________
Signature: _______________________
Date: ___________________ 

Once signed, kindly return to the administration department for filing and photocopying. One copy will be retained in your personnel file and the other is for your personal reference.
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