[image: image1.png]



Job Description

Overall duties:


Duties and Responsibilities:


· On a daily basis check the function sheets and what duties need to be carried out that day.  Attend daily briefings as required regarding any changes.

· Be able to run any section in the kitchen where required, and be aware of and show responsibility for food needing prepped and ordered for that section

· Assist in the smooth running of kitchen service ensuring all meals are produced in a timely manner and meet guest requirements.  To ensure that all food items are prepared, cooked and presented as outlined on the menu specifications.

· Responsible for consistency of all food leaving the kitchen, organising all food for service, so that it is ready to serve on time and with sufficient amounts of available back up ready 

· Have knowledge of all Hotel products and services
· Extend the highest level of hospitality to all guests at all times


· Assist the Head Chef in the maintaining of food percentage through control in wastage, storing and portion control

· To receive and store all food commodities and related supplies in accordance with Company guidelines
· To ensure Company profitability at all times through economic use of food, efficient stock rotation and energy conservation
· To be aware of departmental and hotel objectives and assist in achieving them

· To assist the Head Chef in training, motivating and guiding kitchen staff in order to achieve the best results in staff morale and efficiency
· To support colleagues at all times to ensure teamwork is maintained
· Establish and build effective relationships with staff and management at all levels
· To maintain a high level of co-operation with all other departments in the hotel
· Ensure the efficient and effective use of all resources
· To report all complaints, breakages, accidents, repairs and equipment faults to the Head Chef
· Perform related duties and specific projects as assigned by the General Manager and Kitchen Management to contribute to overall Company aims 
· Assist in the facilitation of a positive cultural ethos at all levels

· Responsible for all aspects of HACCP

· To always operate in a clean and hygienic manner, maintaining a good standard of personal hygiene and appearance, being punctual for work and having a pleasant disposition

· To ensure equipment, utensils, work surfaces and refrigerators are always kept to a high standard of cleanliness
· Adhere to COSHH regulations and manufacturer guidelines on the use of cleaning products
· To be fully conversant and comply with health, safety, hygiene, fire and security regulations and procedures of the hotel and to ensure others are aware of their responsibilities in this regard

· To ensure safe and careful handling of equipment and to keep breakages to an absolute minimum

· Assists in keeping up to date records in compliance with due diligence

· Contribute viable menu ideas and assist the Head Chef with menu changes
· Ensure staff food policy is followed with no unauthorised food leaving the kitchen
· Identify personal training needs and attend all training as and when requested

· Assist to ensure effective communication and team work between all staff and departments which allows a harmonious and positive culture with a free flow of information and advice
This job description is not exhaustive, therefore the job holder may be required, from time to time, to carry out tasks as and when requested by Management.
Position		Chef de Partie 


Location		Malone Hotel, Belfast


Reporting line		Head Chef/Senior Sous Chef/Sous Chef


Hours of work		to be discussed





The Chef de Partie must ensure preparation and presentation of all food to an exceptional standard.  You must provide excellence in your cuisine, an aptitude for stock control and an ability to achieve the highest professional standards in the kitchen.  You will also have responsibility for ensuring standards are met by more junior chefs in the kitchen.








Think Customer





Work Together





Ownership








