
Chef - Job Description

	Job Title
	Chef
	Department
	Facilities

	Reporting To
	Facilities Manager
	Grade
	

	Location
	Badby Park
	Evaluation Date
	





[image: ]Purpose
To oversee and manage the day-to-day catering operations at Badby Park , ensuring the provision of high-quality meals that meet the nutritional, dietary, and personal preferences of residents. The role requires strict adherence to food hygiene regulations, health and safety policies, and budgetary controls while leading and motivating the catering team to achieve excellence in service delivery.
Key Accountabilities

Quality

Ensure all catering services comply with food safety regulations, company policies, and best practices.
Conduct regular audits of catering facilities, including food storage, preparation, and hygiene practices, ensuring full compliance with HACCP (Hazard Analysis and Critical Control Points) and other relevant legislation.
Maintain up-to-date records for food safety management, equipment servicing, and supplier documentation.
Ensure that all kitchen staff adhere to health and safety regulations, wearing appropriate protective equipment and following safe working procedures.
Take responsibility for maintaining cleanliness and hygiene in all catering areas, ensuring they meet the highest standards of sanitation and organisation.


Service Improvement

Oversee the planning, preparation, and delivery of high-quality meals that meet the dietary needs and personal preferences of residents.
Work closely with Speech and Language Therapists, Dietitians, and other healthcare professionals to ensure appropriate meal options are provided for residents with specific dietary requirements, including allergies, dysphagia, and texture-modified diets.
Develop and implement a four-week rotating menu that is balanced, varied, and cost-effective while considering seasonal availability.
Maintain an accurate and costed rolling menu programme, ensuring compliance with budgetary guidelines.
Ensure timely procurement of food and kitchen supplies, maintaining appropriate stock levels and minimising waste

Health, Safety and Security

Ensure that all catering staff comply with health and safety regulations, identifying and mitigating risks as necessary.
Conduct risk assessments for catering operations and implement appropriate control measures.
Ensure safe storage, handling, and preparation of food to prevent contamination and foodborne illnesses.
Provide guidance and training to staff on food hygiene, allergen awareness, and general kitchen safety.
Promote a culture of safety and security within the catering team, ensuring compliance with organisational policies.
Escalate safeguarding concerns appropriately to ensure the safety and well-being of residents  

Communication

Maintain effective communication with residents, staff, and management regarding catering services.
Attend management meetings to provide updates on catering operations, challenges, and improvements.
Work collaboratively with care teams to support the overall well-being of residents through good nutrition.
Act as a key point of contact for external auditors and inspectors regarding food safety and hygiene compliance.

Equality and Diversity

Promote an inclusive catering service that meets the diverse cultural, religious, and dietary needs of all residents.
Ensure all catering staff uphold the principles of equality and diversity in their interactions and service delivery.
Foster a respectful and supportive workplace culture, free from discrimination.

Leadership & Management 

Provide strong leadership and direction to the catering team, ensuring a positive and efficient working environment.
Ensure staff are trained, motivated, and working effectively to meet service standards.
Conduct regular staff supervision, performance appraisals, and professional development reviews in line with company policy.
Organise and lead team meetings, providing clear communication on objectives, standards, and policies.
Ensure staff levels are adequate to meet operational demands, coordinating holiday cover and managing absences.

Knowledge and Skills

Work within allocated budgets to deliver high-quality meals cost-effectively.
Monitor food stock levels, ensuring efficient stock rotation and minimisation of waste.
Liaise with suppliers to source high-quality ingredients at competitive prices.
Keep records of all expenditure and ensure all purchasing follows company financial procedures.

Experience 

Proven experience in a senior catering role within a healthcare, care home, or similar setting.
Strong leadership and people management skills, with the ability to inspire and develop a team.
Excellent understanding of food safety standards, including HACCP and allergen management.
Ability to plan and manage menus that meet both dietary requirements and budget constraints.
Strong organisational and problem-solving skills.
Knowledge of stock control, procurement, and financial management in a catering environment.
Ability to work under pressure and maintain high service standards.
Excellent communication and interpersonal skills, with a compassionate and resident-focused approach.

Other Requirements

Where a current UK driving licence is held, a copy will be required to be submitted and driving may constitute a part of your role.
Elysium healthcare follows safer recruitment of staff for all appointments. It is a requirement that all staff understand it is each person’s individual responsibility and are committed to promoting and safeguarding the welfare of children and vulnerable adults. All staff will also be subjected to an enhanced DBS disclosure when working with Children and vulnerable adults
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