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Job Description
Chef De Partie




	Prime Tasks and Responsibilities:

	· Prepare and cook dishes to the Head Chef’s specifications, ensuring consistent quality, correct portion control, and presentation to specification standards.
· Maintain a clean, tidy, and well‑organised workstation and kitchen environment, supporting 5* EHO standards and adhering to all hygiene and food safety requirements.
· Manage stock rotation, ordering, and deliveries to minimise waste, avoid over‑ordering, and ensure purchasing aligns with company policy and approved suppliers.
· Support optimal gross profit by controlling portions, reducing waste, and ensuring efficient use of stock.
· Complete daily kitchen records, ensure allergen information is accurate and available, and follow all health & safety procedures, policies, and risk assessments.
· Work collaboratively with the kitchen team, assisting with daily duties, supporting colleagues during service, and ensuring consistent delivery of the menu.
· Maintain full compliance with health & safety regulations, act on issues raised by auditors or consultants, and contribute proactively to achieving and maintaining top‑grade inspections.
 

	

	Working Relationships:

	· Internal – Head Chef, Sous Chef, Kitchen Brigade, Front of House, General Manager, Assistant Manager.


	· External – Suppliers, Contractors, EHO 




	
Performance Criteria:

	· Health & Safety – To ensure all duties are carried out in accordance with the Company Health & Safety Policy and procedures. Understand and adhere to all relevant Risk Assessments and safe working practices.

· Quality & Compliance - Maintain high standards of cleanliness and hygiene in all kitchen areas. Follow all Standard Operating Procedures (SOPs) and comply with food safety regulations, including HACCP requirements.

· Hygiene & Maintenance - Keep all kitchen equipment, utensils, and work areas in excellent hygienic condition. Carry out thorough cleaning and sanitation of sinks, surfaces, and storage areas, documenting activities where required.

· Direct Reports/Team – Interact with all team members professionally, politely, and respectfully at all times.




	Purpose of This Role:

	· To manage a designated section of the kitchen and ensure the consistent preparation, cooking, and presentation of dishes to the required standards. The role supports the smooth and efficient running of the kitchen by maintaining high levels of food quality, hygiene, stock control, and compliance.
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