	POSITION TITLE
	Kitchen Manager Fed

	OBJECTIVE OF POSITION
	To provide an efficient and cost-effective food service to the establishment

	REPORT TO
	Owner/Executive Chef

	RESPONSIBLE FOR
	Kitchen staff

	RELATIONSHIP WITH
	Owner/Manager, Staff, Suppliers, Customers

	DUTIES AND RESPONSIBILITIES
	· Working with the Executive Chef to regularly update menus, paying special attention to seasonal availability
· Ensure portion control of all menu items is adhered to, ensuring menu costings are maintained
· Work with the Executive Chef on continuing recipe development
· Manage all catering production
· Research, develop and launch a new line of ready-to-eat products for the freezer and chiller, working with the Executive Chef on recipes, costings, portion sizes, packaging, shelf life and food safety requirements
· Ensure all staff are trained to deliver pleasing presentation of all dishes
· Hold regular meetings with the key kitchen staff to ensure smooth running of the kitchen
· Maintain, update and complete the food control plan (Chomp), ensuring new staff complete the training section. Updating all new procedures and information and relaying this to necessary staff.
· Ensure all areas under your control satisfy the most stringent hygiene requirements and that staff who are ill or injured receive the correct treatment and are not allowed to work
· Ensure all staff are correctly dressed to satisfy statutory requirements as well as enhancing the image of the establishment
· Publish the weekly roster on time, allowing for fluctuations in business and catering requirements
· Order stock in the correct quantities, at the right quality and price
· Store all stock securely and under conditions suited to each type of commodity
· Conduct regular maintenance checks of equipment to reduce breakdowns
· Work with Executive Chef / Owners to resolve any disciplinary matters that may occur with staff, informing management if a situation arises and participating in any disciplinary meetings  
· Conduct regular stock checks/stock-takes
· Any other duties the employer may reasonably require

	RELEVANT QUALIFICATIONS
	· Level 5 National Diploma in Hospitality (Kitchen Management) or working toward this or relevant work experience.
· 2 years experience in a similar role 

	PERSONAL ATTRIBUTES
	· Great interpersonal skills
· Leadership skills
· Proactive
· Good personal hygiene
· Able to work as part of a team
· Honest and reliable



