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Lancaster City Council - Job Description

	Job Title:
	Chef 
	Grade:
	GGS6
	Job Code:

	LCC323

	Job Family:
	Customer & Support Services
	Job Family Group:
	Hospitality
	Reports to:
	Public Realm Supervisor (Williamson Park) 

	Line manages:
	n/a




	Job Summary

	
Assist with the effective day to day operations of the catering department, whilst ensuring the service standards remain at the highest possible level. To prepare and deliver a high standard of food and drink as part of the visitor experience at Williamson Park. Ensure that day to day hygiene standards are maintained in order to retain a 5 star food hygiene rating.


	Direct Responsibilities 

	

· Undertake a range of duties within the parks facilities including dealing with customers, using the till, serving drinks, cleaning, preparing and cooking food and maintaining high hygiene standards.

· Serving customers and offering them the highest possible standard of customer service. 

· Follow opening and closing down procedures to ensure facilities are maintained to the highest standard of cleanliness and hygiene. 

· Follow Safer Food and Better Business system to ensure the 5* Hygiene Rating is maintained

· Have a thorough understanding and ability to prepare the catering offer including daily specials, dietary requirements and overall menu

· Hold the ability to upsell to customers at all appropriate times

· Assisting the Catering Supervisor with stock control, ordering and have a good understanding of suppliers

· Preparing and serving food to the required standard and procedures, including daily service and children’s parties, weddings and events.  

· Have a thorough understanding of the current allergen legislation and manage the risks throughout your work. 

· Preparing high quality hot beverages using professional coffee machines

· Clearing and cleaning down of tables and public areas swiftly and efficiently to ensure the facilities are welcoming

· Hold the ability to operate an electronic point of sale cash register, counting of floats and the reconciliation of daily takings. 

· To undertake the highest level of cleanliness and all times. General duties including, using industrial grade catering equipment including dishwashers, fridges and freezers. 

· Completing and signing of daily paperwork in line with environmental health legislation and recommendations. 

· Contribute to new menus including seasonal specials and concept ideas relevant to local/national events. Utilising local produce and suppliers, ensuring a wide ranging, suitable offer to the public. 

· To work within other areas of the park including the gift shop, weddings and events. 

· Any other duties as instructed by the Catering Supervisor or Park Management.  



	Primary Objectives

	
In line with the councils ambitions 2018-2022, the post holder will work towards the following objectives in the ambition of:

Clean, Green and Safe Neighbourhoods:

· Assist in making Williamson Park self-financing by 2022

· Assist in making Williamson Park a nationally recognised visitor attraction for leisure, conferences and weddings

Smart & Forward Thinking Council:

To assist in making sure more customers are satisfied with our services

Primary tasks within this role to help us achieve on the councils ambitions:

· Serving customers and offering them the highest possible standard of customer service. 

· Keep all areas stocked and prepared to meet customer expectations

· Maintaining highest levels of cleanliness in all areas at all times

· Ensuring all equipment is used as instructed, safely and in the correct manner.
 


	Staff Management Responsibilities

	
Not applicable



	Knowledge & Educational Requirements

	
Specialised knowledge:
· Knowledge of Safer Food Better Business or equivalent

· Experience of day to day catering operations and associated equipment

· Food Hygiene Level 2 certificate

Functional knowledge:
· GCSE qualification Grade A-C in English and Maths or equivalent qualification/or experience

· Understanding the operational standards of the catering assistant

· Ability to operate catering appliances 

· Ability to make a hot drink using the appropriate machinery

· Excellent customer service skills

· Ability to cook simple meals and in hot and cold food preparation 

· Knowledge of stock control, and rotation procedures

· Experience in working in busy catering environment 

LCC specific knowledge:
· Understanding, implementation and adherence to Lancaster City Council’s policies and procedures.

· Understanding, implementation and adherence to the Council’s Values and Behaviours.

· Understanding of the post holder’s own and their team’s contribution to the Council’s Corporate.

· Understanding and use of internal systems such as MyView


	Other Requirements

	
The hours of work are 37 hours per week, working Monday to Friday / Monday to Sunday on a 5 out of 7 rota .  Working evenings, weekends and bank holidays. 

This role is public facing therefore the ability to converse at ease with members of the public and provide advice in accurate spoken English. In this instance a role is classed as public facing if, as an intrinsic part of the role, there is a requirement to regularly speak to members of the public in English.


	Additional information

	General Statement
The above duties and responsibilities do not include or define all tasks that may be required of you.  Duties and responsibilities may vary without changing the general character or grade of the role.  

As a normal part of your job, you are expected to routinely undertake corporate activities on behalf of your Directorate, appropriate to grade of the role.

Learning and Development
You are expected to undertake any training and development appropriate to the current and future needs of the post.

Health & Safety at Work
All members of staff are responsible for fulfilling their health and safety roles and responsibilities, as outlined in the Job Description above. It is the employee’s responsibility to ensure that they are familiar with the Council’s health and safety policy, procedures, work instructions and relevant risk or other health and safety assessments pertinent to their work tasks, and that they carry out their work tasks in accordance with the significant findings of such. 

Equal Opportunities
Lancaster City Council is an Equal Opportunities employer and has equal opportunities policies with which you are expected to comply at all times. The City Council condemns all forms of harassment and is actively seeking to promote a workplace where employees are treated with dignity, respect and without bias.  

Community Safety
Section 17 of the Crime and Disorder Act requires local authorities to consider the community safety implications of all their activities. Officers of Lancaster City Council should have an awareness of community safety and consider any community safety implications within their own area of responsibility. 

Safeguarding
Lancaster City Council delivers a range of services and activities that impact on the lives of children both directly and indirectly. Safeguarding children, ensuring their welfare, safety and health is of paramount importance.  We are committed to providing safe and supportive services that will give children the opportunities to achieve their full potential.
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