

	Competency Based Job Profile Band 1 - 4



CITY OF BRADFORD METROPOLITAN DISTRICT COUNCIL

JOB PROFILE 
	DEPARTMENT: Bradford Theatres
	SERVICE GROUP: Environment – Sport & Culture

	POST TITLE: Commis Chef
	REPORTS TO: Head Chef & Senior Chef

	GRADE:  Band 4
	SAP POSITION NUMBER : 50010158


The following information is furnished to help Council staff and those people considering joining the City of Bradford Metropolitan District Council to understand and appreciate the general work content of their post and the role they are to play in the organisation.  The duties and responsibilities highlighted in this Job Profile are indicative and may vary over time.  Post holders are expected to undertake other duties and responsibilities relevant to the nature, level and scope of the post and the grade has been established on this basis.
As a candidate you will be expected to demonstrate your ability to meet the special knowledge, experience and qualifications required for the role by providing evidence in the application form for the purpose of shortlisting. Applicants with disabilities are only required to meet the essential special knowledge requirements shown by a cross in the end column of this section.
The employee competencies are the minimum standard of behaviour expected by the Council of all its employees and the management competencies outlined are those relevant for a post operating at this level within our organisation. 

Both sets of competencies will be used at interview stage and will not be used for short listing purposes.  
	Key Purpose of Post: 

	· To work as part of the chefing team and assist in providing correct and adequate production of meals 

for the food services and function catering services Bradford Theatres group of venues
· To work within guidelines of the Food safety Act 1995 and the Health & Safety at Work Act 1975


	Main Responsibilities of Post: 

	· Decisions taken based on the needs of the service, general decisions during food service and 
production of menus, hygiene and safety issues under guidance of Head & Senior Chef
· Shared responsibility for the kitchen equipment, materials, food stocks and other consumables

· Shared responsibility  for securing the kitchen

· Assist in the preparation and service of food for all service areas under the direction of the senior

Chefs.

· Joint responsibility for all equipment and fabric of the kitchen ensuring they are kept in good 

order and reporting any defects to the Duty manager

· To ensure that all food produced is to the agreed standard on time and to correct specification

· To assist in the maintenance of cleanliness of the kitchen and all storage areas and equipment 

ensuring a high standard of hygiene is maintained

· To ensure personal hygiene is impeccable at all times wearing the appropriate protective work wear

· Complete daily cleaning schedules and production paperwork, leaving the kitchen clean and tidy

· Responsible for security of all stock under supervision of senior staff
· Remain flexible enough to work at varying times of the day (Monday to Sunday and Bank Holidays)     as the as the service requires

· To accept and sign deliveries checking dates and temperatures where required

· To liaise with administration officer regarding menus and function information

· To assist in preparation and orders of food sand stock items


	
Structure: 










	Special Knowledge Requirement. Will be used for shortlisting. 

	Understands health, safety & environmental requirements for own area of operation and works in a safe manner.
	

	Identifies and discusses relevant job related issues with the senior kitchen staff (Head Chef, Senior Chef, Commis Chef)
	

	Works to approved food safety and Health & Safety  legislation and work practices in relation to food handling, food preparation, the cooking and preparing of a number of foods both hot and cold ensuring the customer receives a first class service and food that meets the required standard of both excellence, presentation and taste
	

	Maybe asked (will be asked once a measured level of competency is achieved) to assist the more senior chefs to carry out a variety of more technically biased food preparation in relation to functions, events, VIP launches and bespoke catering requirements of customers, clients, visiting artists
	

	Has to plan and work within specified time constraints for service.
	

	Recognises and understands the pressures and sources of tension that can manifest themselves in a busy hot and time driven environment.  Works with existing team members to diffuse any potential flashpoints between the team, taking into consideration the councils code of conduct and abiding to it.
	

	Carries out a variety of mostly straight forward food preparation or service on a daily basis under the direct supervision of the senior chef / head chef or Restaurant manager.
	

	Relevant experience requirement: Will be used for shortlisting.

	You will need a minimum of 12 months experience working as a casual support chef or commis chef in a similar sized kitchen or restaurant (82 covers).

	Relevant professional qualifications requirement.  Will be used for shortlisting. 

	Food safety qualification level 2 or 3 would be desirable but not essential as training will be given and a course will be made available to the successful candidate

	First aid is not essential but desirable.

	Core Employee competencies to be used at the interview stage. 

	Carries Out Performance Management

	Covers the employee’s capacity to manage their workload and carry out a number of specific tasks accurately and to a high standard. 

	Communicates Effectively 

	Covers a range of spoken and written communication skills required as a regular feature of the job.  It includes exchanging information/building relationships; giving advice and guidance; counselling, negotiating and persuading and handling private, confidential and sensitive information.

	Carries Out Effective Decision Making 

	Covers a range of thinking skills required for taking initiative and independent actions within the scope of the job. It includes planning and organising, self effectiveness and any requirements to quality check work.

	Undertakes structured Problem Solving Activity 

	Covers a range of analytical skills required for gathering, collating and analysing the facts needed to solve problems. It includes creative and critical thinking; developing practical solutions; applying problem solving strategies and managing interpersonal relationships.


	Operates With Dignity and Respect 


	Covers promoting equality, treating all people fairly and with dignity and respect , maintains impartiality/fairness with all people, is aware of the barriers people face. 



	Working Conditions: 



	 Must be able to perform all duties and tasks with reasonable adjustment, where appropriate, in accordance with the Equality Act 2010 in relation to Disability Provisions.  

	Special Conditions: 

	You will be informed if there is a requirement for the post to have recruitment checks 

such as DBS, Warner Process.

	

	Compiled by:  

Mark Davies

Date: 18th November 2015
	Grade Assessment 

Date:
	Post Grade:  Band 4
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