

NUNEATON & BEDWORTH LEISURE TRUST
ROLE DESCRIPTION

	Role Title:

	[bookmark: BlankJD]Kitchen Manager

	Primary Location: 

	Bermuda Adventure Soft Play World

	Responsible to:	
	Bermuda Adventure Manager  




JOB PURPOSE

	1.

	To manage and ensure the delivery of high quality catering to both Bermuda Adventure and Bermuda Park Nursery ensuring high standards of service, cleanliness and hygiene is met at all times.



	NBLT STANDARDS

All employees are required to apply the NBLT standards in their role.

	1.

	To assist in delivering NBLT’s Business Plan and performance targets.


	2.

	To adhere to all NBLT policies and operating procedures. 

	3.

	To assist in fostering a creative and open environment within the Trust, where employees feel supported, involved and consulted sharing information with others, showing mutual respect.


	4.

	To respond positively to change, trying out new ideas, where possible making use of the technology available to improve service delivery.


	5.



	To ensure that the highest level of customer service is provided and that customer satisfaction is maintained.  This includes:

(a) (a) Treat customers better than they would expect to be treated themselves;
(b) Always approach the customer in a friendly and professional manner.  Welcome them with a smile; be helpful and informative;
(c) Ensure you, your area and your site are always presentable.


	6.
	As well as point 5 above, to act at all times in accordance with the Standards for your particular area of work.
 

	7.
	To carry out all the work within the spirit and intention of equal opportunities.


	8.
	To work in accordance with the Health and Safety at Work etc. Act 1974.


	
9.
	
To undertake personal development commensurate with the duties and responsibilities and development of the role.





	


KEY RESPONSIBILITIES AND ACCOUNTABILITIES 

	1.


2.


3.


4.






5.


6.



7.




8.


9.


10.


11.


12.
		To have full control and accountability to lead, develop and inspire the kitchen and servery teams.

To manage and be the responsible person in regard to all aspects of the kitchen, servery, food storage and associated areas. 

People management including recruitment, training & development, rota planning and performance management.

To prepare, cook and serve meals of the appropriate quantity and quality, within the desired timescales, including any special dietary/allergen requirements to meet the needs of Bermuda Adventure and Bermuda park Nursery in a friendly and courteous manner, to an acceptable standard in accordance with Food Hygiene Regulations.

	
To take responsibility of the planning of menus and ordering of supplies for both Soft Play and Nursery.


	To ensure the kitchen, servery, food storage and associated areas are kept in a clean and tidy condition to comply with all hygiene regulations.  


	To ensure adequate stock control is maintained by the use of the food labelling system ensuring that all food is used before its best before or use by dates and that the first in first out rule is adhered to, checking of deliveries and rotation of stock. 

Cost controls, including employees correctly managing stock and wastage, costs, and monitor other outgoings.


	To monitor and record freezer and fridge temperatures in accordance with Food Hygiene Regulations.

To complete the Health and Safety opening and closing check sheet daily.


	To order, check and receive catering supplies using the appropriate procedures.
 

	Any other duty of a similar nature and level of responsibility as may be assigned from time to time by Management.


	













	
SPECIAL CONDITIONS:

	


	1. Dress code to be adhered to at all times particularly:-

· clothing – clean protective uniform;
· hair – tied up if long and covered by a protective hat/hair net;
· shoes – not open-toed or high-heeled and preferably non-slip;
· hands – clean without any nail varnish.
· No jewellery, cuts covered with a blue plaster. 


2. To work weekends and to form part of a structured rota.

	

	PREPARED BY:
	Bermuda Adventure Manager

	DATE PREPARED:
	September 2021

	AGREED BY POSTHOLDER:
	



Review Arrangements

The details contained in this role description reflect the content of the role at the date it was prepared.  It should be remembered, however, that it is inevitable that over time, the nature of individual jobs will change, existing duties may no longer be required and other duties may be gained without changing the general nature of the duties or the level of responsibility entailed.  Consequently, NBLT will expect to review this role description from time to time and will consult with the post-holder at the appropriate time.
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Person Specification

Kitchen Manager

	NOTE TO APPLICANTS
Whilst all criteria on the specification are important, those marked ‘E’ are the essential requirements.  You should pay particular attention to these points and provide evidence and examples of meeting them.  Failure to do so may mean that you will not be invited for interview.

	

	Category
	E/D
	Criteria
Indicate E (Essential) or D (Desirable)
	Method of assessment

	Experience
	[bookmark: BlankPS]E


E

E


D
	Previous experience of food preparation, food handling and cooking.

Experience of effective stock control and rotation.

Experience in a management position in a busy catering environment.

Effective servery presentation and delivery.

	2 & 4


2 & 4

2, 4 & 5

2 & 4

	Qualifications/ Attainments
	E

E

E
	Food Hygiene certificate.

NVQ 3 in Catering Operations or equivalent.

Experience in a senior position.

	2 & 5

2 & 5

2,4 & 5

	Knowledge, Skills and Abilities
	E

E

E

E


E






E


E

E


D
	Have excellent verbal communication skills

Have good written communication skills.

Ability to lead and work as part of a team.

Ability to operate all basic kitchen equipment appliances efficiently and safely.

Excellent customer service skills.

· Has a professional approach and attitude;
· Is committed to providing excellent service;
· Recognises the importance of high standards of customer service;

Ability to work methodically, accurately and quickly under pressure

Knowledge of allergens when preparing and cooking food.

Knowledge of Health & Safety legislation relevant to the Catering Industry.

Experience of creating and presenting new menus.

	3 & 4

2 & 4

3 & 4

3 & 4




4
4
4


3 & 4


2 & 4

4


2 & 4

	Personal Qualities
	E

E

E

	Confident and welcoming approach in dealing with people

Able to cope in a busy environment.

Smart appearance.

	3 & 4

4

4


	Other Factors
	E


E

	Flexible attitude to shift pattern which include weekends and school holidays.

Excellent attendance record.
	4


5





Method of Assessment – Please see back page.

Method of Assessment

1= test (psychometric, pool, practical)
2= application form 
3= exercise (computer, in-tray, written)
4= interview 
5= documentary evidence (e.g. certificates, references, portfolio)
6= presentation
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