
 
 

JOB DESCRIPTION 
 

Job Title: Chef De Partie    Date:  July 2019 

Reports to: Operations Director   Location:  Butcher Row, Limehouse 

Status:  Full time    Duty Roster: No 

Team:  N/A 

 

Job Purpose 

Work as part of a team to deliver food and beverage services to the Foundation’s guests and clients 

to the highest standards of quality, presentation and timeliness. Ensure that these standards are 

achieved within budget and work to ensure wastage is kept to a minimum.   

Understand the ethos of the Foundation and its environmental, charitable and commercial objectives.  

Principal Accountabilities 

1) Plan and organise food and beverage production in your area of responsibility to ensure 

quality and presentation standards are achieved and production deadlines are met. Support 

the team, as required to ensure these standards are achieved in all areas of food and beverage 

production on a daily basis. 

2) Manage food and beverage production in your areas of responsibility to ensure effective 

portion control, minimal wastage and to achieve the required profit margins. 

3) Ensure that food and beverage production within your area of responsibility is carried out in 

compliance with all current health and food safety standards and the Foundation’s internal 

procedures. Diligently follow food allergen standards and procedures to ensure that clients 

and guests are not put at risk at any time.  

4) Support the Operations Director in the development of the food and beverage offering at the 

Foundation based on customer requirements and guest feedback and own suggestions. 

5) Use the equipment in the Kitchen safely in line with the operating instructions, where relevant 

and train new or less experienced members of the team to do the same, where required. 

6) Place orders for raw and cooked foods, beverages and other consumables in conjunction with 

the Kitchen Administrator to ensure you have the products necessary to fulfil the daily 

production requirements within your area of responsibility. 

7) Check off food deliveries as required, ensuring that all deliveries are accurate, meet quality 

standards and are stored correctly. Complete and sign delivery record sheets as required and 

ensure that all delivery discrepancies are documented and reported to the Kitchen 

Administrator. 

8) Work with the Kitchen Administrator to manage food production costs in line with budget, 

through maintaining accurate stock control, efficient ordering and stock rotation within your 

area of responsibility.   

9) Ensure that daily cleaning schedules are completed to the highest standard within your area 

of responsibility and correct any shortfalls in standards that are identified.  



 
 

10) Report any health and safety issues and maintenance requirements as they arise to the Chef 

Supervisor. 

11) Ensure that you follow Foundation policies and procedures at all times and particularly with 

regard to safe working practises.  

12) Maintain own knowledge of health and safety and food standards and attend all statutory 

training as required to retain any accreditations necessary for the role you perform. 

13) Assist the Chef Supervisor with Kitchen security by ensuring that storerooms are locked after 

use and key controls are followed. 

Professional / Personal Skills and Experience 

 Prior experience as a Chef De Partie or similar role in a multi-site food production operation 

of a similar size and style. Multi skilled and demonstrates a range of experience using a variety 

of cooking methods, ingredients, equipment, tools and processes. May specialise in one area 

of production e.g. butchery, fish, pastry etc.  

 Holds the professional and statutory qualifications required for the role to at least NVQ/SVQ 

Level 2 or equivalent. Ideally, four years post qualification experience. 

 Excellent team player with a ‘can-do’ mindset and works collaboratively to achieve results and 

follows instructions when required to do so. 

 Produces food to a consistently high standard of quality and timeliness and delivers on their 

commitments.  

 Efficient and highly organised, multi-tasks and maintains focus when under pressure.  

 Is calm, approachable, customer focused and creative.  

 Excellent at prioritising, showing initiative and adjusting priorities as the operation requires. 

 Effective communicator and provides instruction and training to less experienced employees 

and constructive feedback where it is required. 

 Strives for continuous improvement in personal performance and that of the team. 

 Computer literate and has experience of using MS Office.  

 Able to work evenings and weekends where required as the Foundation is a 365/24/7 

operation. 

Status 

This job description defines the role as it exists now. It is not meant to represent an exclusive 

description of the job holder’s responsibilities as these may vary from time to time in line with the 

needs of the business. This role may change and evolve over time and any changes will be 

communicated appropriately. 

 


