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	1. Job details

Job Title: Chef Manager

Reports to: Facilities Manager




	2. Job Purpose

Lead the way in creating a kitchen and menus to be proud of. Inspire your team, instilling the passion that ensures all food that leaves the kitchen is of the highest Standard. 
To be able to manage individual diets which are centred on patients’ preferences, with a good understanding of the IDDSI framework, (International dysphagia diet standardisation.)





	3. Duties

· Operational management of the Catering department, ensuring effective training, communication and understanding of responsibilities to meet the needs of the organisation both current and future.

· Manage the Catering budget within prearranged parameters, reporting to the Facilities Manager and taking corrective action where necessary.

· Always Ensure adequate resourcing of the Catering Team, planning and developing an effective staff rota and managing shortfalls as appropriate.

· Maintain accurate records, for example internal audit reports relating to patient satisfaction and procurement.

· Manage and continually review the procurement of supplies to effectively balance cost and quality.

· To be able to work towards using electronic systems for nutrition, meal orders, purchasing and Health and Safety.

· Ensure the effective implementation of relevant infection control standards, working cross functionally with colleagues and the clinical team as required.

· Ensure the provision of service meets the service user expectations using internal audit and external benchmarking data and investigating variances/implementing new ideas as appropriate.

· Manage and ensure full compliance with Food Safety and Health & Safety

· Report immediately any incidents or accidents and ensure appropriate action is taken.

· To take responsibility for specific projects as required including the development of catering services to external stakeholders as required.

· To contribute to the delivery of appropriate mandatory training and ensure all appropriate administration and documentation is complete. 

· To continuously seek to maintain and improve own level of skills and undertake learning and development as appropriate.  

· Undertake other duties as may be required and which are commensurate with the post and grade for example attending Hospice meetings etc.

Control of Infection   
Prevention and management of infection is the responsibility of all members of staff and volunteers working at East Cheshire Hospice and forms an integral element of patient safety programmes. Where control of infection regimes are in force they are to be complied with at all times and staff are reminded of the importance of maintaining a high standard of personal and environmental hygiene and to follow local protocols.  




	Person Specification
	Essential
	Desirable

	Education
	Good standard of general education.

Relevant qualifications such as City & Guilds/ NVQ Level 3 or equivalent
Managing Food Safety Level 3
Good IT skills

	Experience and ability of training, coaching and mentoring others.

	Experience
	Management experience within a Catering and or clinical setting. 

Experience of leading and motivating a team
	Working within a charitable setting.

Working within a clinical setting

Experience developing an innovative catering service.

	Skills and Knowledge
	Knowledge of Health & Safety issues.
Ability to work under pressure. 

Understanding of COSHH
Ability to manage resources and quality within a budget.

	

	Qualities/
Attributes




	Ability to work to deadlines and targets.
Use own initiative.
Communication and interpersonal skills. 
Ability to keep calm under pressure.

	

	
Other Requirements




	
Ability to manage a diverse team.
Ability to work flexible hours as required.
	



	We are inclusive
We believe that equality of opportunity and freedom from discrimination is a fundamental right for everyone, and that diversity within our organisation and our community is a strength to be valued, promoted and developed.

Being a part of and supporting such a diverse community, it is vital that our staff team represents the community in which we work. We welcome applications from people from all walks of life and backgrounds irrespective of people’s age, disability, sex, gender identity and gender expression, race or ethnicity, religion or belief, sexual orientation, or other personal circumstances.

We understand that people perform better when they can be themselves and that by creating an environment that includes everyone, our staff will perform to their full potential.

We do not discriminate against employees or job applicants and select the best person for each job based on relevant skills and experience.

Commitment to Sustainability 

East Cheshire Hospice are committed to act responsibly, consider the wider implications of our actions, and strive to better our practices to minimise waste, energy and our carbon footprint whilst achieving the charity's service objectives and ensuring patient care is not adversely impacted. 


Safeguarding Statement 
At East Cheshire Hospice we are committed to creating and maintaining a safe and secure environment for all individuals. Safeguarding is a top priority for us, and we expect every staff member to share this responsibility and be aware of their role in protecting vulnerable individuals.  
All employees must adhere to our safeguarding policies and procedures, which are designed to prevent harm, abuse, or neglect to individuals within our care and those who work for the organisation. We expect our staff to be vigilant, take immediate action when concerns arise, and report any safeguarding issues promptly to the designated Safeguarding lead. 
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