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Job Title:			Chef

Primary Location:		Guild House / Magdalen HouseJob Description


Reports to:			Chef Manager

Accountable to:		Registered Manager

Job Profile:	To support the Chef Manager in providing high-quality, nutritious, and appetising meals for residents living in a CQC-regulated care home for older people. The Chef will ensure that all food is prepared, cooked, and served in accordance with food safety legislation, company policies, nutritional standards, and residents' individual dietary needs and preferences.
The Chef will contribute to creating a positive dining experience that promotes residents' health, wellbeing, dignity, and quality of life.

Key to all posts:	All Trust employees must ensure that residents and members are treated with dignity, respect and protected from neglect or abuse. All Trust employees must abide by the terms and conditions of their contract, the Trust’s Code of Conduct and this job description.

Job Specific Duties

1. Food Preparation and Service
· Prepare, cook, and present meals to a high standard in accordance with agreed menus.
· Ensure meals are nutritious, balanced, and suitable for older people's dietary requirements.
· Prepare special diets, including texture-modified meals, diabetic diets, allergy-sensitive meals, and culturally specific dishes as required.
· Ensure food is served in a timely manner and at the correct temperature.
· Support themed events, celebrations, and seasonal menu planning.
· Assist in menu development alongside the Chef Manager, taking resident feedback into account.
2. Resident Wellbeing
· Promote a positive dining experience that encourages residents to enjoy meals and maintain good nutrition and hydration.
· Respect residents' choices, preferences, and cultural requirements.
· Work collaboratively with care staff to support residents with changing dietary needs.
· Be aware of the nutritional risks associated with ageing and support residents' wellbeing through appropriate meal provision.

3. Food Safety and Compliance
· Maintain excellent standards of food hygiene and kitchen cleanliness at all times.
· Comply with Food Safety Act requirements, Health and Safety legislation, SFBB procedures, and Trust policies.
· Complete all food safety documentation accurately, including temperature records, cleaning schedules, and stock rotation records.
· Ensure safe storage, handling, and disposal of food.
· Follow infection prevention and control procedures at all times.
4. Stock Control and Resources
· Assist with food ordering and stock management as directed by the Chef Manager.
· Monitor stock levels and report shortages promptly.
· Ensure stock is rotated correctly and food waste is minimised.
· Contribute to maintaining catering services within budget requirements.
5. Team Working
· Work effectively as part of the catering and wider care home team.
· Provide guidance and support to Kitchen Assistants where required.
· Maintain positive working relationships with residents, relatives, colleagues, and external professionals.
· Cover duties appropriately in the absence of the Chef Manager as directed.
6. Health and Safety
· Maintain a safe working environment and report hazards promptly.
· Use catering equipment safely and in accordance with manufacturers' instructions.
· Participate in mandatory training and health and safety updates.
· Comply with moving and handling, fire safety, COSHH, and accident reporting procedures.

Responsibilities applicable to all post holders across the Trust

You must:
1. Communicate with residents, club members, colleagues and all who in engage with the Trust in a polite and professional manner.
1. Work in a way that promotes and respects people’s privacy, dignity, choice and keeps them safe.
1. Communicate all concerns for resident / club member welfare as per policy.
1. All information relating to Residents, Members and/or the Trust must be used in accordance with Data Protection requirements.
1. Work as part of a team.
1. Take reasonable care for your health and safety and for that of others that may be affected by your acts or omissions.
1. Ensure that you are aware of your responsibilities and actions to take should a fire arise and in the event of a fire that you follow them.
1. Report any situation which may affect the safety or quality of the Trusts’ services.
1. Ensure you use Trust recording and reporting systems correctly.
1. Make full and proper use of any system of work provided by the Trust.
1. Use any equipment provided by the Trust in accordance with its purpose.
1. Attend any training deemed appropriate for your job title by the Trust.
1. Attend staff and other meetings as requested.
1. Adhere to all Trust policies and procedures.
1. Carry out, when asked, any duty that could reasonably be expected of you.

Please Note:
This Job Description is not meant to be definitive or restrictive and will be modified to meet the changing needs of the Trust.

GCT is committed to safeguarding and promoting the welfare of adults with care and support needs and expects all staff and volunteers are expected to share this commitment.

GCT operates a Safer Recruitment Process which is in line with the Health and Social Care Act 2008 and the Gloucestershire Safeguarding Adults Board guidance.
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