[image: ]
Assistant Chef
Responsible to:		Head Chef
Hours of Work:	37.5 hours a week, with a requirement to work unsocial hours as needed including evenings and weekends.
Place of Work:		Martin House and in the Community
Overall Purpose of Role:
To plan, prepare and deliver high‑quality, nutritious meals for children, young adults, their families and staff within a hospice environment, ensuring all food is safe and culturally appropriate. To ensure compliance with all relevant UK legislation, regulatory standards, and internal policies to maintain a safe, person‑centred and inclusive service.
Tasks and Duties:
· Support the senior Chef with menu planning and preparation, considering nutrition standards, sustainability, cultural requirements, feedback from children and families, and budgetary constraints. 
· Ensure all food is prepared to a consistently high standard, with appropriate variation and choice for children, young people and families.
· Supervise Kitchen volunteers.
· Ensure full compliance with: 
· Food Safety Act 1990
· Food Safety & Hygiene (England) Regulations 2013
· HACCP‑based food safety management procedures
· Allergen regulations (Food Information Regulations 2014)
· Maintain accurate and auditable documentation (temperature logs, cleaning schedules, allergen records, waste records, food probe calibration). 
· Ensure safe operation, cleaning and reporting procedures for all catering equipment. 
· Ensure safe storage, rotation and labelling of all food items in accordance with legislation. 
· Conduct daily safety checks, and have an understanding of all Risk Assessments for catering
· Support Environmental Health inspections and internal quality audits, actively contributing to action plans. 
· Ensure compliance with CQC “Safe” and “Effective” requirements, including safe equipment use, risk management and prevention of harm.
· Work with Chef on stock rotation, ordering, and monitoring supplies to reduce waste and control costs
· Work alongside Chef to ensure appropriate and competitive suppliers for consumables and equipment, to ensure quality and to manage costs in line with an agreed budget.
· Operate all kitchen equipment safely and report maintenance issues promptly.
· Provide a catering service to events as and when required, ensuring regulatory compliance and consistent high levels of food and service.  
· Provide a catering service to the Education Centre, events and booked meetings, as requested through the official form and authrorised by the SCLT. 
· Receive formal and informal feedback from children, young people and families, regarding the food provided and make adjustments if required. 
· Utilise the documented system to ensure that refrigerators are kept clean and that temperatures and food stored in the fridges are monitored in line with Food Safety legislation (across both buildings and including kitchenettes in staff areas).
· Work collaboratively with housekeeping, clinical teams, estates and health & safety colleagues to ensure a safe and seamless service across the hospice.
· Ensure all equipment is reported to chef to be regularly serviced, maintained and renewed.
· Ensure their own continued professional development. 
· To hold each member of the Martin House team in positive regard and to foster a culture of respect and consideration between all staff.
· Stock and maintain kitchenettes across the hospice

Health & Safety:
· Follow hospice policies on infection control, manual handling, and health & safety.
· Ensure appropriate PPE is worn at all times and high personal hygiene standards are demonstrated by the catering team.
· To be aware of the safety needs of the children, siblings, families and colleagues and adopt a preventative safety approach to all times.
· To report all accidents incidents and untoward incidents in line with policy
· To be aware of your health and safety responsibilities as an employee and adhere to these.
· Ensuring that all members of the team are aware of, and adhere to, current policies at all times, including an awareness and observation of Fire and Health and Safety Regulations.

Personal Development:
· To adopt a positive and reflective approach to personal and professional development.
· To participate constructively in a yearly annual appraisal.
· To undertake specific training and to remain updated.



Equality Statement
· Supporting equality, diversity and rights of all, including children, young people and their families and staff.
· Working according to the hospice equality and diversity policy. 
· Actively promoting the consultation of children, young people and families and encouraging their involvement and participation in decision-making. 
· Respecting individual and cultural choices and observances.

Martin House is committed to providing care and improving services irrespective of
race, ethnicity, disability, gender, religion or belief, age, marital status, or sexual 
orientation

Safeguarding Children, Young People and Vulnerable Adults 
· Following hospice policy regarding the management of safeguarding concerns
· Communicating concerns over a child in need of protection or a child in need of support to senior care staff
· Undertaking mandatory training as required.

Martin House is committed to safeguarding and promoting the welfare of children,
young people and vulnerable adults and expects all employees to share this
commitment. Recruitment checks are undertaken in accordance with safer
recruitment standards and successful applicants may be required to undertake and
(Enhanced DBS Child & Adult barring) via the Disclosure and Barring Service (DBS). 

All Martin House Employees are expected to:
· Uphold the values of Martin House and behave in a professional manner at all times.
· Value equality and diversity and comply with relevant equality legislation.
· Attend 1:1s with line manager, team meetings and annual appraisals.
· Take part in all relevant mandatory training and any other education and training considered necessary to carry out the role.
· Take responsibility for one’s own personal development.
· Cooperate with colleagues, encourage and support positive working relationships (both internally and externally) and foster a culture of respect and consideration at work.
· Establish and maintain effective communication with relevant individuals and groups, both internally and externally.
· Take responsibility for one’s own health and safety and the health and safety of others whilst at work and comply with Health and Safety legislation.
· Comply with information governance requirements and maintain confidentiality at all times, as required.
· Work within all Martin House policies and procedures.
· Communicate a positive image of Martin House and protect its reputation.



Managers of Staff at Martin House are expected to:

· Take part in inductions for new team members and for staff returning from long absence
· Lead and guide staff, providing the support needed to maintain morale and enable them to work effectively
· Supervise your staff members appropriately in their day-to-day work and actively work to recognise the work that they do
· Carrying out regular 1:1s and schedule team meetings as appropriate
· Undertake annual appraisals with your staff members, assisting them in the preparation of Personal Development Plans 
· Support appropriate staff learning and development within your team
· Communicate effectively with your team, and in line with the Martin House Staff Charter
· Play a role in the recruitment of new staff within your area, once appropriate training has been given
· Manage sickness absence fairly and effectively
· Manage performance issues fairly and consistently, taking advice from the People team where appropriate

Staff who support Martin House volunteers are expected to:
· Carry out effective inductions for new volunteers in your department
· Lead and guide volunteers, providing the support needed to maintain morale and enable them to work effectively
· Supervise your volunteers appropriately in their day-to-day work and actively work to recognise the work that they do
· Ensure your volunteers have access to some personal time with you on a regular basis 
· Ensure that your volunteers have an annual opportunity to reflect on their volunteering role with you 
· Support appropriate volunteer learning and development within your team
· Communicate effectively with your volunteer team, and in line with the Martin House Staff Charter
· Play a role in the recruitment of new volunteers within your area, once appropriate training has been given
· Support the Manage performance issues with volunteers fairly and sensitively, taking advice from the People Team department where appropriate 






Person Specification

Qualifications and Work Experience
Essential
· Food Hygiene Level 3 
· GCSE Maths and English (grade 4 or above) or equivalent
· Experience of maintaining relevant Food standards and Health & Safety Legislation.
· Experience of successfully delivering consistently high food standards & quality 

Desirable
· City and Guilds 706/1 or NVQ level 3 Equivalent
· Experience of working within a catering environment within the healthcare sector and
working knowledge of relevant CQC regulations
· Experience of working with volunteers 

Knowledge and Skills
Essential
· Comprehensive knowledge of Food Hygiene Regulations, Health & Safety and HACCP
· Good organisational & planning skills including being able to prioritise workload 
· Attention to detail/ accuracy 
· Efficient and structured approach to procurement
· Able follow and utilise risk assessments 
· Basic IT skills
· Excellent food presentation skills 
· Comprehensive understanding of allergen management 

Desirable
· Knowledge of nutritional requirements in palliative or clinical settings.
Attributes
· Ability to communicate sensitively with children and families in line with Martin House’s values and expectations
· Ability to work collaboratively 
· Courteous and respectful of others 
· Ability to be sensitive and empathetic 
· Ability to communicate at all levels within the Hospice 
· Effective verbal communication skills 
· Enthusiasm and ‘can do’ attitude 
· Ability to listen & act on feedback 
· Integrity, discretion and be able to respect confidentially 
· Courteous and respectful of others 
· Professional approach to work 
· Excellent communication and teamwork skills.
· Ability to remain calm under pressure
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