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COMMIS CHEF

To support the Head Chef in ensuring the efficient, and effective running of the Kitchen. A Cook/
Commis Chef, as a member of the kitchen team, will assist in preparing food in a timely manner, helping
guests to have memorable experiences whenever and wherever they dine. To always follow the
specifications set by Head Chefs and Sous Chefs.

Department:  Kitchen

Reports to: Typically reports to the Sous Chef

DUTIES & RESPONSIBILITIES

. To ensure all food is served as shown by the Sous Chefs and Head Chefs.
. To work your section in the most efficient way possible and learn as much as you can.

. To follow specs and recipes set out by the Head Chefs and Sous Chefs.

. Be consistent in everything you do.

. To ensure that a high standard of cleanliness is maintained in the kitchen operation.

. To ensure that you are correctly dressed and adhere to high personal hygiene standards.
. To comply with all regulations as stated in the normal operating procedures.

. All maintenance issues reported immediately following the correct procedures.

. Cleaning chemicals are used as directed, to achieve desired results and reduce wastage.
. Awareness of how the role impacts on the restaurant and hotel profit and loss account.

. To have a complete understanding of hotel and Company procedure in the event of a fire.

. Ensure that while you undertake your role you abide by the Health and Safety at Work Act 1974
and safe system of work appropriate to your role.

. Comply with the company polices and code of conduct at all times.
. Any other tasks as delegated by your Line Manager.

. May assist by performing dish washing or other kitchen duties as needed.
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QUALIFICATIONS & REQUIREMENTS

. Level 2 NVQ.
. Level 2 Health & Safety.
. Level 2 in Food Hygiene.

. Basic reading, writing and math skills.

This job requires the ability to perform the following:

. Carrying or lifting items weighing up to 50 pounds / 23 kilograms.
. Standing up and moving about the kitchen.
. Handling food, objects, products and utensils.

. Bending, stooping, kneeling.

Other:

. Communication skills are used frequently when interacting with the other cooks, wait staff and
supervisors.

. Reading and writing abilities are used often when preparing meals from a recipe, when assisting
in the scheduling of the kitchen staff, or when monitoring inventory.

. Mathematical skills, including basic math, percentages, quantities, and variances are used
frequently.

. Ability to comply to local laws regarding food handling or serving of alcohol.

The statements in this job description are intended to represent the key duties and level of work being

performed. They are not intended to be ALL responsibilities or qualifications of the job.
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