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JOB DESCRIPTION


Job Title:	Head Chef 

Department:	Food & Beverage

Reports to:	Hospitality Manager
	 
Responsible For:	Catering Operations (Back of House)

Primary Objectives
· To contribute to the delivery of the OCT mission: Connecting us with our Ocean by maximising the income generating potential of the Aquarium in those areas of responsibility, through the provision of meals and catering services.
· To adhere to the Core Values of the NMA which are: Positivity, Respect, Integrity, Diversity and Engagement

	Duties
· To provide a high-quality, value for money and profitable catering services for all aquarium visitors including: the café, softplay, garden kiosk, day delegates and evening functions and events.
· Through example, lead a team of catering staff.
· Have total accountability for the day-to-day running of the kitchen service.
· Ensure appropriate stock items and levels are maintained in relation to the seasonal nature of our business, through strategic product choice consistent with the National Marine Aquarium brand. 
· Ensure all required compliances are met or exceeded including Health and Safety, Food Hygiene, Foods Standards Agency etc. and that all staff hold the required certificates, qualifications.
· Ensure all equipment within the catering operation are used and maintained appropriately.
· To develop and cost menus for use in the catering outlets & corporate functions that are based on regional and sustainable ingredients and are in line with the Aquarium business plan.
· To take the lead in the kitchen area in health and safety and to work with other managers to achieve high standards in the department as a whole.
· Responsibility of cleanliness and full legal compliance of the kitchen.
· Assume full responsibility for staff matters within the kitchen area including rota’s to match the varying visitor numbers on a daily, weekly or seasonal basis and with evening functions; submitting timesheets in accordance with set deadlines.
· Ensure that all staff are fully conversant with all systems necessary to carry out their duties. 
· To ensure operational areas are appropriately arranged and food suitably prepared and delivered to Functions.
· Provide, plan and implement appropriate training/development (both in-house, on-the-job and external) where required.
· Work with management team members to ensure flexible use of teams to maximise productivity of the Aquarium as a whole.
· Undertake training as deemed appropriate to your role.
· At all times to behave in a safe and responsible manner in accordance with company Health & Safety policy and the requirements of Health & Safety legislation relating to your responsibilities and to promote and act in the employers best interest.
· To adopt a flexible approach to working hours to ensure the viability of National Marine Aquarium operations (this includes the shift-working pattern)
· To carry out other activities as appropriate on the instruction of the Senior Management Team.
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