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Job Description
Job Title: Chef de Partie No. 2
Working Hours: 40 hours per week
Salary: £30,784 per annum, based on the current London Living Wage of £14.80 per hour. 
Location: The Charterhouse, Charterhouse Square, London, EC1M 6AN
Duration: Permanent
Reports to: Head Chef
Works closely with: Chef de Partie No. 1
DBS Disclosure: Enhanced

1. Job Purpose
1.1 The Chef de Partie No. 2 is a key member of the Charterhouse kitchen team and is responsible for preparing, cooking and presenting high-quality food to the required standards for Brothers, staff, visitors and external events.
1.2 The role requires a good level of culinary knowledge, practical skill and flexibility, with the ability to work across all sections of the kitchen as required.
1.3 Working within a small kitchen team, the Chef de Partie No. 2 plays an important role in the smooth and effective running of the kitchen. The postholder will work      under the direction of the Head Chef and Chef de Partie No. 1 and will be expected to work independently, use initiative and support the effective running of kitchen   services.
1.4 The postholder will work closely with the Head Chef and Chef de Partie No. 1 to ensure food is prepared safely, efficiently, consistently and to a high standard.
1.5 The role requires a warm, professional and respectful approach, recognising that food is an important part of the daily experience, wellbeing and community life of Brothers at The Charterhouse.

2. Safeguarding Statement
2.1 The Charterhouse is committed to safeguarding and promoting the welfare,     dignity and independence of all residents and takes its safeguarding responsibilities extremely seriously. All staff are expected to uphold the highest standards of      safeguarding practice. This role is subject to an Enhanced Disclosure and Barring Service (DBS) check and appropriate pre-employment checks. The successful    candidate will be expected to demonstrate a clear commitment to safeguarding and to contribute positively to a culture where residents are safe, respected and          protected from harm.
2.2 The postholder must remain alert to safeguarding concerns and report any     concerns regarding the welfare or safety of a Brother, colleague, visitor or other      individual in accordance with The Charterhouse safeguarding procedures.

3. Key Responsibilities
3.1 Food Preparation and Cooking
· Prepare, cook and present high-quality dishes to the standards set by the Head Chef.
· Work confidently across all sections of the kitchen as required.
· Prepare meat, fish, vegetables, salads, desserts and pastry items.
· Follow recipes, preparation methods, portion sizes and presentation       standards.
· Ensure food is consistently produced to a high standard.
· Assist with the preparation and delivery of meals for Brothers, staff, visitors and external events.
· Take responsibility for the quality of food produced within allocated duties.
· Work efficiently to meet service requirements and agreed deadlines.
· Ensure food is prepared and stored safely at all times.
· Maintain a clean, organised and efficient working area.
3.2 Menu Development and Food Quality
· Assist the Head Chef and Chef de Partie No. 1 with menu development and the creation of new dishes.
· Contribute ideas for recipes, menus and improvements to food quality and        presentation.
· Support the development of seasonal and varied menus where appropriate.
· Take account of dietary requirements, allergies and individual needs when preparing food.
· Maintain consistent standards of taste, presentation, portion size and quality.
· Respond positively to feedback and contribute to continuous improvement within the kitchen.
3.3 Food Safety, Hygiene and Compliance
· Comply with all food safety and hygiene legislation and The Charterhouse  policies and procedures.
· Maintain high standards of personal hygiene and kitchen cleanliness.
· Follow HACCP procedures and food safety controls as required.
· Ensure food is stored, labelled, prepared and handled appropriately.
· Monitor and maintain correct food temperatures.
· Follow allergen management procedures and ensure relevant information is          communicated appropriately.
· Report any food safety, hygiene, equipment or environmental concerns promptly to the Head Chef or Chef de Partie No. 1.
· Assist with maintaining accurate food safety records and documentation.
· Support the Head Chef with maintaining high standards during inspections and audits.
· Ensure cleaning schedules and kitchen procedures are followed.
3.4 Stock, Portion and Waste Control
· Assist with the effective management and control of food stocks.
· Follow appropriate stock rotation procedures, including FIFO.
· Monitor portion control to minimise waste and maintain consistency.
· Identify and report shortages, wastage or stock issues.
· Assist with stock checks and ordering processes when required.
· Use ingredients responsibly and support the kitchen's commitment to           reducing food waste.
· Ensure food is stored appropriately to maintain quality and minimise            unnecessary waste.
3.5 Teamwork and Kitchen Operations
· Work collaboratively with the Head Chef, Chef de Partie No. 1 and wider kitchen team.
· Assist kitchen porters and general assistants with daily duties where required.
· Support colleagues to maintain high standards of cleanliness and                 organisation.
· Communicate effectively with colleagues during preparation and service.
· Remain calm, professional and focused during busy periods.
· Work independently and complete allocated duties without continuous close            supervision.
· Use initiative to identify and resolve routine kitchen issues.
· Support the smooth running of kitchen services under the direction of the Head Chef and Chef de Partie No. 1.
· Provide support to less experienced kitchen colleagues where appropriate.
· Undertake reasonable supervisory duties when required by the Head Chef.
3.6 Resident and Customer Experience
· Maintain a professional, courteous and respectful approach when interacting with Brothers, staff, visitors and colleagues.
· Recognise the importance of food and dining within the wellbeing and      community experience of Brothers.
· Respond appropriately to feedback regarding food and service.
· Communicate dietary requirements, allergies or concerns to the Head Chef or Chef de Partie No. 1.
· Support a welcoming and positive dining experience.
· Treat all residents and colleagues with dignity, respect and kindness.
3.7 Health, Safety and Security
· Comply with The Charterhouse health and safety policies and procedures.
· Work safely with kitchen equipment, machinery, knives, hot surfaces and other hazards.
· Report accidents, incidents, near misses, defects and hazards promptly.
· Use personal protective equipment where required.
· Maintain appropriate standards of security within kitchen areas.
· Ensure visitors and unauthorised persons are appropriately managed within kitchen areas.
· Support emergency procedures and follow relevant instructions from        management.

4. Communication and Professional Responsibilities
4.1 Communicate clearly and professionally with the Head Chef, Chef de Partie No. 1 and wider Charterhouse team.
4.2 Maintain appropriate professional boundaries and confidentiality.
4.3 Raise concerns promptly with the Head Chef or Chef de Partie No. 1, particularly where these relate to food safety, resident welfare, safeguarding, health and safety or service quality.
4.4 Attend team meetings, training and development activities as required.
4.5 Maintain a positive, approachable and professional manner at all times.

5. General Responsibilities
5.1 Comply with all The Charterhouse policies, procedures and codes of conduct.
5.2 Maintain high standards of personal presentation, hygiene and professionalism.
5.3 Complete all required training and maintain relevant qualifications.
5.4 Participate in supervision, performance reviews and professional development.
5.5 Keep knowledge and skills up to date and actively seek opportunities to improve culinary knowledge and practical skills.
5.6 Support changes to working practices, menus, systems and processes where these improve the quality or efficiency of the service.
5.7 Undertake other reasonable duties consistent with the responsibilities and seniority of the role.
Person Specification
6.1 Essential
· Minimum Level 2 Food Safety qualification.
· At least two years' hands-on, craft-based professional kitchen experience.
· Ability to produce good-quality food across a range of kitchen sections.
· Good knowledge of food preparation, cooking methods and presentation.
· Good understanding of food safety, hygiene and allergen management.
· Good organisational skills and the ability to manage competing priorities.
· Ability to meet deadlines and work effectively during busy services.
· Excellent communication and teamwork skills.
· Ability to work independently without continuous close supervision.
· High level of attention to detail.
· Good level of numeracy.
· Ability to remain calm and focused under pressure.
· Positive and adaptable approach to change.
· Willingness to learn new skills, techniques and processes.
· Positive, approachable and professional manner.
· Courteous and respectful approach to Brothers, colleagues and visitors.
· Warm and caring approach with a genuine passion for producing outstanding food.
6.2 Desirable
· Current First Aid qualification.
· Experience working with older people.
· Experience working within a care, residential, hospitality or community        environment.
· Experience working within a historic building.
· Knowledge of specialist dietary requirements and allergens.
· Experience of working within a small kitchen team.
· Experience of supervising or supporting junior kitchen staff.
· Relevant additional culinary qualifications.

7. Core Competencies
7.1 Culinary Excellence
· Takes pride in producing consistently high-quality food.
· Demonstrates strong practical culinary skills.
· Has a genuine interest in food, cooking and presentation.
· Maintains high standards even during busy services.
7.2 Teamwork
· Works collaboratively and supports colleagues.
· Communicates effectively and positively.
· Understands the importance of teamwork within a small kitchen environment.
· Willingly assists colleagues when required.
7.3 Organisation and Reliability
· Plans and prioritises effectively.
· Completes tasks to agreed deadlines.
· Works independently and uses initiative.
· Maintains a clean, organised and efficient working environment.
7.4 Quality and Attention to Detail
· Maintains consistent standards of food preparation and presentation.
· Pays close attention to portion sizes, recipes, dietary requirements and food safety.
· Takes responsibility for the quality of their work.
7.5 Resident Focus
· Demonstrates warmth, kindness and respect.
· Understands the importance of food to resident wellbeing and quality of life.
· Treats Brothers, visitors and colleagues with dignity and professionalism.
7.6 Safeguarding and Professional Conduct
· Understands the importance of safeguarding within a residential community.
· Recognises and reports concerns appropriately.
· Maintains confidentiality and professional boundaries.
· Demonstrates a commitment to creating a safe and respectful environment.
7.7 Continuous Improvement
· Shows enthusiasm for developing their own skills and knowledge.
· Is open to new ideas, menus, techniques and processes.
· Contributes positively to improvements within the kitchen.

8. Key Working Relationships
8.1 Internal
· Head Chef
· Chef de Partie No. 1
· Kitchen Porters and General Assistants
· Wider Kitchen Team
· Health and Wellbeing Team
· Estates and Facilities
· Wider Charterhouse Staff
· Brothers
8.2 External
· Food suppliers and contractors
· Event organisers and external clients where appropriate
· Environmental Health and other relevant regulatory bodies

9. Role Accountability
9.1 The Chef de Partie No. 2 reports directly to the Head Chef and works closely with the Chef de Partie No. 1.
9.2 The postholder is accountable for the quality, preparation and safe handling of food within their allocated duties and is expected to work with initiative and without continuous close supervision.
9.3 The postholder must recognise when issues require escalation to the Head Chef or Chef de Partie No. 1, particularly in relation to food safety, safeguarding, health and safety or    service quality.
9.4 The postholder is expected to contribute positively to the wider Charterhouse community and uphold the organisation's commitment to safeguarding, dignity, respect and high-quality service.
9.5 This job description is not exhaustive and may be reviewed and amended in consultation with the postholder and Head Chef to reflect changes in        operational requirements, legislation, resident needs and service                   development.
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