
 

 

 

TITLE: Chef GRADE:     

DIVISION: Golf SECTION:  

JOB REF:  REPORTS TO: Head Chef 

 

MAIN PURPOSE 

 To provide and develop a high quality catering service. 

 To maintain effective control of Food & Beverage services and budgets within the required margins.   

 To operate a professional, safe and cost effective catering service within the company’s operational 
standards, complying with all statutory requirements. 

 

SUMMARY OF RESPONSIBILITIES AND DUTIES 

1. Comply with set menus which reflect Mytime actives standard of using fresh, high quality and seasonal 
products. 
 

2. Prepare, cook and present all meals attractively.  The majority of dishes will be made in-house. 
 
3. Supervise food delivery and presentation. 

 
4. Ensure adherence to cash handling and finance procedures. 
 
5. Order all supplies cost-effectively using nominated and approved suppliers. 
 
6. Ensure a high standard of cleanliness is maintained in the kitchen. 
 
7. Keep stock secure at all times, storing foodstuffs appropriately and maintain accurate records. Avoid 

unnecessary wastage and deterioration of foodstuffs.  
 
8. Able to utilise foodstuffs that may otherwise go to waste by creating specials that also comply to 

Allergens policies and guidelines.  
 
9. Manage catering staff to ensure a professional safe, clean and efficient kitchen operation.  Ensure that 

all staff are trained in food handling and preparation, the use of all equipment, personal hygiene, 
serving, food storage and in keeping the required Mytime actives records. 

 
10. Ensure that all F&B staff deliver excellent customer service. 
 
11. Ensure equipment is used appropriately and for its designed use.  Report any equipment defects and 

withdraw from use immediately. 
 



 

 

12. Comply with Mytime actives policies in terms of Food Safety and Health & Safety, completing and 
storing all records as outlined in the Quality Management System. 

 
13. Maintain, implement and review company procedures and processes as appropriate. 
 
14. Maintain good working relationships with colleagues at all times.  
 
15. Attend and participate in training sessions and meetings as and when required. 
 
16. To carry out all duties with regard to Health & Safety requirements and regulations according to the 

Health & Safety Policy 

 

SKILLS & ABILITIES 

 Ability to prepare, cook and present food for menus and functions catering. 

 The understanding and ability to constantly deliver good quality customer care. 

 Ability to communicate effectively with colleagues and customers. 

 Neat and presentable appearance with high standards of hygiene. 

 Good numeracy skills. 

 Ability to use judgement and common sense. 

 Ability to work as part of a team. 

 Ability to undertake a diverse workload and deliver to a high standard to required deadlines. 

 Ability to be flexible with shifts, own transport is important as the role is split across two sites. 

 

KNOWLEDGE 

 A working knowledge of current F&B best practice and practical application in the workplace. 

 Commercial awareness. 

 

EXPERIENCE 

 Experience of working in a similar environment which has included food preparation, cooking and 

presentation of a varied daily menu, buffets and catering for functions. 
 

QUALIFICATIONS 

Essential: 

 Level 2 Food Hygiene Certificate. 
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