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	D022
	HEAD OF SERVICE



Job Title:   

Head of Service
Responsible To:
Head Chef

Job Purpose 

To maintain high standards of food service and cleanliness, also assist in food preparation as directed by the Chef.
Principal Responsibilities
· Assist/prepare the cakes for the morning tea trolley and the lunch time dessert/cakes

· Ensure that the menus on display are changed to reflect the correct meal

· To deputise for the Chef in an emergency situation.

· Assist in any food preparation as required by the chef throughout the day.
· Assist in ensuring the kitchen is kept clean and tidy.

· Assist in the washing of pans, kitchen utensils and equipment as required or tasked by the chef.

· Following the daily, weekly and monthly cleaning schedules and any other cleaning tasks as detailed by the chef.
· Assist chef in storing all dry and frozen foods, vegetables and dairy products when required.

· To ensure correct disposal of all kitchen refuse.

· To be aware of The Food Safety Act 1990, The Health and Safety at Work Act 1974, RIDDOR and COSHH regulations.

· Be familiar with the Safer Food Better Business book also the companies policies, procedures and food safety documentation.

· To attend training as specified by the company.

· Oversee and organise food service for breakfast, lunch and dinner.

· Oversee clearing and presenting of the dining tables, before and after service.

· Oversee morning and afternoon teas.

· Refresh and renew resident’s water jugs twice per day.

· Attend to guests and visitors with any food or beverage requests.

· Collect all food orders for next day.

· Ensure that dining rooms are stocked and prepared for breakfast the following day.

This job description is not exhaustive and may be amended to meet changing needs and such other reasonable duties as may be required.
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