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Job Description Form


	Position Title:
	Apprentice Chef


	Reporting To:
	Executive Chef / Sous Chef 


	Description of Role:
	Directly and physically involved in food preparation for all food at the direction, and under the supervision, of a senior chef.  Undertake and complete training in all job skill areas required to obtain cookery certificate.


	Responsible For:
	Performing tasks at direction of senior chef
1. Ability to follow all reasonable instructions given by senior chef(s) and carry out tasks promptly and efficiently
2. Actively seek information required to complete task and develop skill set
3. Ability to problem solve where appropriate, with the aim to continuous skill development and improvement
Complete training
4. Assist in food training as required or directed as required to successfully complete all modules of commercial cookery certificate
5. Record and consolidate all training carried out, to be signed off by  Executive Chef
Safety and cleanliness
6. Be familiar with all statutory food safety regulations and codes
7. Be familiar with all requisite company safety SOPs

8. Ability to follow safety SOP directives

	
	

	Qualifications
	Ideal
· Any certificate in Commercial Cookery


	Experience:


	Essential

· 1 + years’ experience in the kitchen
Ideal

· 1 + years’ experience in a similar position or a kitchen


	Skills:
	Essential

· Strong oral and interpersonal skills 

· High level of organisational / planning ability

· Ability to problem solve 

· Ability to follow direction prompty 
· Good sense of initiative

· Conscientious and hard working

Ideal

· Training, having completed training in basic cookery
· Excellent time management skills



	Attributes:
	· Positive, optimistic outlook, sense of humour

· High moralistic and ethical values

· Creativity / innovation, dependability

· Punctuality and reliability

· Healthy, fit

· Ability to manage personal stress levels 
· Humility and sensitivity

· Respectful of all people at all levels of education and gender



	Specific Duties
	1. Daily tasks & following instructions
a) Follow and/or assist in directions given by a senior chef in a prompt and efficient manner
b) Ensure all tasks are completed to a high standard

c) Actively seek the requisite level of instruction and detail when receiving instructions in order to complete given task promptly
d) Ability to complete physically challenging tasks, including the ability to move, carry, stack, load or unload food products and/or equipment

e) Consult daily with supervising chef on all food requirements

f) Be familiar with and assist with all General Hand activities

2.   Food safety & kitchen cleanliness
a) Ensure all food product is prepared in a clean environment
b) Ensure all food product is prepared in accordance with statutory food safety regulations and codes

c) Observance of company’s SOPs relevant to safe food preparation, cleanliness and workplace safety standards
d) Ensure area is cleaned promptly after use
e) Clean stove hoods and grills daily

f) Effect regular rotation of stock in all storage areas
3.   Complete requisite training
a) Ensure each requisite area of training is completed

b) Drive own learning of skills required in each requisite area
c) Demonstrate ability to complete each task promptly and effectively

d) Ensure TAFE training booklet is signed off by Executive Chef at completion of each skill set area

	
	

	Performance Measures:
	· Ability to complete all tasks and directions promptly
· Ability to retain information to use for problem solving

· Ability to use initiative to complete familiar tasks

· Quarterly reivews for first 12 months to be conducted by Executive Chef, half annual reviews thereafter

· Reduction of waste


	Remuneration and Reward:
	· As referred to in your contract of employment, or in accordance with the Restaurant Industry Award 2010
· Annual salary review
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