
 

  

 

To be responsible for producing food to the criteria determined by the Head of Trading or their nominee, 

thereby delivering a high-quality catering service to university staff, students, and visitors. 

Prepare the standard menus, daily specials, and recipes, maintaining the required standard of food 

production, ensuring compliance with all aspects of health, safety and hygiene standards and adhering to 

relevant legislation and the University’s Code of Practice. 

Supervision of all kitchen personnel and kitchen activities. To organise work specifications and schedules, 

with attendant administration of working practices and personnel issues. Control of all stock and stores. 

To remain calm and efficient, even in times of considerable pressure, and demonstrate good customer 

service skills. You will be enthusiastic and demonstrate passion towards menu development and the 

progression of our catering offer. 

To be flexible and prepared to work in all catering outlets to ensure our high standards are maintained 

campus wide.  

The following are the main accountabilities for the job. Other duties, commensurate with the grading of the 
job, may also be assigned from time to time. 

• Prepare and serve foods in a commercial kitchen maintaining high quality catering standards whether 

preparing banquet menus or by call order. Keep abreast and respond to trends in food development.  

• Maintain high standards of service delivery with a professional, flexible and customer service focussed 

approach. Take up customer facing service roles as required and where cooking is involved.  

• Order stock from nominated suppliers and process associated paperwork. Ensue quality of goods 

received meet requirements to prepare a quality output. Adhere to all security measures to safely store 

inbound goods in appropriate and designated areas. Assist from time to time with periodic stock taking 

counts and recordings.  

• Seek out and take instruction from those involved in the kitchen output across campus and demonstrate 

willingness to complete and request training in order to fulfil the role.  

• Show awareness and monitor all ingredient costs to ensure an appropriate margin is maintained and 

prices charged are reflective of commercial requirements.  



• Supervise and motivate kitchen staff ensuring that kitchen staff are trained in agreed practice and 

technique and that standards of practice are monitored. Monitor and be aware of need to comply with 

‘safer food, better business’ procedures. Allocate daily work schedule to chefs and kitchen porters.  

• Complete any other duties that may be required, commensurate with the grading of the post as may be 

assigned.  

 

• Manage and respond calmly and flexibly to conflicting priorities for self and team in a high-pressure, 
high-volume environment.  

• Strong working knowledge of food production, health and safety practice and legislation to ensure high 

standards are met and maintained. Escalate concerns to Food and Beverage Manager where 

necessary.   

• Training kitchen staff and monitoring output, escalating concerns to Food and Beverage Manager 

where necessary.   

 

Catering unit team members and colleagues across the Catering department.  

Customers staff, students, or conference guests. Suppliers to the department and all other visitors 

to the University. 

The role holder is expected to demonstrate a commitment to equality, diversity and inclusion; promoting 

collaboration and positive partnerships, working harmoniously with colleagues, students and other 

stakeholders of all cultures and backgrounds. 
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