Brewery Arts Centre

Pizza/Commis Chef

General Information

The Arts Centre is housed in a wonderful building at the heart of the thriving town of Kendal, in the scenic county of Cumbria. A £3.5 million lottery funded building programme has just been completed and the centre is composed of a 250 seat theatre, the multi use Malt Room, a cinema complex, galleries, gardens, 3 bars, Green Room restaurant, drama and craft studios.

The events presented and produced by the organisation are varied and diverse. This vacancy offers an experienced individual the opportunity to join a dynamic and exciting organisation. The Green Room restaurant offers 60 covers at a time; food is also served in the Vats Bar therefore totalling 100+ covers. The Malt Room, Gardens and terraces may also be serviced. Special events are many and varied, these can take place in any area of the Arts Centre and supervision will be required for events from wedding parties, conference groups, barbeques etc. Two kitchens are now in operation and require scheduling and servicing. We are looking for an individual with an interest in food and a desire to take the first step on a career path in catering.  We are offering the right individual the opportunity to join a talented team and to advance their own skills in a busy and dynamic environment. 

Conditions

Wage:



up to £6.08per hour

Hours:
The working hours should be a minimum of 20 hours per week, excluding breaks. A large percentage of those hours will be during evenings and weekends. 

Holiday Entitlement:
21 days plus bank holidays, increasing to 26 days after 3 years (pro-rata for P/T position). You will be required to work some, not all, bank holidays. If you are required to work on a bank holiday you will not receive double time, but instead will receive time off in lieu.

Pension:
There is a Stakeholder Pension Scheme which employees are eligible to join immediately.  After twelve months continuous service you will be eligible for matching contributions equal to your own up to a maximum of 5% of basic salary.
Reporting to:


Second Chef, Head Chef, Bars and Catering Manager.

Brewery Arts Centre

Pizza/Commis Chef

Job Description

To work as part of a dedicated team providing smooth and profitable catering facilities at the Brewery Arts Centre, maintaining high standards of food quality at all times. Through training and development it is anticipated that the Pizza/Commis Chef will have opportunities to advance within the operation.

Duties and Responsibilities

· To produce the starters, pizza and dessert menus devised by the Management team, presenting dishes in a uniform fashion maintaining the set standards of high quality and consistency.

· To prepare raw ingredients as instructed by the Head and 2nd Chefs.

· To be aware of accurate food costs and portion control, standards and quality.

· To be trained in all appropriate Health and Safety, COSHH and fire regulations. 

· To understand the set standards for all recipes, service systems and storage procedures. 

· To maintain operational procedures including practices stipulated by Environmental Health.

· To ensure that all equipment is maintained in a clean and operational state in line with the set cleaning programme. 

· To utilise time effectively and make every effort to support other members of the kitchen staff.

· To ensure that the Head Chef is appraised on a regular basis on all aspects of the kitchen operation.

· To be aware of the stock, delivery and rotation systems and to help implement these as required.

· To take any training as deemed appropriate.

· To use initiative and to accept responsibility to work unsupervised when necessary.

· To maintain a high standard of personal hygiene and professional appearance.

· Any other duties as deemed necessary by the 2nd Chef, Head Chef, Bars and Catering Manager, or Chief Executive.

Brewery Arts Centre

Commis Chef

Person Specification

Essential

· An interest in Food preparation.

· A desire to take up a career in catering

· Enthusiasm

· Willingness to learn

· Strong communication skills

· Ability to accept and learn from constructive criticism.

· Flexibility for hours and shift patterns worked.

· Team player.

· Calm disposition.

· Good humour.

