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Head Chef Vacancy
Position: 
Head Chef 

Annual Leave:
22 days per annum plus statutory bank holidays (pro rata)
	


Closing date:
6th August 2010 
	ROLE


Lingfield Park Marriott Hotel & Country Club is looking to recruit a proactive, motivated Head Chef to manage and support our Kitchen Team. The successful candidate will be experienced and knowledgeable with a positive attitude towards work and business success.  Reporting to the Hotel General Manager this role oversees all menu setting, food production and associated tasks within the 116 bedroom Hotel toward customer satisfaction and repeat business.  Organise and supervise all kitchen operations, maintaining high food quality and awareness of hygiene regulations.  Controlling costs in general and good staff relations as well as maintaining all legal and company health and safety standards.
	USUAL PLACE OF WORK


· Lingfield Park Marriott Hotel & Country Club
	HOURS OF WORK AND CONTRACT TYPE


· 48 hours per week, based on 5 working days out of 7 
· Working hours include evenings and weekends as the needs of the business require
	DUTIES


· Liaise closely with Director of Operations on revenue budgets and cost targets, menu setting and managing costs to targeted GP%.  

· Actively assist in future purchases and major redevelopment schemes for the kitchen areas.

· Ensure all EHO and Marriott food safety and production requirements are met, ensuring a safe working environment at all times. Ensure quality control at all times throughout production process from raw material to ready plated end product.

· Ensure tidy and hygienic storage of all food materials during any stage of the production process throughout the kitchen and secure stocks outside production hours.

· Maintain high quality staff meal facilities, by creative menu design and production control.

· To create menus in line with customer and market rends, ensuring a high quality, value for money offering is available at all times Continually update production and presentation methods to realise optional costs and maximum guest satisfaction.

· In conjunction with Human Resource department manage, motivate and train all members of the kitchen team, maintaining Company Personnel Policies and Procedures.

· Roster kitchen staff economically to volume forecasts, realising costs maximisation and maximum guest satisfaction. Allocate daily workload appropriately to staff, maintaining effectiveness and operational control.

· Record absence/sickness and authorise payments.

· To have full knowledge of, and be able to act on The Health and Safety At Work Act 1974, COSHH Regulations and HACCP and also the fire precautions as laid down in the hotel’s fire plan in accordance with The Fire Precautions Act 1971.

	SKILLS & QUALITIES


Experience:

· Minimum of 2 years experience in a similar role

· Branded hotel background an advantage but not essential
· Strong banqueting background useful

· Some retail /restaurant experience useful

Personality:

· Works well under pressure

· Attention to detail

· Customer service focused (internal and external)
· Motivational and strong team leader

· Good communicator

· Influencing skills

· Organised and efficient

	


All applications, with CV and covering letter stating current salary expectations to be sent to Anne Graziano, Deputy HR Manager, Lingfield Park, Racecourse Road, Lingfield, Surrey RH7 6PQ or agraziano@lingfieldpark.co.uk.  
LINGFIELD PARK IS AN EQUAL OPPORTUNITIES EMPLOYER







