Job
Description
Job Title
Department
Reports to

Pleasure Beach
Operations Department
Breakfast Chef
BBH Kitchen
Head Chef and Sous Chef

Main Tasks
1. To be responsible for smooth running and operation of the breakfast food service delivering the highest
levels of quality of food and service set out in the departmental Standard of procedure.
2. Assist in the ordering, receiving and storing of food stock and maintain appropriate stock levels necessary
for the efficient operation of the department under the direction from the Head Chef.
3. To prepare food for service appropriate for sales levels ensuring food is ready for service in a timely
manner while ensuring no unauthorised food leaves the kitchen.
4. Planning, organising and directing the kitchen breakfast team to ensure the highest degree of food service
ensuring all dishes are prepared to the dish specifications as set in the departmental Standard of
Procedure.
5. To adhere to and maintain a high standard of personal appearance and hygiene ensuring all the kitchen
team are in correct uniform and footwear at all times.
6. To ensure stock is secure and stock rotation is followed and all store rooms, fridges and freezers are in
order as per the departmental Standard of Procedure.
7. To ensure that the storage of food meets company and statutory Health and Safety requirements.
8. To ensure that the cleaning programme is adhered to and recorded.
9. To assist the Head Chef in the monitoring and controlling of stock levels – daily, weekly and monthly
ensuring there are no shortfalls.
10. To ensure temperature records and food labelling are being maintained and up to date.
11. Deal with any customer returned food in a timely manner and investigating where necessary.
12. To ensure all maintenance issues observed and reported are passed on to the maintenance team.
13. Carry out daily checks of the departmental rota to ensure that the department is appropriately staffed with
accordance to business demands.
14. To communicate effectively with colleagues and work as part of a team ensuring you project a professional
image at all times.
15. Carry out departmental training in coordination with and under the direction of the Head Chef.
16. To adhere to all company Health and Safety and Food Hygiene regulations, policies and procedures.
17. To ensure that policies, procedures and reporting systems are adhered to.
18. To attend regular departmental meetings and training sessions where required
People
1. To provide a high standard of customer service, by ensuring every customer is treated in a friendly and
helpful manner and that all customer enquiries are dealt with in a positive way.
2. To give both internal and external customers quality service.
3. To evaluate and monitor staff performance to ensure that required standards are met.
Information
1. To ensure all necessary information is documented accurately.
2. To maintain confidentiality where appropriate.
3. Liase with Heads of Departments and Mangers to ensure that lines of communication are open and used.
General
To carry out any other duties and responsibilities as defined by your manager based on the changing needs of
the business.
In the event that any part of this job description shall conflict with the terms and conditions of your contract for
services then the contract shall prevail.

