SEDBERGH
SCHOOL

FOUNDED 1525

BREAKFAST CHEF — PART TIME , TERM TIME
JOB DESCRIPTION

Job Title: BREAKFAST CHEF
Responsible to: Chef Manager

Role Purpose:

The main purpose of the role of the Breakfast Chef is:

e To ensure the Sedbergh School Hub kitchen contributes to pupil wellness as well as the school’s
reputation by delivering consistently high standard breakfast menu items and customer service
from a Hub kitchen servicing up to 4 dining rooms.

Duties:

The duties of the Breakfast Chef will be focused on producing and preparing breakfast items for Houses.
Additional cookery duties, time permitting, may include basic preparation for Hub lunch or preparation of
the menu items for midmorning break.

e To prepare, assemble, cook all menu dishes in a Hub kitchen operation serving up to 4 satellite dining
rooms.

e Take the lead of loading of hot boxes and delivery of same in School vehicles in a safe manner to
neighbouring Houses.

e Maintain a consistent menu offer for both dining rooms.

e Provide the highest quality food service to pupils, staff, parents and guests in line with the schools
standing.

e To embrace the Sedbergh School ethos of resilience and kindness.

e To both assist and supervise the general cleaning of the kitchen, maintaining high standards of
hygiene.

e Assist the Chef Manager and Sous Chef with product ordering and be flexible when planning out rotas.

Safeguarding:

e Sedbergh School is committed to safeguarding and promoting the welfare of children and expects
all staff to share this commitment. The role holder will always be expected to support this approach
in the context of their role and to adhere to and ensure compliance with the school’s Safeguarding
policies and procedures.

e If while carrying out their duties, they become aware of any actual or potential risks to the safety or
welfare of children in the school s/he must report any concerns to the school’s DSL officer or to the
Headmaster.

Breakfast Chef 2026



e Attend annual in-service training provided by the School.
e Staff with line management responsibility are also expected to actively promote safeguarding
awareness and knowledge in their teams and lead by example.

Health & Safety and Food Hygiene:

e Ensure compliance with all food hygiene and H&S regulations including the Allergen Policy and the
training of staff. Maintain accurate HACCP records in kitchen diary including transport logs for
satellite dining room food.

e Conduct self and team with high standards of food hygiene and maintain a clean, tidy and
organized kitchen.

e Take reasonable care for your own health and safety and that of others who may be affected by
what you do or fail to do.

e When loading and unloading hot boxes or other equipment, adhere to safe work procedures and
good manual handling practises to minimise any incidents. Train team members in the same.

e Ensure the kitchen equipment is in working order; report any maintenance issues.

e Report any HSE hazards, accidents, incidents, illnesses and diseases to the Catering Manager or
Helpdesk.

Delivery of Food Service & Customer Satisfaction:

e Lead the delivery and production of meals for pupils and staff in several dining rooms for breakfast.

e Follow the approved menu for both dining rooms that meets quality and nutritional standards.

e Provide for any special dietary requirements or allergies with tasty and creative alternative meals
that are also nutritious.

e To deal with any requests from pupils, staff, guests and parents promptly and politely.

e Always maintain positive client relationships and build partnerships with residential and pastoral staff.

e Project a professional image and be positive and friendly with pupils and clients. Be prepared to be in
the spotlight, up front on the servery and proud of the food you and your team have produced.

e Make simple prep lists for yourself and coworkers that set yourself up for success.

Achieves Targets:

e Effective use of food product to recipe and spec standards for menu items. Productive use of time
in kitchen with effective prep and production lists.

e Coach catering staff on dish specification and portion control methods.

e Follow recipe instructions for portion control and quality.

e Note wastage and shortage of menu food items and adjust as needed.

e Stock rotation is followed, and all storerooms and freezers are in order and all relevant staff are
trained in FIFO.

e Stock takes are completed with accuracy and in a timely manner.

Team Player

e Attend shift briefings with Sous Chefs and pass on information as needed.

e Lead by example with consistently above standard food quality, presentation and productivity.

e Be encouraging and positive with co-workers.

e Be cheerful and resilient under adversity.

e Lead by example with challenges such as manual handling of hot boxes, driving and the like, to give
encouragement to other staff.
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Other:

e Thisis a part time role. 20 hours per week. Monday to Friday. Term Time only.
e Ensure work, communication and approach conforms to the ethos, values, and style of the school.
Keep up to date, and comply with the Sedbergh School’s Rules, Policies and Procedures always

e To attend meetings and training courses as required.

e Any other expected duties as requested or required to meet the needs of the school.

These roles and responsibilities provide a framework for the role and should not be regarded as a
definitive list. Other reasonable duties may be required consistent with the level of this post.

Sedbergh School is committed to safeguarding & protecting the welfare of children. Applicants must be
willing to undergo child protection screening appropriate to the post, including checks with past employers
and the Disclosure and Barring Service.

Registered Charity No 1080672
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