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JOB DESCRIPTION



	Job Title:
	Chef de Partie

	Hours:
	Full time 36 weeks

	Status: 
	Permanent



Responsible to:              Executive Chef

Job Purpose:  
	
We are seeking a dedicated and enthusiastic Chef de Partie to join our catering team at a leading private
school. The successful candidate will play a key role in providing high-quality, nutritious meals for pupils, 
staff, and visitors while maintaining the highest standards of food safety, hygiene, and presentation.
Working as part of a professional kitchen brigade, the Chef de Partie will be responsible for managing a designated section of the kitchen, supporting junior team members, and helping deliver an exceptional dining experience across breakfast, lunch, supper, hospitality functions, and special school events.


Main Duties: 

· Prepare, cook, and present food to a consistently high standard.
· Manage and organise a designated kitchen section efficiently.
· Assist in the planning and preparation of healthy, balanced menus suitable for children and young adults.
· Cater for a range of dietary requirements, allergies, and special nutritional needs.
· Support the Executive Chef and Sous Chef in delivering daily catering operations.
· Maintain excellent food hygiene and health & safety standards in accordance with current legislation.
· Monitor food quality, stock rotation, and portion control.
· Assist with stock management, ordering, and minimising food waste.
· Support hospitality and special event catering throughout the school year.
· Train and mentor Commis Chefs and Kitchen Assistants when required.
· Ensure all kitchen equipment is used correctly and maintained in good working order.



Person Specification
[bookmark: _heading=h.kdyd1lsr56z5]Essential
· Previous experience as a Chef de Partie or equivalent role.
· Relevant culinary qualification (NVQ Level 2/3, City & Guilds, or equivalent).
· Food Safety Level 2 Certificate (or willingness to obtain).
· Strong understanding of food hygiene and allergen management.
· Ability to work effectively in a fast-paced catering environment.
· Excellent teamwork and communication skills.
· Passion for producing fresh, nutritious, and high-quality food.
[bookmark: _heading=h.dyb0nwcihegw]Desirable
· Experience within an educational, hospitality, healthcare, or contract catering environment.
· Food Safety Level 3 qualification.
· Experience catering for large numbers.
· Knowledge of sustainable and healthy eating initiatives.


Child Protection and Safeguarding
Safeguarding and promoting the welfare of children is everyone’s responsibility.  Everyone who comes into contact with children and their families has a role to play. In order to fulfil this responsibility effectively, all practitioners should make sure their approach is child-centred.  This means that they should consider, at all times, what is in the best interests of the child (KCSiE 2025).
You must comply with the Queen's College Child Protection and Safeguarding Policy and Procedures and the requirement to report any concerns relating to the safety or welfare of children.
Additional Duties:
To undertake such additional duties as may be reasonably required commensurate with the level of responsibility within the College.
The post-holder will undertake assigned duties and responsibilities, ensuring that all actions are discharged within the regulatory and legislative requirements to which the College is subject.
 September 2026
This job description is current at the above date.  In consultation with the post holder it is liable to variation by the School to reflect actual, contemplated or proposed changes in or to the job.
 
	 
Signed ..............................................
 
Print name  ......................................
 
                                             	
Dated ...............................................
 
(Post holder)
	 
Signed ..............................................
 
Print name  ......................................
 
                                             	
Dated ...............................................
 
(Line Manager)      	
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