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PERSON SPECIFICATION - KITCHEN
	COMPETENCY CRITERIA
	Head Chef/Senior Sous Chef
	Sous Chef/CDP
	Commis Chef/Kitchen Porter

	QUALIFICATIONS
	Essential
	Desirable
	Essential
	Desirable
	Essential
	Desirable

	Level 3 Food Safety qualification or willingness to undertake
	
	
	
	
	
	

	Management qualification
	
	
	
	
	
	

	Level 2 Food Safety qualification or willingness to undertake
	
	
	
	
	
	

	Degree or similar in relevant subject area
	
	
	
	
	
	

	GCSE or similar secondary education certificate
	
	
	
	
	
	

	Cooking qualification
	
	
	
	
	
	

	SKILLS AND KNOWLEDGE
	
	
	
	
	
	

	Previous experience in a management role within a busy department
	
	
	
	
	
	

	Good IT skills (MS Office, Financial Systems)
	
	
	
	
	
	

	Previous experience of working in a hotel kitchen 
	
	
	
	
	
	

	Strong organisation and planning skills
	
	
	
	
	
	

	Excellent oral and written communication skills
	
	
	
	
	
	

	Commercial acumen and industry knowledge
	
	
	
	
	
	

	Good level of numeracy and literacy skills
	
	
	
	
	
	

	Problem solving skills and attention to detail
		
	
	
	
	
	

	Proven commitment to CPD including mandatory training
	
	
	
	
	
	

	PERSONAL ATTRIBUTES
	
	
	
	
	
	

	Ability to work well under pressure
	
	
	
	
	
	

	Ability to produce and analyse reports to drive the performance of the department
	
	
	
	
	
	

	Good understanding of the English language
	
	
	
	
	
	

	Ability to prioritise
	
	
	
	
	
	

	Ability to work flexibly to meet the needs of the department
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	SLICK
	SMART
	SHARP
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