JOB DESCRIPTION
	Role 

	Apprentice Chef Yarragon Hotel

	Department
	
Kitchen


	Reports to
	
Head Chef 


	
Date

	September 2021

	Award
	
Hospitality Industry (General) Award 2020




Purpose of the role

The purpose of the apprentice position is to (but not limited to) assist with basic cooking such as breakfasts, snacks, baking, pastry cooking or butchering.

	
Key Accountabilities
	
Measurements


	
Kitchen Service
· Assisting cooks/chefs in the preparation and cooking of meals
· Actively learning kitchen procedures and duties in preparation to become a fully qualified cook
· Works under the supervision, operates standard cooking equipment such as cooking appliances, mixers, steamersm toasters, choppers, fryers, ovens and stoves
· Obtains food supplies from store rooms and/or refrigerators 
· Maintaining a clean and sanitised work station
· Following kitchen standard operating procedures 

	
· Tasks are completed satisfactorily
· Tasks are completed in a timely manner 

	
Learning and Development
· Particpate in training sessions as advised by the department manager 
· Apply these learnings in the workplace 

	
· Learnings from training sessions are applied in the workplace  


	
Communication & Team Work
· To attend team meetings as required 
· To actively provide suggestions
· To work as part of a team and achieve team outcomes 

	
· Attendance at all required meetings 
· Arrive to work punctually at all times 

	
Occupational Health and Safety 
· To follow company Occupational Health and Safety policies and procedures at all times 
· To report any unsafe practices or situations to the manager on duty immediately  
	
· OH&S policies and procedures are followed at all times 

	
Other 
· To perform other duties which are in line with the positions skills and experience as required from the manager from time to time
· To adhere to all company policies and procedures at all times.   
· Presentation and grooming standards are adhered too 

	
· Company policies are adhered too at all times
· Directions are followed as requested by management
· Uniform is clean and presentation is per company standards 



	
Skills and Experience


	
· Has entry level cooking experience 
· Is punctual and able to follow instructions
· Enjoys working as part of a team 
· Is able to communicate clearly 
· Shares a passion for the hospitality industry 

	
Qualifications

	
· Knowledge and food safety requirements is an advantage
· Attained food handlers certification 



Manager’s signature: _______________________________	Date: _____________

Employee’s signature: ______________________________	Date: _____________





