	

Job Description – Café Lead Chef 
	Employee Name:
	

	Job Title:
	Café Lead Chef 
	Ref No:
	WC11

	Location:
	Wrexham Road, Mold, Flintshire, CH7 4HE

	Line Manager:
	Café Manager

	Job Purpose:
	· To lead the kitchen team in delivering an exceptional culinary experience and positive customer satisfaction by overseeing all kitchen operations, menu execution and food safety compliance including the supervision of kitchen staff.




Key Duties and Responsibilities:
· Preparing and delivering a menu of high-quality food in a timely manner
· Leading by example to ensure the kitchen operates smoothly, especially during peak service hours
· Collaborating with the Café Manager to design and implement creative, cost-effective menus that attract new customers and drive repeat business
· Partner effectively with the Front of House team, ensuring every plate leaves the kitchen meeting established standards for taste, temperature, and presentation
· Enforcing strict adherence to Food Hygiene Standards, Health & Safety regulations, and COSHH
· Role model kitchen standards and take every opportunity to coach and develop the kitchen team by providing helpful, constructive feedback to colleagues while maintaining a culture of courtesy and respect.
· Actively share your expertise, ideas and best practices with the kitchen team to elevate kitchen standards.
· Managing documentation by ensuring all temperature logs, waste sheets, and cleaning schedules are completed and recorded accurately
· Maintaining stock control by monitoring ingredient levels, coordinating replacement stocks, and managing rotation (FIFO) through regular inventory counts
· Managing budgets by controlling food preparation costs and minimizing waste to stay within designated limits
· Overseeing cleanliness of all kitchen areas, including equipment, utensils, work surfaces, floors, and crockery
















General Responsibilities
· Work positively with colleagues to effectively investigate issues of non-conformance when required and review Standard Operating Procedures (SOPs) to prevent re-occurrence.
· Manage your team in line with accepted HR policy and procedure, recording activity in Cascade such as absence and development reviews. 
· Ensure you and all direct reports act in accordance with current Health & Safety policy, guidelines and legislation and are mindful of your own safety and that of others at all times.
· Act and behave in accordance with the P&A Core Values of Quality, Progressive, Service, Working Together and Wellbeing in everything you do
· Proactively contribute to achieving P&A Group mission statement


Employee Signature: _____________________________	Date: _____________________























Person Specification – Café Lead Chef
	Knowledge, Skills and Abilities
	Essential
	Desirable

	Knowledge
(qualifications & education)
	· Deep understanding of customer service and quality expectations
· NVQ level 2 in ‘Professional Cooking’ or similar as a minimum requirement
· Current and valid Food Hygiene Certificate
· Food Allergy level 2
	·  NVQ level 3 in ‘Professional Cooking’ or above 
· First Aid or First Aid at work qualification
· Vocational qualification in Management

	Skills And Abilities 
(What you can do)

	· High level food preparation and presentation skills
· Exceptional time management and ability to multi task in a fast passed environment
· Meticulous approach to maintaining hygiene and quality standards
· Highly organised with the ability to manage kitchen logistics and prep schedules
· Strong stress management skills, remain calm and focused under pressure
	

	Experience
(what you have done)

	· Strong experience in professional chef or high level cooking roles
· Proven track record of working effectively with a collaborative kitchen team
· Previous experience in a retail of busy café environment
· Experience with customer interface and meeting public service expectations
· Demonstrated experience working within recognized, high standard food hygiene frameworks
	· Previous experience managing a budget in a hospitality setting
· Good commercial awareness
· Experience of coaching and developing team members 

	Attitude & Personal Attributes

	· Demonstrates initiative and proactive problem solving
· Communicates clearly and effectively with both the kitchen and front of house teams
· A flexible and adaptable approach to changing service demands
· Highly accountable, reliable and punctual
· An ‘even tempered’ nature with a consistent ‘Can do’ attitude and ability to work under pressure
· Fully able to apply health and safety procedures, including manual handling, safe use of machinery, COSHH, First Aid and Hygiene practice
	· Desire to continually learn and stay aware of trends within the culinary industry




Employee Signature: _____________________________	Date: _____________________
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The Woodworks Garden Centre & Café





