Oscott College - vacancy
Chef 
Job role:
Assist the Chef Manager with:
· Inducting, supervising and training all the domestic and kitchen employees in all kitchen and domestic procedures 
Cooking meals whilst on duty 
Manage the preparation, cooking and storage of food while you are on duty
Daily helping and checking the dining areas are clean and ready for students and guests, helping to wash and clear up after meals
Managing the kitchen HACCP, cleaning and kitchen rotas and issues around their operation.
Assist in setting up and putting away for functions.
Supervising the domestic operatives on your shift
Prepare food for the next shift or next day as required.
Prepare food separately for people with special diets and allergies
Complete HACCP forms (i.e. temperature of food, cleaning) during each shift.
Must attend health and safety courses when requested.
To do any other job, within their capabilities, requested of them by the Chef Manager

During the year you will be asked to occasionally carry out overtime, you will be given as much notice as possible 
Remuneration:
Hourly rates: £14.18 per hour weekday / £18.38 per hour weekends + holiday pay
+ 8% employer’s pension contribution + Health cash plan
 40 hours per week - Includes weekend and evening shifts 
Permanent position - Term time only (36 weeks pa)
£25.6k pa based on 40 hour week including holiday pay

Applications close: 22 May 2026
Interviews: w/c 25 May 2026

Apply with short CV to charlotte.foster@oscott.org 
