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Trent College Operations Department 

Job Description 
Post title: 
 
Chef de Partie 
 
Reports to: 
 
Head Chef and Sous Chef 

 
Date job description produced / reviewed / by whom: 
 
19th July 2019, Ian Howson Head of Catering 
 
School introduction 

 

Founded in 1866 Trent College is a leading co-educational school and occupies a prominent site of 
approximately forty two acres on the edge of Nottingham. Since the beginning of 1994, the school 
has been fully co-educational. As well as a senior school on site there is a thriving junior school 
including a nursery, The Elms, which shares the school’s facilities and operational services. At 
present there are approximately 1150 pupils on the campus from the age of six weeks to 18 years.  
 

Hours of work: 
 
It is stressed that this is a key position and a certain degree of flexibility will be required to undertake 
the role effectively. The core hours will be 40 hours a week, working 5 days out of 7. The school 
operates a full programme of teaching and activities on a Saturday and catering provision is also 
required for the boarders on a Sunday.  The school community has functions and events that require 
a catering service, many of which are in the evening and at weekends. 

 
All annual holidays are to be taken outside of term time. Hours of work will be agreed with the Head 
of Catering & Hospitality.  
 

Overview of role: 
 

The Chef de Partie will be responsible for assisting in the delivery of an outstanding food offering to 
both the school community and the school’s commercial development clients.  
 
Responsibilities include all food preparation, presentation, dealing with stock control, assisting Head 
Chef to operate the department in line with the budget. 
 
Reporting directly to the Head Chef and Sous Chef, this is a key role within the catering department 

with added responsibility for the development of the commis chefs within the kitchen.    
 
The main catering function and production kitchen are located in the purpose built Prince Obolensky 
Building. A daily catering service is provided in The Elms Nursery and Pre-School, the Sixth Form 
Centre Ivy Café and three staff rest areas.  Hospitality and banqueting events take place across the 
campus in a range of venues. Occasional large scale ‘festival’ events and the annual summer ball 
take place in a marquee. 
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Main Responsibilities 
 
Food and beverages  

 

 Prepare all Food service areas for the day’s business relating to that meal service. 
 Ensure that the prompt service of all meals and service at all times to the company / clients 

standards. 
 To ensure that the methods of preparation and presentation comply with the schools 

expectations. 
 Prepare, set-up, serve, clear, clean and store away any food, beverage or equipment required 

for special functions. 
 Prepare all food for sale/service, following good hygiene and safety practices and to the standard 

specified. 
 Restock and replenish stocks and consumables as required during service periods, pre-empt 

customer needs and achieve optimum customer service delivery. 
 Keep the Front of house informed of any food running out and pre-empt any delays in customer 

waiting. 
 Operate cleaning, dishwashing equipment. Properly clean and store equipment, service, 

preparation and storage areas. 
 Complete all / any necessary cleaning/hygiene duties. 
 Serve customers, visitors and guest in line with company and client service standards and 

expectations. 
 Empty, remove and store rubbish / recycle rubbish in the correct place. 

 To assist in the preparation of planning menus, rotas, placing of orders. 
 Ensure that the kitchen operates in line with current health & safety regulations. 
 To ensure all area in the Kitchen are left in a clean state at the end of each shift. 
 To attend meetings and training courses as required.  
 
Front of House Service 
 

 Contribute to the highest standards of dining room and venue presentation at all times creating 
and enhancing the dining experience for all. 

 Ensure the servery operates at an efficient rate resulting in a swift turnaround for breakfast, 
lunch and supper. 

 Ensure the highest standards of customer service at all times throughout all operations. 
 Ensure the presentation of all aspects of the food delivery function is always of a high standard. 

 
Health & Safety, hygiene, COSHH, allergen compliance and facilities management 

 
 To be responsible for all health and safety matters within the kitchen 
 To adhere to all industry legislation. 
 To ensure allergen compliance at all times.  
 To ensure COSHH and food handlers compliance,  

 
Additional Duties 
 
 Ensure attendance to all staff meetings as required. 
 Ensure that all policies and procedural requirements of both legislation and company are adhered 

to in order to promote a professional and flexible approach at all times. 
 Ensure that the correct uniform is worn neatly and cleanly at all times. 

 To ensure personal presentation is of the highest standard at all times. 
 Ensure all necessary checks are carried out in the service and associated areas for food 

temperatures. 
 Carry out all reasonable request of the management. 
 As required provide cover for other staff during periods of absence. 
 Be conscientious with regard to Health & Safety and report any hazards to the Head Chef or 

Head of Catering 
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Person Specification (Skills, Competencies & Abilities) 
 
Key personal skills and attributes: 
 
 Team working abilities, Listening skills, the ability to work on own initiative, impeccable personal 

presentation, hygiene and behaviour to others, Food hygiene certificate preferred. 
 The ability to be adaptable and be flexible as necessary. Reliable, Honest and able to 

demonstrate an open attentive approach to customer service. 
 Willingness to learn new skills and take some responsibility. 
 Ability to manage some moderately heavy lifting, carrying, and pushing. 
 

Knowledge / competencies: 
 
 Ability to demonstrate reasonable / good understanding and use of verbal English. 
 Ability to demonstrate reasonable / good standard of written English and reading skills. 
 Similar experience of customer and / or food preparation environment is preferred. 

 
Health and Safety 

 
As required by the Health and Safety at Work Act 1974, Trent College is committed to ensuring the 
Health and Safety of all who learn, work, live and visit the school. All safety instruction must be 
obeyed and required training undertaken. All accidents and near misses must be reported and 
recorded within a standard Trent College accident book, which is available in all areas. Should 
medical assistance be required on site, please contact the medical centre directly on extension 6999 
or find your nearest first aider. If deemed necessary please do not hesitate to dial (9) 999. 

 
Professional Development 
 
The post holder is required to maintain and develop their professional knowledge to the highest of 
standards, keeping abreast of technical developments and best working practice. Such knowledge 
will be gained by reading trade journals and attendance at regulatory training and courses as 

instructed. 
 

Person Specification 
 
The post holder must be able to prove exceptional chef and kitchen skills alongside extensive 
experience of banqueting / food production management. Experience of food service in independent 
schools would be an advantage, however, the role may also suit a kitchen focused individual from a 

hotel, university or contract catering background. It is expected that the post holder will hold 
nationally recognised chef qualifications, a current full driving licence, advanced food hygiene 
certificate and a minimum of City and Guilds 705 1&2 and 706 1&2 or equivalent. 
 
Review 
 
This job description reflects the present requirements of the position. The job description will be 

reviewed annually as part of the appraisal process. As duties and responsibilities change and 
develop, the job description will be subject to amendment in consultation with the employee. 
 

 
 
 

 
 

 
 
 


