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	Position:
	Chef De Partie - Pastry

	Department:
	Kitchen

	Responsible to:
	Sous Chef

	Responsible for:
	Commis 1, Commis 2
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Main Purpose of the Job:
	The Chef De Partie is responsible for the preparation of desserts for A La Carte and buffet menus of the restaurant in accordance to the standard quality and quantity with proper presentation and neatness. Assisting Sous Chef's and Executive Pastry Chef by properly performing his duty in his respective department.
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	Key Result Areas
	Main Duties & Responsibilities


	Guest Satisfaction:
	*
	To take charge of the full operation of his section in the absence of the Sous Chef.

	
	*
	To maintain adequate mise-en-place for each shift.

	
	*
	Prepares, cooks and presents pastry items to satisfy the established production requirements and to the established recipes

	
	*
	To properly store all food items as to prevent spoilage.

	
	*
	To work closely with the restaurant waiters to provide fast and efficient food service to all guests.

	
	*
	To train and guide his subordinates in the implementation of their specific duties.

	
	*
	To assist the Guest with all queries.

	
	*
	To be aware of The Hotel / Restaurant Customer Programmes.

	
	*
	To act according to the complaint handling standards & procedures.

	
	*
	To carry out any reasonable duties as may be requested by the department head.

	
	

	Employee Satisfaction:
	*
	To report for duty as per the rota, clean and tidy, wearing the correct uniform and name badge and ensure that the attendance record is signed both at the beginning and at the end of the shift.

	
	*
	To train, develop, guide and motivate colleagues.

	
	*
	To assist all departments when required.

	
	*
	To attend departmental communication meetings & training sessions and to operate in line with the instructions received.

	
	*
	To be responsible for a clean and tidy working area.

	Financial Performance:
	*
	To be aware of any activities/ events operating within the hotel in order to promote and maximise sales.

	
	*
	To suggest means and ways of reducing costs without effecting the quality and standard of the hotel.

	
	*
	To ensure energy and water saving.

	Environmental Awareness:
	*
	To report any maintenance defects to an immediate supervisor or the engineering department.

	
	*
	To operate all equipment as per the operating guidelines.

	
	*
	To have full knowledge of the hotel safety and emergency procedures.

	
	*
	To comply with statutory and legal requirements for fire, health and safety, hygiene, licensing and employment.

	
	*
	To be aware of all local customs.

	
	*
	To adhere to the hotel rules at all times.

	
	*
	To support the hotel’s environmental projects.



I confirm that I have read and agreed this job description explaining the main duties & responsibilities of my job:

	Signed:
	(Job Holder)

	Print name:
	

	Date:
	

	Issued by:
	(Departmental Manager)

	Print name:
	

	Date:
	


JOB SPECIFICATIONS

Job Title:



Chef De Partie (Pastry)

Department:



Kitchen 

Qualifications required to fill the position:

Sex:




Male or female

Age:




Minimum 26 years

Educational Requirements:
Graduate high school, some kind of hotel school or commercial cookery diploma would be preferable.

Language Requirements:
English (reading and writing)

Physical Requirements:

Basically healthy as required by food service 






authorities.

Experience Requirements:
8 years experience in pastry kitchen or pastry shop required, at least 2 Years in a 5 Star Hotel category.

Special Requirements:

Hard working, loyal, responsible, awareness of hygiene rules, familiar with kitchen terminology eager and willing to learn. Knowledge in Sugar, chocolate work and cake decorations would be preferable.

Working conditions:

works according to time table, makes overtime if 





required.

Lines of Promotion:

Sous Chef
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