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Job Description


Job Title: Café Chef

Responsible to: Executive Chef 
	

Liaison with:   Front of House manager and Café supervisor


Overview of Role

University College was founded in 1249 and is known for being the oldest Oxford College. Rich in history we offer first class catering and hospitality to our students, Fellows and visitors. Our New Café opening in 2026 will complement the hospitality we offer at College.
The Café will offer freshly made food and drinks for our students and visitors in a brand new modern purpose-built Café in the heart of the Univ North Campus which is off the Banbury Road.

The Café chef is responsible for the day-to-day operation and the smooth running of the open-plan Café kitchen ensuring the quality of food, service and cleanliness standards are impeccable.
You will prepare and cook breakfast items, lunch and help cater for occasional special events.

Under the instructions from your senior managers, the Café Chef will ensure that excellent experience is consistently delivered. The Café Chef is responsible for maintaining a high level of tasty and well-presented food which is prepared, cooked and served in the Cafe. Communication with the Front of House staff must be accurate and timely and all staff must be impeccably presented throughout the shift. The post holder must always maintain good relations with the Students and College Staff.


[bookmark: Specific_Duties]Specific Duties

· To prepare and cook breakfast items and lunch to the College’s standards.

· To plan, run and be accountable for all food services 

· Place and receive orders via our online platform



· To assist with menus, costings and rotas as needed and requested by the Executive Chef.

· To meet daily deadlines and targets as instructed.

· To maintain set standards at all times.

· To assist with receiving and checking of deliveries as required.

· To assist in the security of the stores and fridges in the kitchen area.

· To work as a team with the Café FoH staff to ensure the best experience for customers & colleagues alike.

· To collaborate and cooperate with the Front of House Team in ensuring a comprehensive approach to customer service within the College’s hospitality initiatives 

· Any other reasonable task which falls within the scope and seniority of the role

· To maintain a 5-star food safety and hygiene rating.

·  Wear the uniform and PPE provided and ensure standards of professionalism are maintained across the team when staff are on duty.

· Support the Executive Chef and Front of House Manager in his/her setting of specific goals and plans, to prioritize, organize, and accomplish work.

· Foster excellent communications with FoH staff.

· As requested by the Executive Chef, share any relevant debriefing notes to other members of the team so that a learning culture is maintained.


· Keep Front of House Manager and Executive Chef in the debrief loop by using emailed Feedback forms

· Some flexibility in hours may be required to fulfil business needs
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Person Specification





· To be passionate about food, cooking and the industry as a whole

· Ability to work effectively and demonstrate adaptability to take on new tasks and procedures, and measure the effectiveness of them

· Excellent communication skills - ability to understand written and oral instruction,

· Substantial experience of delivering good quality food within a set framework of standards and costs,

· Good knowledge and understanding of food hygiene, allergens and health and safety practices,

· Food hygiene certificate,

· City & Guilds level 706/2 or NVQ level 2 equivalent or relevant on the job experience,

· Ability to work under pressure to high standards,

· An approachable “can do” attitude to their style,

· Able to keep their cool within pressurised situations,

· Willingness to undertake training
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