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	Job Title:
	Assistant Kitchen Manager 

	Grade:
	4a

	Location:
	Longleat

	Department:
	Food and Beverage 

	Reports to:
	Kitchen Manager 


Job Summary
[bookmark: _Hlk120110491]Reporting to the Kitchen manager, this role is to deputise in that absence and operationally line manage the Longleat Park food and beverage kitchen teams to deliver both full corporate food safety compliance and to deliver food production excellence consistently across the Longleat and associated food outlets 
This is a hands-on role with a focus on direct team management. 

Key Responsibilities
To achieve business objectives as set by the Kitchen Manager, which include quality of food guest scores, food safety audit scores, food wastage control tolerances and food production labour costs
Attend daily briefings as a departmental ambassador and contribute key information to all departments
Support the Kitchen manager in the recruitment of staff for the food production team in line with requirements
Train, coach and develop the kitchen team tiers to support succession planning at all levels 
Deliver the highest standard of preparation and service of all food and beverage items 
Line manages the delivery of the required volumes of food items for the food and beverage production areas to meet variable demands as cascaded by weekly park footfall forecasts and data provided by the Food and Beverage Product and Compliance manager. 
Attend meetings and training courses as may be necessary from time to time and schedule reporting team to complete training commensurate with roles. 
Support the Kitchen manager in the control and maintaining of levels of all food storage areas and ensure deliveries are packed away upon receipt and that all stock is rotated using the FIFO system of work
Provide regular stock checks in line with standard operating procedures
Manage kitchen safety and promote a culture of safety first within the food and beverage teams. 
Manage all kitchen opening and closing procedures
To carry out any other reasonable duties in line with the post as may be required from time to time

General
· To act as a brand ambassador for Longleat ensuring that all work adheres to our brand guidelines/proposition and aligns with our vision of a Picture-Perfect site whilst performing the function required.
· To always provide a guest focused service ensuring that all work is completed to the highest standards of the brand.
· Always represent the Company by being smart in appearance and presentable whilst behaving in an appropriate manner in line with our cultural values.
· Be accountable for their own development seeking out opportunities to learn new skills to continuously improve.
· Work in a responsible and safe manner always adhering to Health & Safety, safe working practices and Company Policies and Procedures. 
· Such other reasonable duties as and when required by your Line Manager.

· The above list of duties is not exclusive or exhaustive and the post holder will be required to undertake such tasks as may reasonably be expected within the scope of the role. 

The Ideal Candidate - Knowledge, Experience and Qualifications
	[bookmark: _Hlk120712641]Essential
	Desirable

	· Minimum 3 years’ experience of leading a KITCHEN team within the hospitality industry in a multi food outlet site or LARGE-SCALE production site
· CIEH approved level 3 food safety or equivalent
· NVQ Levels 3 in Professional cookery or equivalent.

	· Approved Hospitality Management qualification 
· Approved HEALTH AND SAFETY Management qualification 
· A sound knowledge of corporate function food preparation



	


The Ideal Candidate – Key Competencies
	Essential
	Desirable

	· Calm under pressure, ability to plan and prioritize and work to tight deadlines and within set budgets 
· Excellent communication skills, with the ability to communicate with people at all levels: peers, managers, and members of the public
· Driven and positive, with an ability to motivate both self and line reports to work independently
· A positive and solution focused attitude towards work 


	· Creativity to develop offers across the department 
· Performance management, the ability to improve team output and coach strong behaviours
· Time management, able to prioritise the key objectives 






Position within the Team



F&B  Manager


Product   manager


Kitchen  manager


Kitchen Assistant managers


Band 3


Band 4


Band 4a


Kitchen Assistant managers
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