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	Job Title
	Pastry Chef/Demi Chef de Partie

	Reports to
	General Manager



	
Job Purpose


	We are currently looking for a Pastry Chef/Demi Chef de Partie with a hunger to learn and grow within our impressive and supportive team at Eton College. As Pastry Chef you will be responsible for the creation, decoration, and presentation of desserts such as cakes, pastries and pies while as a Demi Chef de Partie you will assist in all areas of the kitchen for breakfast, lunch and dinner, ensuring the kitchen areas are clean and tidy. You will maintain Health & Safety standards while providing excellent customer service to boys, staff and visitors. 



Pastry Chef
Key Responsibilities:
· Prepare a wide variety of goods such as cakes, cookies, pies, bread etc. following traditional and modern recipes.
· Assist in creating new and exciting desserts to renew our menus and engage the interest of pupils, staff and visitors.
· Decorate pastries using different icings, toppings, etc. to ensure the presentation will be beautiful and exciting.
· Monitor stocks for baking ingredients such as flour, sugar, etc. and make appropriate orders within budget.
Chef de Partie
Key Responsibilities:
· To prepare, cook and serve any food as delegated, ensuring the highest possible quality.
· Adhere to agreed standards for food preparation and presentation of deserts are met at all times.
· Follow company procedures for food temperature checks, food labelling/dating, cleaning schedules and hygiene regulations, ensuring the necessary data is recorded in a timely and accurate manor.
General Responsibilities:
· To remove any hazards and make safe any defects in the kitchen or equipment.  Report any issues to the Senior Chef on duty.
· Undertake relevant training relevant to the role.
· Commitment to equality, diversity & inclusion.
· Commitment to safeguarding and promoting the welfare of children.
· To undertake any other duties as may reasonably be required of you in the post.





	Skills and Competencies


	Essential Skills/Qualifications/Experience:
· NVQ Level 2 or equivalent
· Food handler’s certificate
· Great attention to detail and creativity
· Good communication skills
· 1 year + experience working in this type of role
· The ability to work under pressure in a fast paced kitchen
· A passion for learning on the job
· Experience working well within a team
· Self-motivated and able to work on own initiative

Desirable:
· Experience working in an academic environment
· Knowledge of sanitation principles 
· Knowledge of nutrition
· [bookmark: _GoBack]Working knowledge of baking with ingredient limitations (pastries that are gluten free, sugarless etc)




We offer a competitive salary along with 6 weeks paid holiday and many more company benefits!  The salary is £21,967.75 per annum (£24,833 full time equivalent).
Your main location of work will be Beynton, the main dining facility at Eton College but may be required to work in other areas from time to time as required.
Last Updated: 28th July 2021

This role profile highlights the key tasks and responsibilities of the role, it is not designed to be an exhaustive list of duties. Roles naturally change and develop over time and it is expected that incumbents will perform tasks which are not included within their role profiles.
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