
 

JOB DESCRIPTION            
 

TITLE 

Chef de Partie 
 

LOCATION 

The Lakes Distillery Company Limited 

 

RESPONSIBLE TO 

Head Chef 

 

STATEMENT OF PURPOSE 

Responsible to the Head Chef to: 

 
Help lead and coach a new team and create an inspiring kitchen to work in. 

 

 

KEY RESPONSIBILITIES: 

 
1. To assist the Head Chef in delivery of all food served at The Lakes Distillery. 

2. Adhere to strict food hygiene procedures. 

3. Ensure you work to the standard operating procedures for your department. 

4. Competently work in all sections of the kitchen. 

5. Liaise with senior chefs and attend briefings as required.  

6. Meet the needs of our customers if physically able to do so. 

7. Ensure that all prep is produced for the section that you are working on. 

8. Assist other members of the team in the kitchen when required. 

9. Prepare and serve all meals to the required standard. 

10. Complete Health and Safety documentation when required. 

11. Understand and promptly respond to checks. 

12. Maintain the cleanliness of the kitchen at all times. 

13. Supervise, manage and coach junior chefs. 

14. To promote a safe, healthy and environmentally secure environment. 

15. Attend training sessions and training activities as requested. 

16. Any other reasonable request of line manager. 

 



 

PERSON SPECIFICATION 
 

Chef de Partie 

 

 ESSENTIAL DESIRABLE 

SKILLS Confident, creative and passionate 

about good food served well. 

 

The ability to work and 

communicate effectively with other 

members of the team and with all 

levels of management. 

 

Knowledge of classic cooking 

techniques. 

 

Good organisation and time 

management skills. 

 

The ability to remain calm and 

effective under pressure. 

 

The ability to work well within a 

team, be hard working and have a 

positive work ethic. 

 

Excellent communication skills 

 

 

 

 

KNOWLEDGE An excellent understanding of food 

hygiene. 

Rosette experience. 

EXPERIENCE Proven experience of working as a 

Chef de Partie using fresh 

ingredients and producing high 

quality food 

 

 

QUALIFICATIONS Good general level of education Appointed Person’s First Aid 

 

NVQ III or equivalent 

 

Health & Safety 

SPECIAL 
REQUIREMENTS 

Flexible towards hours of work  



 

 

BENEFITS: 

 
1. Working 48 hours over 5 days. 

2. Live-in available. 

3. Competitive salary plus share of gratuities. 

 

 

PLEASE NOTE: 
 

Applications for the role of Chef de Partie will only be considered if we are 
provided with a full CV detailing your recent work experience in a similar 
capacity with dates of employment.    
  
You must have eligibility to work in the UK.   Please note, only suitable applicants 
will be contacted and incomplete CVs will not be considered.   
 
 
 
This document outlines the duties required for the post for the time being, to indicate the level of responsibility. It is 
not a comprehensive or exclusive list and duties may be varied from time to time which do not change the general 
character of the job or the level of responsibility. 
 


