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THE ROLE – Commis Chef 
LOCATION – THE ROASTERY, FOUNDRY ROAD, AMMANFORD 
 
JOB DUTIES – THIS ROLE WILL INCLUDE BUT IS NOT LIMITED TO –  
 
 

• Assist Chef with food service. 
 

• Report to work on time in a proper manner set out in the personal hygiene policy. 
 

• Food preparation ensuring sufficient quantities for smooth service, ensuring no wastage 
and standards of food and hygiene are maintained. 
 

• Learn and adapt a good knowledge of HACCP to ensure that all statutory, as well as 
company, hygiene regulations are being strictly adhered to. 

 
• Stock rotation, Monitor stock levels and report low stock levels to Chef. 

 
• Maintain a clean and sanitised work station at all times and follow safe food handling 

guidelines as per Environmental Health Standards. 
 

• Ensure the safe and proper storage of all delivered food items. 
 

• Ensuring the quality of raw product used is never compromised. 
 

• Follow health and safety guidelines. 
 

• Complete relevant paperwork and ensure cleaning schedules are completed on a 
daily/weekly basis. 
 

• Operate the dishwashing facilities when needed and wash some utensils by hand ensuring 
items are cleaned to the highest standard and returned to the correct place. 
 

• Represent Coaltown’s vision and be a positive ambassador of the brand. 
 

• Be competent when offering information about the produce. 
 

• Speak and interact with both new and regular customers. 
 

• Provide excellent customer service. 
 

• Be punctual and able to observe regular and consistent attendance. 
 

• Contribute to a positive team environment. 
 

• Dedicated to continuing professional development. 
 

• Presentable and good personal hygiene. 
 

• Respect all equipment and operate in a safe manner, immediately report any faulty 
equipment to your line manager. 

 
 
QUALIFICATIONS & SKILLS 
 
 

• Excellent attention to detail. 
 

• 1 years’ experience of working in a kitchen environment in a similar position. 
 

• Experienced and comfortable with working busy shifts. 
 

• Friendly, outgoing and dedicated to outstanding customer service. 
 

• Creative, efficient and able to work in a fast-paced environment. 
 

• Tidy and self-disciplined. 
 

• Detail-oriented and passionate about product quality. 
 

• Food Hygiene Level 2 certification. 
 

• The ability to follow all health and food safety/HACCP procedures. 
 

• Flexible in their working hours. 
 

 
 


