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Junior Chef / 2nd Cook / Commis de Cuisine

Reports to: 	1st cook, Chef de partie / Souschef
Subordinates: 	According to the manning
Relief:	?
Promotable to: 	1st cook / Chef de partie all suggested by Souschef or Executive Chef and approved by Executive Chef, Corporate Chef
Length of contract:	As per contract
Working hours:	As per contract / as per working schedule
Pages:	4

[bookmark: _Toc307473776]Profile
1. Good skills and practices
2. Team player
3. Fair acceptable English knowledge in speaking
4. Outgoing personality, open minded and flexible
5. Professional appearance “Yes I want” attitude” 
6. Flexible to work with an international crew
7. Be able to perform under pressure
8. Willing to learn “Yes I can (want) attitude” 
[bookmark: _Toc307473777]Education and training
1. Good cooking background, min. 2-3 years cooking experience
2. Min. 1-2 years experience as Demi chef  or 2-3 years as Commis de cuisine in 4 or 5 star operations, Hotel or cruise vessels
3. Willing to learn and practice in HACCP standards and procedures
[bookmark: _Toc307473778]Job Objectives:
1. Following the advice of his supervisors according to SOP and culinary manuals
2. Be able to supervise assistant cooks & trainees 
3. Motivate and well cooperate with his colleagues 
4. Be able to take over as Chef de partie in emergency situations
5. Keep hygienic standards according HACCP
6. Ensure proper communications with his superior and subordinates
7. Proper performance in front of passengers, public areas and to your colleague's

[bookmark: _Toc307473779]
Responsibilities
1. Work according the daily assigned schedule
2. Taking care of cleanliness within his department
3. Right preparation of food in order to his supervisor
4. Interest in menu - and cooking knowledge and procedures
5. Follow the menu circle by instructions accordingly
6. Follow standard recipes given by his supervisor
7. Check his subordinates, regarding sign in / off according working schedules
8. Follow strictly all guide lines given from his supervisor.
9. Check in his area of correct - rotation (FIFO), - storing, - labeling, - temperature control, immediate report to your supervisor if maintenance needed (report galley repairs)
10. Follow up the sanitation procedures
11. Supervise food preparation - handling according HACCP standard to his subordinates
12. Be aware of handling of all ships equipment, daily use, and during cleaning procedures, taken care of water usage within electric equipment
13. Make sure everything is ready on time to provide proper service
14. Pro - active approach to solve problems within your department
15. Check daily program c and working schedule regarding check in times for example like breakfast or teatime, night snack duties
16. Make sure your co-workers always on time, proper uniform and in a well  kept appearance
17. Assist if scheduled during loading and luggage transports if necessary and assigned too

Please note that the 2nd cook / Junior Chef will be made fully responsible:

· For any hygienically matters not in line according HACCP in his department
· Misbehavior according the on board policies
· Food waste, over productions
· Malicious mischief 




[bookmark: _Toc307473780]ACKNOWLEDGMENT FOR RECEIPT OF JOB DESCRIPTION

I have received a copy of the Job Description and have read and understand its contents.



_________________________________	__________________________
	Employee Name (Please Print)	Date



_________________________________	__________________________
	Employee Signature 	Date



_________________________________	__________________________
	Supervisor’s Signature 	Date
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