HEAD CHEF (CASUAL POSITION)

We are the Lyric Hammersmith Theatre. We produce bold and relevant world-class
theatre.

We are committed to being vital to, and representative of, our local community and
to being a major force in London and UK theatre. We develop and nurture the next
generation of talent, and provide opportunities for young people from
all backgrounds to discover the power of creativity.

Right in the heart of Hammersmith, your beautiful theatre is here for everyone.
HOW TO APPLY

To apply for the post, please:

1 Complete an internal application form or CV in type or black ink. Use the
Supporting Information section on the form to explain why you are interested in
this role and how your experience and skills match the person specification.

1 Return the internal application form by email to jobs@lyric.co.uk.

The deadline for receipt of completed applications is 10am on Friday 21 January 2022.

If you would like to submit your application form in another format or require this information
pack in a different font or format, we would be happy to accommodate this. Please contact
the Administration & HR Team on 020 8741 6822 option 2 or jobs@lyric.co.uk to discuss a
suitable alternative.
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DESCRIPTION FOR THE POST OF HEAD CHEF

RESPONSIBLE TO:

RESPONSIBLE FOR:

RESPONSIBLE FOR:

RATE OF PAY:

HOURS:

HOLIDAY:

NOTICE PERIOD:

OTHER BENEFITS INCLUDE:

The Commercial team consists of:
Commercial Director
Bars & Catering Manager
Head Chef — this role

Sous Chef

Duty Managers
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Assistant Bar Manager
Events & Hires Manager
Visitor Services Manager

Bars & Catering Manager
Chef de Partie

Casual, zero hours position
£14.42 per hour

Our operational trading hours are 12.00-23.00 Monday —
Saturday. Rotas will be drawn up in advance, based on
the postholder’s availability. Hours can include early
mornings, late evening and weekends. Minimum shift
length of 3.5 hours.

Holiday pay will be paid periodically alongside wages
and will be calculated on a pro-rata basis, based on
the standard holiday entitlement of 28 days per
annum for full-time staff.

1 week

Season ticket loans, Cycle to Work Scheme, Employee
Assistance Programme, Staff Ticket Scheme including
complimentary and discounted theatre tickets, and staff
catering discounts

DEPARTMENT INFORMATION

Head Ushers, Ushers and Bars & Catering team

MAIN PURPOSE OF THE POSITION

The Head Chef will take complete control of the kitchen, menus, stock control, costings,
H&S and general kitchen duties. Passion, motivation and inspiration are essential to
communicate the way forward and help push the reputation of the Lyric Hammersmith
Theatre's Bars & Catering facilities forward.

The successful candidate will have the ability to manage a team, be hands on, hardworking
and be able to cope under pressure showing great leadership and communication skills.



KEY RESPONSIBILITIES

General Responsibilities:
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Line Manage the catering team to deliver the food offerings for the Lyric within the
Lyric Bar, events & hires as well as supporting the café.

Lead on all menu developments, ensuring that the dishes respond to seasonal
produce, building activity and customer demand and that ingredients, where
possible, are locally sourced and environmentally responsible.

Deliver daily specials and seasonal dishes for the Lyric Bar

Work with the Bars & Catering Manager and the Commercial Director to develop
the business in line with the Lyric’s theatre season and the seasonality of the Events
& Hires department.

Monitor and maintain consistent food standards and quality across all stages of
production and supply.

Manage HACCP procedures as set out in the company’s Food Safety Management
System.

Ensure quality control measures and hygiene systems are adhered to at all times.
Have total accountability for the day to day running of all the catering services.
Purchase all food and related products using company nominated suppliers.
Achieve cost and revenue budgeted targets by meeting GP percentages, minimising
wastage and lowering unexplained variances within all catering areas.

Manage stock taking procedures and the delivery of monthly stock valuations for the
management accounts,

See that menus are costed accurately and that recipe costings and portions are
reviewed regularly alongside sales and volume reports.

Leadership and People Management:
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Rota all staff in the catering department and to manage daily labour costs in line with
trade levels and budgets.

See that catering payroll is approved and submitted on time.

Recruit and select kitchen personnel and see that job descriptions and staffing
structures are suitable for the business.

Train all staff in the correct methods of cooking and plating of dishes establishing a
consistent high standard of taste, presentation, hygiene and safety.

Identify training needs of all staff within line of responsibility on both an individual and
team basis focusing on working methods, safety at work, health, hygiene and quality.
Promote best practice within the kitchen and constantly look to improve processes
and procedures.

Be hands on and present during peak service times.

Participate in staff meetings and lead on these when required.

Be responsible for the actions and discipline of all staff within the catering department.
Work with the Bars & Catering Manager, the Commercial Director and HR to
proactively manage any possible conduct or performance issues within the team.
Complete annual personal development reviews with catering staff.

Undertake staff briefing with all team members at the start of their shifts.

Assist in the training and coaching of the bar team in relation to relevant catering
aspects including tastings, plating, allergens and nutrition.

Manage open and clear communication with all the Lyric team and support the
business in a timely way using e-mail, telephone and meetings effectively.



Health & Safety:
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Ensure the company’s Health & Safety Policy is fully promoted and that all catering
staff are aware of their roles and responsibilities relating to the policy.

Lead by example and ensure the kitchen team have excellent levels of personal
hygiene and presentation standards.

Have an understanding and working knowledge of all current Health and Safety
legislation and Food Hygiene legislation and to be conversant with the rules contained
therein.

Keep the allergens and nutritional information regarding all products and menu items
up to date and to communicate any such updates through training and briefings.
Manage the cleaning schedule of the catering spaces ensuring that the cleaning rota
is completed in full each week.

Ensure that the catering department operate within the guidance of HACCP and that
all checks are done and documented as per the food safety management system.
See that the catering team are up to date with statutory training requirements in
regards to food hygiene, health & safety, COSHH and HACCP.

Undertake internal audits of the catering areas in regards to food and health & safety
as per the food safety management system and to complete any such remedial works.
Manage and complete the remedial works and recommended actions from any
external food standard and/or health & safety audits.

Monitor all equipment and resolve any maintenance issues in cooperation with the
Bars & Catering Manager and the Building & Facilitates Manager.

Financial Management:

1 Meet revenue, GP and expenditure targets.

1 Assist in the budgeting process for catering including revenue, costs, capital
expenditure and any relevant projects.

1 Follow the organisation’s policies and procedures in regards to holidays, sickness
and time off for the catering department.

1 Control costs of consumables and chemicals and any other essential non-food
purchases.

1 Review suppliers and retender when necessary to receive best value for money and
service levels.

1 Monitor correct product storage, stock rotation, food quality and portion control

General

1 To regularly attend Lyric Hammersmith Theatre shows and other events, including
press nights and development events

1 Attending internal and external meetings as required

1 To adhere to the Lyric's Equality Policy, Diversity Action Plan and any other
policies or plans the Lyric may introduce in the future, and to play an active and
positive role in our anti-racism work

1 To work at all times in accordance with the Lyric's Green Policy and ambition to be
net-carbon zero by 2030 and to proactively develop and encourage environmentally
sustainable practice

1 To take an active role in your continuing professional development, identifying
relevant training and professional development opportunities

1 To act always in the best interests of the Lyric Hammersmith Theatre

1 To undertake any other duties as agreed with the Bars & Catering Manager as is

appropriate to the post



This job description is a guide to the nature of the work required of this role. It is not wholly
comprehensive or restrictive and may be reviewed as required.

PERSON SPECIFICATION

Essential skills
1 Experience in a Head Chef or Sous Chef position in a high volume restaurant outlet
1 Anunderstanding of leadership that can motivate and drive a kitchen team to the mutual

benefit of all involved, an excellent team player and role model

Excellent organisation skills and attention to detail

NVQ 1 2 & 3 level qualification or similar

Knowledge of EPOS and stock control system

Experience of training and motivating staff

Experience of working to HACCP and COSH regulations

Experience of ordering stock and its reconciliation

Level 3 food safety in catering

Level 2 Health and Safety
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Desirable skills
1 Experience in event and conference catering
1 Experience in café catering
1 Experience in working within Health and Safety regulations
9 Interest in the theatre and the arts

EQUALITY & DIVERSITY

The Lyric values and promotes diversity and is committed to equality and opportunity for all. We
are working actively to be an anti-racist organisation. Everyone who works with us is required
to comply with and actively promote our Equality Policy, and no job applicant or member of our
workforce will receive less favourable treatment on the grounds of age, disability, gender,
gender reassignment, marriage and civil partnerships, pregnancy and maternity, race, religious
belief, sexual orientation, class or socio- economic background, trade union activity or political
activity or opinion. The Lyric Hammersmith Theatre has made a commitment that all applicants
with disabilities who meet the essential criteria for this job will be invited to interview.

We may use positive action, in cases where candidates are equally qualified, to increase the
employment of under-represented groups at the Lyric.

The Lyric Hammersmith Theatre is proud to be a Disability Confident Committed Employer and
an official Partner of Parents in Performing Arts (PiPA).

B2 disability
B confident

e EMPLOYER s
APPOINTMENTS

PARENTS & CARERS
IN PERFORMING ARTS

All appointments are made subject to satisfactory references, proof of eligibility to work in the
UK and are subject to an enhanced or standard Disclosure and Barring Service (DBS)
disclosure.

LYRIC CONTACT DETAILS



If you have any questions about this role, you can contact the Lyric’'s Administration & HR Team
on 020 8741 6822 option 2 or jobs@Iyric.co.uk.

We look forward to receiving your application.
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