
 

 
 

 

 
   

 

 

      

    

    

      

        

   

      
 

 

   
  

 
 

 

 

          

          
  

     

       

     

f5w Agricultural 
lVl University 

Commis Chef 
Full time averaging 35 hours per week on a variable-hours basis, as and when required on 

a rota system 

The Role 

Job title: Commis Chef 

Department: Commercial Services Department 

Responsible to: Executive Head Chef 

Location: Catering/Kitchen 

Salary: £20,879 - £20,948 PA / £11.47 ph 

Term: Full Time 

Relationships with: Suppliers, staff, students, visitors and colleagues within the 
industry. 

Purpose 

Assist with the day to day preparation of food. To assist with the stock, health & hygiene 
procedures and ensure they are followed in accordance with the catering department 
guidelines. To maintain high standards of food production, customer service and care, and 
possess a good product awareness and knowledge. 

Key Responsibilities 

1 Prepare dishes or foodstuffs for service in the food outlet in liaison with the senior Chefs. 

2 Follow directions from supervisors and senior chefs whilst carrying out the duties of the 
service 

3 Work in a clean organised manner to RAU SOPs and legislation 

4 Prepare foods for special functions as required 

5 Follow recognised standard recipes 
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6 Ensure that the kitchen stores and other potential areas of loss are secured at all times 
according to the instructions laid down by the management. 

7 Ensure that the highest standard of food hygiene and Health & Safety is maintained at all 
times as laid down by the Food Hygiene Regulations. 

8 Ensure that the quality, quantity, temperature and appearance of the completed dishes are 
of the highest possible standard before being served. 

9 Report and where possible, to attend to and take necessary action, statutory and otherwise, 
in the event of accident, fire, loss, theft, lost property, damage, unfit food or other irregularities and 
complete the necessary return and/or report. 

10 Ensure that University and statutory regulations pertaining to the safety and hygienic 
operations of the kitchen and ancillary areas are adhered to by you and others in the kitchen. 

11 Ensure that as part of your duties you minimise energy consumption e.g. Water and 
electricity and maximise the recycling opportunities for waste. Encourage staff awareness of the 
impact of their actions on the environment. 

12 You will from time to time be required to undertake other duties of a similar nature as 
reasonably required by your line manager. 

General responsibilities: 

▪ The University is committed to equality of opportunity. All staff are required to comply with 

current legislation, University policies and good practice guidance. 

▪ All staff are required to act in a way that safeguards the health and wellbeing of children and 

vulnerable adults at all times. The post holder must be familiar with and adhere to appropriate 

safeguarding policies and guidance and participate in related mandatory/statutory training. 

Managers have a responsibility to ensure their team members understand their individual 

responsibilities with regard to safeguarding children and vulnerable adults. 

▪ All staff are required to participate in the University appraisal process and should ensure they 

are familiar with the process and plan time to prepare for their appraisal. Following the 

appraisal, staff are expected to undertake in any necessary learning and development and 

work towards the objectives that have been set. 

▪ The University expects staff to attend any training designated as mandatory and to undertake 

learning and development activities to support their role. Managers must facilitate learning 

and development within their teams. 

▪ It is a condition of employment that staff will not disclose any information obtained in the 

course of their duties other than to those entitled to receive it. The post holder must ensure 

that the confidentiality of personal data remains secure and that restricted information or 

highly restricted information to which they have access remains confidential during and after 

their employment at Royal Agricultural University. All staff must undergo appropriate data 

protection training as required. 
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▪ All absence from work must be reported in accordance with the University’s absence 
procedures and recorded on iTrent. 

▪ The University acknowledges its responsibility to provide a safe, smoke free environment, to 

its employees, service users and visitors. It is the policy of the University not to allow smoking 

on University premises other than in specifically designated areas. 

Person Specification 

Requirements 

The post holder must be able to demonstrate: 

Qualifications: 

Essential 

or 

Desirable 

Measured By 

A) Application Form 

B) Interview 
C) Presentation 

• A good standard of general education - GCSE or 
equivalent 

E A 

• Culinary qualification such as NVQ 1 D A 

Knowledge, Experience and Skills: 

• Computer Literate, with basic competence in 
Word, Excel and Outlook 

D A, B 

• Excellent communication skills, written and 
verbal, at all levels 

E A, B 

• Experience of working in a similar environment or 
some kitchen experience 

D A, B 

• Basic Food Hygiene Certificate D A 

• Planning and organising ability D 

• Demonstrable enthusiasm for food and cooking, 
with a drive to work to high standards 

E A,B 

• Capable of moving heavy stock items, up to 25 
kg 

E A, B 

• Flexibility in working hours E B 

• Sound knowledge of H&S and Food Safety, 
HACCP requirements, allergies and dietary 
needs. 

D A, B 

Application Procedure 
If you are interested in applying for this role, please send: 
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• University Application Form together with the Equal Opportunities Monitoring Form available 
on the University website www.rau.ac.uk) – you may attach your up to date CV if you wish to 
add additional information. 

• Please forward to the HR Team, Royal Agricultural University, Cirencester, Gloucestershire, 
GL7 6JS or via email to jobs@rau.ac.uk. 

• Closing date: 12th October with Interviews on: 24th October 

• Should you be selected for interview please be aware that we are unable to reimburse 
interview expenses. 
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https://www.rau.ac.uk/sites/default/files/2022-11/Application%20Form%20October%202022_0.docx
https://www.rau.ac.uk/sites/default/files/2022-11/Equal%20Opportunities%20Monitoring%20Form%20October%202022.docx
https://www.rau.ac.uk/about-us/jobs
mailto:jobs@rau.ac.uk

