
 
 
 
 

Chef de Partie 
 

Job description and person specification  
 

 

About Us  
 

The Horse and Groom Inn, Upper Oddington is a 16th century traditional country inn, offering 

great food, cask conditioned ales and cosy cottage style letting rooms. Under new ownership, the 
freehouse pub is refocussing its food offering to present the best of local and seasonal produce. 
We aim to become the foremost destination pub for food in the area! Our dishes are prepared 
fresh in-house and are regularly changing to reflect availability and to present our discerning 
customers with great choice and variety.   

 
We are a small friendly team at the Horse and Groom. Our primary focus is on exceeding the 
expectations of all our customers. Customers leave our pub delighted with the food, drink and 
service they have received, and come back again and again.   

 
We care about our staff and encourage everyone to develop their skills through experience and 
training. You will need to be hard working, creative and have an obvious passion for food and 
flavours. You will be keen to learn. If you have a hunger to succeed in the industry, you are in the 
right place!  

 
About the Job  

 

Reporting to:  Head Chef  
 
Contract:     Full-time, permanent, 5 days in 7.  

 
Salary:        £20,000 per annum, plus benefits, plus 28 days leave.  

 
Probationary Period:  3 months  

 
Other information: live-in accommodation may be available if required.   

 
Detailed Job Description  

 

Key responsibilities and duties:  
 
1.   Preparing, cooking and presenting dishes within a specific section;  
2.   Assisting the Head Chef, Executive Chef and General Manager with the development of new 

dishes and menus;  
3.   Following all health and safety procedures;  
4.   Being aware of profit margins and keeping waste to a minimum;  
5.   Familiarity with company policies;  
6.   Assist the Head Chef with management of stock/ supplies, identifying stock levels and noting 

items in need of ordering;  
7.   Actively pursue opportunities for learning and development.  



Person specification  
 

You will be:  
 
1.   Someone with at least 12 months previous experience working in a commercial kitchen 

environment, preferably as Commis Chef or similar.   
2.   Able to read, speak, analyse and interpret standard of performance manuals, technical and 

safety procedures, manuals and statutory regulations.   
3.   Someone with formal training and qualifications in culinary arts.  
4.   Able to demonstrate your passion for food and beverages, with creative abilities.   
5.   Keen to develop your skills and knowledge and willing to undertake formal and informal 

training.   
6.   Ambitious for yourself and for the pub.  
7.   Focussed on producing excellent food every time.   
8.   Consistent in your observation of safe ways of working, hygiene, and standards of preparation 

and presentation.   
9.   Innovative and creative, willing to try new things and present ideas to the team for new dishes 

or menus.  
10.  A good team player - the success of our kitchen depends on great team work.   

 

 
Deadline for applications:    Friday 26 April 2019  

 
Shortlisted candidates will be contacted by Friday 3 May 2019.   

 
Interviews will be held in the week commencing 6 May 2019.   

 
The successful candidate will be expected to commence employment as soon as possible and no 
later than 7 June 2019.   

 
We are an equal opportunities employer and welcome applications from everyone, 

irrespective of race, colour, gender, sexual orientation, religion or disability. 
 


