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	Position Title:
	Chef Casual

	Position Number:
	
	Cost Centre:
	C3515

	Site/Facility:
	Calvary Central Districts Hospital

	Department:
	Catering

	Enterprise Agreement
	Calvary Health Care Adelaide Support Services Enterprise Agreement 

	Classification:
	5.1

	Reports To:
	Hospitality Service Manager

	Date of Preparation:
	21 Oct 24
	Date Updated:
	21 Oct 24

	Primary Purpose

	To prepare and deliver food and beverage requirements within Hospitality Services and is responsible for promoting the Mission of the Sisters of the Little Company of Mary, so that we develop our service as a centre of excellence and compassionate care through promoting the core values of respect for the person and for the gift of life and of Healing, Hospitality and Stewardship.


	Organisational Environment

	
At Calvary our vision as a Catholic Health, Community and Aged Care provider, to excel, and be recognised, as a continuing source of healing, hope and nurturing to the people and communities we serve.
Our Services include public and private hospital care, acute and sub-acute care, home care services and 
retirement and aged care services, in both rural and metropolitan areas.


	Accountabilities and Key Result Areas

	Professional:
· Practice in accordance with Calvary and relevant Government Health policies and procedures, the position description, Code of Conduct and industrial agreements. 
· Maintains efficient & effective use of the human and material resources of CHCA.
· Maintain a high level of dress and bearing
Communication:
· Demonstrates the ability to communicate effectively.
People and Culture:
· Work in accordance with the mission and vision of Calvary and actively participate in developing a culture that promotes Calvary’s values of healing, hospitality, stewardship and respect. 
· Promote and demonstrate excellence in Customer Service.
· Identify and respond promptly and courteously to the needs and expectations of internal & external customers.
· Maintain confidentiality and privacy in relation to organisational and patient information.
Service Development & Performance:
· Participates in personal professional development.
· Participates in maintaining the departmental HACCP Food Safety Program.
· Completes all departmental specific competencies. 
· Assist in the ongoing review of practices in work area.
WH&S Responsibilities: 
Take reasonable care of your own health and safety and the health and safety of others in the workplace;
Comply with relevant Calvary WHS policies, procedures, work instructions and requests;
Report to your supervisor any incident or unsafe conditions which come to your attention; 
Observe any additional requirements as outline in Calvary’s WHS Responsibilities, Authority and Accountability Table (published on Calvary intranet) 


	Key Relationships

	Internal:
	
 

	External:
		

	Position Impact

	Direct Reports:
	     

	Budget:
	Click here to enter text.

	Selection Criteria

	Essential
Trade certificate
Commitment to continuing professional development
Sound knowledge of Food Standards/Regulations
Demonstrated commitment to excellence in customer service
Demonstrated commitment to continuous quality improvement
Commitment to Risk Management & WH&Safety
Commitment to enhancement of LCMHC Mission & Values
Fire & Emergency Procedures
Manual Handling
Security
Desirable
Creativity & vision in regards to new initiatives
Strong leadership & communication skills
Ability to create & support a team environment
Sound time management skills

	Approvals 

	Job Holder’s signature:
	Date:

	Manager’s signature:
	Date:



Page 2 of 3	Continuing the Mission of the Sisters of the Little Company of Mary
image1.gif
Y,

Calvary




