Classified: Public

G, marketingManchester

Closing Date: 24/09/2021

Description:

Hotel Football is currently recruiting for Head Kitchen Porter to join the Kitchen Team.

The culture of Hotel Football is what truly sets it apart from other hotels. We believe in a world-
class, welcoming service, where guests can relax as if they were at home, while still receiving top
class treatment from our team.

Responsibilities:

The successful candidate will have a proven track record of working in a busy and intensive
kitchen environment, and with experience of leading and assigning the work of a team of Kitchen
Porters. They will have a keen interest in kitchen work and will be a fast learner, able to adapt to
ever-changing circumstances and to enable a team of chefs to deliver the highest quality food and
service to our guests. This is a fast-paced, energetic environment and you will spend long periods
of time on your feet with the ability to maintain cool-headedness at all times. You will have great
organizational skills, the ability to contribute to the efficient and flexible rostering of your team to
ensure the delivery of the optimal level of kitchen support.

Responsibilities:

-Leading a team of Kitchen Porters and ensuring they are rostered appropriately to ensure full and
efficient support to the Head Chef and kitchen team

-Washing up, cleaning and clearing all kitchen areas, with appropriate equipment, chemicals and
PPE and to ensuring a record is kept of all daily cleaning tasks

-Unloading, checking in, and putting away deliveries, into cleaning and sanitized containers and
packaging disposed of into the correct rubbish areas

-Complete and thorough sweeping of all back of house areas, wash down, scrub and mop with
appropriate equipment, chemicals and PPE, ensuring this is recorded after completion

-Ensuring all equipment is clean and sanitized with the correct chemicals, dried and put away
correctly

-Deep cleaning fridges and storerooms with the correct equipment and chemicals to maintain
sanitary and kitchen safety standards and ensure this is recorded after completion

-To ensure the chemical storeroom is kept clean and tidy and an up to date record of all cleaning
equipment and chemicals is kept, any items running low should be reported asap

-Ensure the chemical dispensers in all kitchens are full and ready for the commencement of each
working day and ensure this is recorded

-Ensure the bin area is kept clean and sanitized and liaise with the refuse collection company if
there are any issues

-To ensure the staff canteen is cleared of cutlery and crockery after each menu, the area cleaned
and sanitized, and clean crockery and cutlery replenished

If you're interested in this role, please contact:

Email: margaret.bartnikiewicz@gcemployment.uk
Tel: 07503620815
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Benefits:

-Fantastic employee/ friends and family rates across all GG Hospitality properties with 50% off
food during your stay

-Employee/ friends and family rates across all Marriott brands

-Employee/ friends and family rates across the Small Luxury Hotels of the World brands
-Rewards for Employee Milestones, Employee of the Month, Most Guest Mentions incentives
-Access to the Perkbox website and app

-Discounts on travel

-Meals on shift

-Complimentary dry cleaning

-Access to Hussle app - Money off gym members including digital fitness offerings

Details:

Rate of Pay: Competitive
Working Hours: TBC
Contract Type: Permanent, Full Time

If you're interested in this role, please contact:

Email: margaret.bartnikiewicz@gcemployment.uk
Tel: 07503620815



