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Job Description

	Job title:
	Chef 

	Reports to:
	Club Chef / Chief Commercial Officer

	Department:
	Catering

	Location:
	Barnsley FC, Oakwell Stadium, Grove Street, Barnsley. S71 1ET

	Date:
	  March 2026

	1. Job Purpose
	As Casual Chef you will play a key role in delivering high‑quality food production and service across Oakwell Stadium for matchdays, hospitality events, conferences, and private functions.

The role involves preparing, cooking, and presenting food safely and consistently while maintaining strict hygiene standards, allergen controls, and compliance with UK food safety legislation. The Casual Chef contributes to a positive fan and guest experience by supporting a smooth, efficient kitchen operation.


	2. Specific Tasks and Responsibilities
	Food Preparation & Production
· Prepare, cook, and present menu items to agreed specifications and quality standards.
· Follow all recipes, portion guidelines, and presentation requirements.
· Support menu delivery for hospitality, kiosks, and event catering as required.
· Ensure food is prepared safely with correct use of kitchen equipment and tools.

Food Safety, Hygiene & Allergen Management
· Carry out food safety procedures including temperature checks, date labelling, stock rotation (FIFO), and equipment cleaning.
· Maintain excellent standards of kitchen cleanliness in line with food hygiene regulations.
· Adhere to allergen control procedures, including safe preparation practices and correct documentation.
· Follow HACCP systems and complete required records accurately.

Operational Support
· Assist with stock checks, storage, and organisation of deliveries.
· Communicate any shortages, faults, or safety concerns to the relevant supervisor.
· Work alongside catering colleagues to ensure timely service delivery.
· Support matchday and event operations, adjusting to changing service demands.

Teamwork & Communication
· Work collaboratively with kitchen and catering teams to meet tight deadlines.
· Communicate effectively with supervisors, serving staff, and support teams.
· Uphold Barnsley FC’s professional standards and values.


	3. Personal Specification & Skills
	The ideal candidate will: 
· Have strong cooking skills and experience in a commercial kitchen. 
· Work effectively in a fast‑paced, high‑volume environment. 
· Demonstrate excellent attention to detail, hygiene, and food safety practices. 
· Be adaptable and able to remain calm under pressure. 
· Be reliable, punctual, and able to work flexibly across matchdays and events. 
· Display a positive attitude and willingness to support the wider team.
· Understands and works in line with Health & Safety principles and practices, and supports adherence to this across the Club.
· Be trustworthy and adhere to the Club’s Code of Conduct and Ethics 
· Adhere to protocol and respect confidentiality in all matters, protecting any data relating to the area of work in accordance with the Data Protection Act 1998 and the General Data Protection Regulation (GDPR) 2018 
· Consistently demonstrate high standards of professionalism
· Be committed to personal & professional development
· Demonstrate a commitment to safeguarding and promoting the welfare of children and young people 
· Be always respectful of others and behave in a non-discriminatory manner as per the Equality Act 2010


	4. Qualifications & skills
	· Food Safety Level 3 (for supervisors or experienced chefs). 
· HACCP awareness training.  
· First Aid training. 
· Experience working as a Chef in hospitality, stadium/event catering, or large‑scale operations. 
· Experience working with high‑volume service is desirable.




The document is a guide only and should not be regarded as exclusive or exhaustive. It is intended as an outline indication of the areas of activity and will be amended in the light of the changing needs of the 
organisation.

Safeguarding
Barnsley Football Club is committed to ensuring the welfare and safeguarding of children and young people, and expects all staff and volunteers of the Club share this commitment. We ensure that the Club meets its commitment to safeguarding by undertaking all necessary pre-employment checks.

The postholder will be expected to undertake Safeguarding Training and pre-employment checks as required to be agreed with the DSO & HR Manager.

This post is exempt from the Rehabilitation of Offenders Act (1974) and the applicant must disclose all previous convictions including spent convictions. 

Equal Opportunities
Barnsley Football Club is committed to ensuring a diverse and inclusive environment in line with the Equality Act 2010 and welcome applicants from across the community.

 Right to work in the UK
Barnsley Football Club ensures that applicants are entitled to work in the UK without approvals and have the appropriate documentation to validate this.
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