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FURTHER PARICULARS FOR THE ROLE OF APPRENTICE COMMIS CHEF 

 

St Peter’s College 

St Peter’s College, part of Oxford University, is a thriving and ambitious college engaged in a 
period of constructive and significant development. We have around 570 undergraduate and 

postgraduate students, 65 Fellows and Lecturers actively engaged in teaching and research, 

and 80 administrative and domestic staff. A friendly and tight knit community, St Peter’s is one 
of the colleges that is most closely integrated into the city centre, within easy reach of shops, 

restaurants, and transport links. For further information see:  www.spc.ox.ac.uk  

 

What is an apprenticeship? 

An apprenticeship is a funded programme where an individual learns new skills, knowledge 

and behaviours in a chosen sector. An apprenticeship will enable you to work and earn a wage 

whilst developing and gaining new skills as an employee. 

  

Do you have a real passion for cooking and would love a career as a Chef? Well now is the 

time, as we have a very exciting opportunity for an Apprentice Commis Chef to join our team. 

 

You do not need to have any experience as full training will be provided as part of the 

apprenticeship. This is ideal for a school leaver or someone wanting a career change. 

Apprenticeships are for everyone regardless of age!  

 

Over a 12- 18 month period you will be trained to become a fully Qualified Commis Chef. 

 

Alongside your day to day duties, you will complete the Commis Chef Level 2 

Apprenticeship. This is a nationally recognised qualification and the primary objective of the 

Commis Chef is to learn and understand how to carry out the basic functions in every section 

of the kitchen. You will be supported through this qualification by your Personal Development 

Coach who will visit you at your place work every 6-10 weeks. You will also attend 6 workshops 

including an Introduction day at a location outside your normal place of work. All travel 

expenses will be covered by the College. You are not expected to complete any of your 

Apprenticeship work outside of your normal working hours and will be given set time each 

week to complete your work. 

 

Job Summary 

The kitchen provides a Food & Beverage service to the College, and is responsible for serving 

academic staff (Fellows and Lecturers), students, staff, and visitors. The College also 

accommodates conference business, receptions, and private functions. 

 

  

http://www.spc.ox.ac.uk/
http://www.spc.ox.ac.uk/
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Reporting to: 

Responsible to the Second Chef (or the supervising Chef that they are reporting to on shift). 

 

The Role 

To assist the Head Chef and the Kitchen team in the provision of an excellent quality of 

food for College members, students, staff, and conference guests, in an efficient and cost-

effective manner; while undertaking a comprehensive training program. 

 

Main Duties 

To prepare, cook and serve a wide variety of British and continental fresh foods, working in 

any section of the Kitchen as required, observing the College standards of quality and portion 

control. 

 

In order to maintain a safe environment for staff and a safe product for our customers, the  

post holder will: 

• work safely, behave in an appropriate manner suitable to a professional food product 

environment 

• report any illness 

• ensure all HACCP and health and safety procedures are followed within the kitchen, 

including the recording of all cooking temperatures 

• follow the department’s Food Allergy Policy  
• study and pass the appropriate levels of Food Safety and Health and Safety 

qualifications 

• share in the cleaning and good housekeeping practice in the kitchen, and maintain 

high standards of cleanliness in all areas paying due regard to all Food Hygiene 

legislation 

• maintain health and safety standards of the kitchen, paying due regard to the College 

Health and Safety Policy in all areas of responsibility 

• Have regard for the security of the College, reporting any suspicious activity or 

occurrence 

 

The above is not an exhaustive list of duties and you will be expected to perform different 

tasks as necessitated by your changing role within the college and the overall business 

objectives of the organisation. 

 

Person Specification 

Essential: -  

• Demonstrate a real and evident passion for food 

• The desire to build a career as a Chef 

• Excellent attention to detail  

• Able to work effectively as part of a team and display a positive attitude towards work, 

colleagues and customers 

• Adequate knowledge of English to ensure an understanding of instructions and the 

ability to communicate effectively with staff and customers. 

• Accuracy and speed in executing tasks in a cheerful manner even when under 

pressure. 
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• Able to lift items up to 25kg. 

• Able to cope with a busy and demanding environment. 

• Flexibility to work a varied shift pattern. 

 

Terms and Conditions 

 

Appointment The appointment will be subject (i) to the provision of an original 

document which indicates your right to work in the UK, and (ii) the 

completion of an initial probationary period of three months, at any 

time during which either you or the College can terminate your 

employment with one week’s notice to the other. Subject to 
satisfactory review and confirmation of the post the notice period will 

be one month on either side. 

 

Contract This is a fixed term contract initially for 18 months. 

 

Salary St Peter’s College is a Living Wage Accredited employer, the salary for this 

role on appointment is £22,672.00 per annum (£10.90 per hour). 

 

Hours of work: Normal hours of work will be 40 hours per week working on a 3-week 

recurring shift pattern working 5 out of every 7 days including 

weekends and some Bank Holidays (Inclusive of training days). You will 

be given an individual shift pattern when you start work. 

 

Pensions The post-holder will be entitled to join the Oxford Staff Pension 

Scheme. 

 

Meals A free meal is provided in College when on duty, when kitchens are 

open. 

Annual Leave The post holder will be entitled to six weeks paid leave plus Bank Holidays in 

each leave year.  

Recruitment Process 

Please include in your application: 

 

• A brief covering letter summarising why you believe yourself to be suitable for the 

role and why the role appeals to you; 

• A full CV. 

 

Applications should be sent to human.resources@spc.ox.ac.uk 

 

Though not mandatory, we also ask you to complete and return a College recruitment  

monitoring form. 

 

 

 

mailto:human.resources@spc.ox.ac.uk
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Since we will correspond with you by email and phone, please ensure that you provide  

us with an email address and phone numbers that you are happy for us to use for this  

purpose. Please provide a mobile phone contact if possible. 

 

The closing date for receipt of completed applications is 12 noon on Friday 24th March  

2023. 

 

Interested candidates wishing to discuss the post informally should contact Eifion Davies,  

Head Chef at eifion.davies@spc.ox.ac.uk 

 

Data Protection  

 

All data supplied by applicants will be used only for the purposes of determining their  

suitability for the post, and will be held, as defined in the General Data Protection  

Regulation (“GDPR”), the Data Protection Act 2018 and the College Policy on Data  
Protection as amended from time to time.   

 

Equality & Diversity 

 

St Peter’s seeks to promote inclusion and diversity. We are committed to ensuring that  
our Kitchen Team is as diverse as possible in order to better work within the diverse  

population of our College.  

 
 

mailto:eifion.davies@spc.ox.ac.uk

