
  JOB SPECIFICATION (2025) JSN
Position Title Chef (OR2/3) Date Approved
Unit Scottish & North Irish Yeomanry   Approved By
Location Redford Infantry Barracks, Edinburgh   TLB HQLF

  Establishment Type Established Post   Rank/Grade OR2/3 / Pte/LCpl
Establishment/OET Ref Service/Type/Arm Army/Res/RAC
UIN/SLIM/JPA PID 2184550 Exch/NATO/JSRL No 
Incumbent Staff/Command 
E-mail WTE/MSTAR
Phone Number Manning Priority
Security Status/Caveats SC Assignment Length 36 Months 
Reporting Chain Army Primary Career Field Cbt

1st RO RLC Sgt (Chef) Sub Field 1
2nd RO 2IC Secondary Field
3rd RO   Sub Field 2

Unit Role: (Army Reserve Light Cavalry unit). Chef Production: Reporting to the Senior Caterer on site, production Chef 
work with developed standardised recipes and menus, producing food, often in high volumes and are responsible for the 
production of high food quality and service with responsibility.

Responsibilities: 
1. Maintain excellent standards of personal, food and kitchen hygiene.
2. Ensure compliance to procedures, menu specifications and recipes.
3. Produce food meeting portion controls, and budgetary constraints.
4. Adapting and producing dishes to meet special dietary, religious and allergenic requirements
5. Follow, complete and maintain production schedules, legislative and quality standard documentation.
6. Use specialist kitchen equipment, in a wide variety of locations from field to on-board ships.
7. Communicate internally and externally with customers and colleagues.
8. Commit to personnel development activities.
9.  Discharge additional responsibilities as directed by CoC.
Pre Appt/Deployment Trg:  All Arms QM Cse
Domestic Considerations: Should be committed to regular attendance at Redford Barracks, Edinburgh
Performance Attributes Priority Component Features
Reliability Displays loyalty, trustworthiness, conscientiousness and consistency. 
Professional 
Effectiveness

Carries out the full range of tasks effectively. 
Demonstrates a clear understanding of safety and environmental management. 

Management Plans, organises and designates priorities effectively. 
Allocates resources efficiently and optimises capability within constraints. 

Initiative Displays enterprise and is willing to take appropriate action. 
Anticipates and resolves problems. 

Education/Training Type Pri Comments
Military Quals Qualified Chef

Health & Safety.
Cat B,C  

Essential
Essential
Desirable
Desirable Must hold a valid driving licence.

Other Quals/Competencies Desirable
Education

Experience
Service/Arm/OGD RLC Desirable 1. Some experience in the Reserves is desirable but not 

essential

Army Reserve
Staff

Environments Domestic Considerations: Preferably live within a 50 mile 
radius ARC.

 Originator:  Capt Borthwick  Appt: RCMO SNIY  E-mail: peter.borthwick168@mod.gov.uk Tel: 

 Auth by 2nd RO:  Appt: CO SNIY  E-mail: Date: 
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