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JPA Job Specification
Profile of Position: MASTER CHEF|1523811

ARMY SLIM No: 866979
Position Details
Rank SSgt - Sgt Org. Unit 6 RIFLES UIN A6044D
Upper Lower 
Rank

OR7|OR6 Org. Type RESERVE ORG Exchange With

Service (Job) Army TLB V00 Location Exeter (wyvern 
Bks)

Start Date for 
Position

31-Mar-2026 Proposed End 
Date for Position
 

Liability Driving No 

Hiring Status Active Position Status Valid Position Type Shared
Person Category Army Reserves Position Status 

EIT
Service Option Single Service

Domain RLC Career Field Not Specified Sub Career Field Not Specified
Talent 
Management

Tour Length 36 Handover

Type of 
Operation

Operation Name Operation PID

Hierarchy Parent 
1

OC|1906842 Hierarchy Parent 
2

QM|1523809 Hierarchy Parent 
3

CO| 2000461

Incumbent Incumbent 
Future 
Availability Date

Environment

Minimum 
Medical Standard

Child Positions Preferred Gender

Career Management and Rotational Information
Position CM Desk Service (CM) Applicable From Applicable To

Army                       
Branch/Arm/Group Main Trade Sub Regt/Corp
RLC

Alternative Branch or Trade
Alternative 1 Alternative 2 Alternative 3

Specialist Pay
Specialist Pay 1 Specialist Pay 2 Specialist Pay 3 Specialist Pay 4 Specialist Pay 5
  

Unit & Position Role
Unit Function   
Position Role Master Chef Supervisor

Responsibilities
Lead team in the prep and presentation of food items and pers employment in a variety of environments from 
kitchen to deployed catering.
Interaction with internal and external stakeholders to ensure output is being met.
Conduct assurance activities in line with LSA&I and FHPA.
Ensure all financial information is collated and input iaw with organisational regulations.
Maintain review and seek to continuously improve working practices.
Page  of 2                                                                                                                                                                  generated on 16-Feb-2026  



OFFICIAL SENSITIVE

Ensure compliance with food safety management systems.
Commit to the development and continuous improvement of self and the teams.

Competence Requirements
Competence - Full Name Proficiency 

Level
Essential Acquired

Catering Skill|Cooking|Joint| Working/
Junior 
Practitioner

N N

Logistic Enablers Skill|Deployed Catering Maritime|Army| Awareness N N
Logistic Enablers Skill|Food Safety Management|Army| Working/

Junior 
Practitioner

N N

Catering Skill|Catering Management|Joint| Working/
Junior 
Practitioner

N N

Pre-Employment Training
Pre-Employment 
Training 1

Pre-Employment 
Training 1 Priority

Pre-Employment 
Training 2

Pre-Employment 
Training 2 Priority

Pre-Employment 
Training 3

Pre-Employment 
Training 3 Priority

Local Considerations
Domestic

Employer Comments
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