Catering Jobs unjumble and match up
See if you can unjumble these catering jobs, then match up the right job with it’s description

	riteaw
	As the person responsible for all kitchen produce, to co-ordinate the distribution of tasks amongst his or her teams ensuring that the work progresses as it should within the time available. To prepare menus for all outlets and to ensure a high standard of food leaves the kitchen at all times.

	trustarane nagmaer
	To assist the Cook or Section Chef in preparing food to the highest possible standards at all times. 

	dahe fech
	To assist Sous Chefs in the preparation and service of food ensuring that the highest standards are maintained at all times and to ensure that the kitchen areas are designated, equipment, and utensils are always kept clean and tidy to the standards required by the hotel.

	trapsy fech
	To be responsible for the cleanliness and hygiene of operating equipment and all food production areas.

	osus fech
	To plan the dessert menu, creating a high standard of pastry items to be served. 
To co-ordinate the distribution of tasks amongst his or her team and ensure that the work is completed within the time available.

	technik ropert
	To be responsible for the smooth and successful day-to-day running of the restaurant, satisfied customers and ensuring all financial targets are achieved

	mismoc fech
	To assign customers to tables in the establishment, and dividing the dining area into areas of responsibility for the various waiters on duty

	tramie `D
	To undertake any kitchen management as delegated by the Head Chef. To be responsible for the day-to-day supervision, preparation and service of food, ensuring that the highest standards of food quality and hygiene are maintained at all times in all areas of the hotel. To prepare and serve drinks.

	fech de tripae
	To assist Sous Chefs in the preparation and service of food 


