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Special feature

A Day in theLife of a Chef

My week startsat
9:00 am on
Wednesday
mornings. The first
job in the kitchen is
to clean out all the
fridgesand write my
‘Misen Place’
(preparation list).
Thisnormally fills
an A4 sheet with
work to do which
will take me up to
lunchtime. During
the week there is
only one chef in the kitchen so lunchtime
and evening service can be busy.

The rush begins
12 o’clock arrivesand the waiter comes
into the kitchen – ‘Check on Chef’ . The
first order isnever anything on the menu
– a customer always wantsa different
sauce with a dish on the menu or
something that is not on the menu at all.
Just try doing ten different dishesat once
and then having two or three customers
wanting something different!

My time
I finish in the kitchen at about 2:30pm
and then it is my time - I’m on a split
shift. I have three hours until I am due
back in the kitchen, so it is normally a

couple of hours in
the gym and home
for a cuppa.

My evening shift
startsat 5:30pm, all
my ‘Misen Place’
in place and I’m
ready for the first
customers. We
normally do 20 to
45 coverson a
weekday and at
least three timesas
many at weekends.

At 9:30pm on Wednesday, after last food
orders, it’s time to think about the
specials for the weekend. I have to check
through all the menus to ensure that I
have ordered enough of everything.

It’s a pleasure
It truly isa pleasure to cook and you do
get a ‘ rush’ on a Saturday evening.
Cooking for about 60 people, you have
panseverywhere with all sorts of sauces,
meat and fish in them. After 12-14 hour
shifts for five days, enthusiasm can run a
little low. People still ask me if I like to
cook at home – would you?

Philip Kent
Head Chef at the Shaven Crown
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Sleeping Beauty and TheBeast
New Beaconsfield Hall, Shipton,Thursday 11th to Saturday 13th December

7:30 pm each night and 2:30 pm matinee on the Saturday
For tickets, r ing Gill Drew on 01993 830398
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