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Levy UK & Ireland
Visiting External and Celebrity Chef Requirements & Compliance Agreement
Standard document for all Levy venues
	Venue Name
	

	Unit Number
	

	Event Name
	

	Event Date(s)
	



1. Purpose and Scope
This document sets out the mandatory requirements for any visiting external guest or celebrity chef working at a Levy UK & Ireland venue. It applies to all relevant stages, including menu development, purchasing, storage, pre-production, preparation, cooking and service, as well as demonstrations and related promotional activity undertaken on Levy-controlled premises or areas.
The visiting chef must work under the direction of the Levy Venue Executive Chef or nominated Levy representative and comply with the current Compass Group UK & Ireland Food Safety Management System, Levy operating procedures, venue rules, client requirements and applicable food safety, allergen, and health and safety legislation.
Levy standards and venue controls take precedence. No ingredient, process, equipment item, supplier, menu change, culinary technique or service method may be introduced without prior written approval from the nominated Levy culinary and food safety representatives.
Levy will provide key information about the venue, kitchen, equipment, service style and key contacts once as agreed. The visiting chef is responsible for supplying accurate information on time, attending required briefings and ensuring that any accompanying team members understand and follow this document and attend briefings as required.

2. Planning, Approval and Pre-Production
The visiting chef:
· Provide the proposed menu, recipes, methods, yields, presentation details, service plan and equipment requirements by the deadline set by the venue; unless otherwise agreed, they should allow at least eight weeks for recipe review and six weeks for specialist equipment or crockery requests.
· Complete all required Levy onboarding, site induction, health and safety and food safety and allergen briefings before entering a production area.
· Undertake production on site unless an alternative arrangement has been risk assessed and approved in writing by Levy.
· Agree a production schedule, staffing plan, forecast, ordering quantities and waste controls with the Levy culinary lead.
· Not in any way alter an approved recipe, ingredient, supplier, method, garnish or presentation without Levy approval and an updated allergen review.
· Ensure any accompanying assistants or personal team members are identified in advance and comply with the same requirements.
Specialist or higher-risk processes: Fermentation, curing, sushi, ceviche, raw or lightly cooked animal products and shellfish, preserved products and any process outside the venue’s approved HACCP controls must be declared in advance. Levy may require a documented method, validation, pH or other verification, supplier assurance, product testing and/or an alternative process before approval.
Raw or semi-raw fish must have the required supplier documentation, including evidence of any applicable freezing treatment or exemption. Molluscs documentation, including harvesting or classification evidence where relevant, must be available for Levy review.

3. Approved Ingredients, Suppliers and Menu Control
The visiting chef must
· Use Levy-approved or venue-nominated suppliers wherever possible.
· Obtain written approval before bringing any food including any beverage, garnish, sample, or ingredient or any packaging onto site from outside the approved supply chain.
· Provide full product specifications, ingredient declarations, allergen information, traceability details and delivery arrangements for every externally sourced item.
· Comply with any venue-specific ingredient exclusions or client restrictions communicated by Levy. These restrictions must not be assumed to apply at every Levy venue.
· Order and prepare quantities in line with agreed forecasts, portion sizes and waste-reduction controls.

4. Food Safety and Food Hygiene Standards
The visiting chef and their team must:
· Follow the venue’s documented food safety procedures, HACCP controls, safe systems of work and food safety records.
· Maintain effective separation of raw and ready-to-eat foods and prevent microbiological, chemical and physical cross-contamination and allergen cross-contact.
· Follow Levy controls for delivery, storage, defrosting, preparation, cooking, cooling, reheating, hot holding, chilled holding, transport and service.
· Use calibrated equipment and complete all required temperature, cleaning, traceability and due-diligence records accurately and at the required time.
· Use only approved cleaning chemicals and follow designated cleaning and disinfection procedures.
· Immediately stop and report any unsafe condition, loss of control, product defect, contamination concern or deviation from an approved method.
· Co-operate with Levy checks, inspections, sampling, verification and corrective actions.
Fitness to work: Anyone experiencing vomiting, diarrhoea, an infected skin condition, discharge from the eyes, ears or nose, or any other condition that could contaminate food must inform the Levy manager before work begins and must follow Levy exclusion and return-to-work requirements. Cuts and sores must be covered with a suitable waterproof, brightly coloured dressing.





5. Recipes, Allergens and Dietary Requirements
The visiting chef must:
· Submit a complete recipe specification for each dish in Levy’s required format, normally using a standard yield of 10 portions unless the venue specifies otherwise.
· Include every ingredient, compound ingredient, garnish, oil, stock, sauce, processing aid and finishing item, together with accurate quantities and preparation methods.
· Provide current technical specifications and allergen declarations for all products. Information must be sufficient for Levy to identify and communicate the presence of regulated allergens.
· Complete the venue’s allergen daily verification process, including any required digital or QR-based checks.
· Not make substitutions or recipe changes during production or service without approval and an updated allergen assessment.
· Refer all guest allergen or complex dietary queries to the nominated Levy manager. 
· Report any allergen error, near miss, incorrect label, suspected cross-contact or information discrepancy immediately and stop service of the affected item until authorised to resume.

6. Uniform and Personal Hygiene Standards
The visiting chef and their team must:
· Wear clean, professional chef clothing suitable for the task: a clean chef jacket or approved uniform, clean chef trousers, a clean apron where required and fully enclosed, slip-resistant safety footwear.
· Wear venue-issued or approved protective clothing and personal protective equipment when instructed.
· Keep hair clean, neat and fully restrained; wear a suitable hat or hair covering where required. Beard coverings must be worn where required by the venue or risk assessment.
· Maintain a high standard of personal cleanliness and wash hands thoroughly at the designated handwash basin before starting work and whenever contamination may have occurred. 
· Keep fingernails short, clean and free from nail varnish, false nails or nail jewellery.
· Not wear watches, bracelets or other jewellery in food preparation areas. Only items expressly permitted by the venue may be worn.
· Not wear strongly scented fragrance, use mobile phones in food production areas, eat, drink, smoke or vape except in designated areas.
· Store outdoor clothing, bags and personal belongings only in the areas provided.

7. Equipment, Kitchen and Operational Safety
The visiting chef must:
· Review the kitchen layout, access arrangements, capacity and existing equipment with the Levy culinary lead before menu approval.
· Submit all specialist equipment, electrical, gas, extraction, power, water, lifting or installation requirements by the agreed deadline.
· Not bring equipment or substances onto site without approval. Levy may require inspection, maintenance records, electrical safety evidence, a chemical assessment, risk assessment or method statement.
· Obtain approval for special effects or unusual presentation methods, including dry ice, flames, smoke, heated stones, shells or non-standard serving vessels; these require written food safety and health and safety approval before use.
The visiting chef and their team must:
· Follow venue controls for knives, mandolins, hot equipment, fryers, chemicals, fire safety, manual handling, slips and trips, working at height and waste handling.
· Report all injuries, hazards, near misses, food safety incidents, allergen concerns and equipment defects immediately to the Levy manager.
8. Sustainability, Conduct and Close-Out
The visiting chef must:
· Support Levy’s responsible sourcing, waste reduction, segregation and sustainability requirements.
· Use ingredients efficiently, work to agreed yields and report overproduction or unavoidable waste.
· Behave professionally and respectfully, follow venue security and access arrangements, and comply with reasonable instructions from Levy management.
· Protect confidential information, recipes, client information and operational details in line with the engagement arrangements.
· Attend a pre-event briefing and, where requested, a post-event debrief to review delivery, food safety, waste, costs and improvement actions.
9. Agreement to Comply
By signing below, I confirm that I have read and understood this document. I agree that I, and any team members working under my direction, will comply with the contents of this document. 
I understand that Levy may stop preparation or service, remove any individual from a food area, reject a product or withdraw approval where these requirements are not met. I will raise any uncertainty before work starts and report any deviation immediately.
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