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	Function: 
	Catering

	Position:  
	Chef 

	Job holder:
	

	Date (in job since):
	

	Immediate manager 
(N+1 Job title and name):
	Catering Manager 

	Additional reporting line to:
	

	Position location:
	ATR Winchester

	

	1.  Purpose of the Job – State concisely the aim of the job.  

	· To provide a catering service of the highest standard as required
· Deliver customer satisfaction at all times
· Manage resources to deliver a quality service to meet all routine and function catering requirements specified by the client

	

	2. 
Dimensions – Point out the main figures / indicators to give some insight on the “volumes” managed by the position and/or the activity of the Department.

	Revenue FY13:
	€tbc
	EBIT growth:
	tbc
	Growth type:
	n/a
	Outsourcing rate:
	n/a
	Region  Workforce
	tbc

	
	
	EBIT margin:
	tbc
	
	
	
	
	
	

	
	
	Net income growth:
	tbc
	
	
	Outsourcing growth rate:
	n/a
	HR in Region 
	tbc

	
	
	Cash conversion:
	tbc
	
	
	
	
	
	

	Characteristics 
	· 



	3. 
Organisation chart – Indicate schematically the position of the job within the organisation. It is sufficient to indicate one hierarchical level above (including possible functional boss) and, if applicable, one below the position. In the horizontal direction, the other jobs reporting to the same superior should be indicated.

	







	4. Context and main issues – Describe the most difficult types of problems the jobholder has to face (internal or external to Sodexo) and/or the regulations, guidelines, practices that are to be adhered to.

	· To correctly prepare, cook and serve meals as per the daily menu, whilst complying with the Food Safety Act 1990 and company procedures. Portion control and presentation standards must also be adhered to. Report any equipment defects to the head chef/catering manager
· To ensure the correct storage and disposal of all food items as per company policy. Food should be used economically with minimum waste. Utilisation of fuel economy is required
· To ensure all food is cooked to the required temperature (probe) for the minimum time stated. During service time all food presented for service must be held above minimum temperature, both requirements in accordance with the Food Safety Act 1990. All temperatures must be recorded as per the quality system
· To ensure full allergen control is adhered to at all times


	5.  Main assignments – Indicate the main activities / duties to be conducted in the job.

	· To prepare, cook and serve nutritious and appetising means whilst controlling wastage using recipe cards provided by the company in line with the food offer.
· To control and organise galley and ancillary departments in conjunction with other chef chefs  giving direction, advice and assistance to subordinates
· Exercise economy of food, fuel and prevention of waste
· To maintain the required personal hygiene and presentation standards at all times
· To control and organise your shift with direction from the chef supervisor and accept your ‘role’ within the galley team
· To monitor and record temperatures of fridges, freezers, hot cabinets and serverys as directed by the chef shift leader
· To comply with handover procedures regarding incoming team members. All opening and closing down procedures, with particular emphasis on security, must be adhered to
· To comply with all working instructions, identifying procedures when ordering and receiving goods, including communication of non-conformances
· To continue to develop one’s own skills and knowledge within the position



	


	6.  Accountabilities – Give the 3 to 5 key outputs of the position vis-à-vis the organization; they should focus on end results, not duties or activities.

	· Provision of all meals to the required standard of the client/company

· Adhere to company quality procedures, health and safety and food safety regulations  
· Customer satisfaction


	7.  Person Specification – Indicate the skills, knowledge and experience that the job holder should require to conduct the role effectively

	Essential

· City & Guilds 706, 1 & 2 or equivalent 
· Intermediate level Food Hygiene, HSWA and COSHH certificates
· Demonstrate experience of working in a similar role within the service industry at a comparable level in a company

Desirable

· Experience of working in a military environment




	8.  Competencies – Indicate which of the Sodexo core competencies and any professional competencies that the role requires

	· Growth, Client and Customer Satisfaction/Quality of Services provided
· Industry Acumen
· Brand Notoriety
· Innovation and Change



	9.  Management Approval – To be completed by document owner

	Version

V1.0
Date

16/01/2020
Document Owner

Ben Davis 



	10.  Employee Approval – To be completed by employee

	Employee Name

Date
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Catering Manager 





Chef Shift Leader 





Chef








