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	Function:
	Sodexo Live!

	Position:  
	Pastry Sous Chef

	Job holder:
	N/A

	Date (in job since):
	

	Immediate manager 
(N+1 Job title and name):
	Nikhil Vyas, Head Chef - Pastry

	Additional reporting line to:
	

	Position location:
	Fulham Pier, Craven Cottage, London/Fulham Green Office  

	

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

	The Pastry Sous Chef plays a pivotal role in crafting, preparing, and showcasing an exceptional array of high-quality pastries, including desserts, cakes, bread, and other baked delights, tailored for both matchday events and everyday occasions. Collaborating closely with the  Senior Sous/Head Pastry Chef and the culinary team, the Pastry Chef ensures that every creation reflects the premium standards of Fulham Football Club while catering to customer preferences and staying ahead of trends in patisserie and baking.

Key Responsibilities:

Designing and executing innovative pastry menus for matchdays, events, and daily operations, ensuring variety and creativity.
Upholding impeccable standards for the taste, presentation, and consistency of all pastry items.
Overseeing pastry production while maintaining strict adherence to food hygiene and safety regulations.
Partnering with the kitchen team to guarantee timely delivery of desserts and pastries of the highest quality

	

	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 FY26:
	n/a
	EBIT growth:
	n/a
	Growth type:
	n/a
	Outsourcing rate:
	n/a
	Region Workforce
	tbc

	
	
	EBIT margin:
	n/a
	
	
	
	
	
	

	
	
	Net income growth:
	n/a
	
	
	Outsourcing growth rate:
	n/a
	HR in Region 
	Katie Pollington
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	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.
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	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.

	· Ensure that all pastries and baked goods are delivered on time during high-volume matchdays and events, meeting the high expectations of both guests and management.
· Maintain compliance with all health, safety, and food hygiene standards, including allergen awareness and calorie labelling requirements for all pastry items.
· Work closely with the broader kitchen and front-of-house teams to ensure seamless service and delivery of all food items.
· Manage the demands of producing high-quality pastries while maintaining control of costs, wastage, and resource management.
· Adapt quickly to the demands of a fast-paced environment, ensuring all products are produced to a consistent and high standard.





















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

	· Prepare a variety of pastry items, including bread, cakes, tarts, desserts, and other baked goods, for matchdays and special events.
· Develop and continuously refine pastry menus in collaboration with the Executive Chef to reflect seasonal ingredients and current trends in patisserie.
· Ensure all baked goods and desserts are prepared to the highest standard, consistently delivering high-quality products for both large-scale events and fine dining settings.
· Work with the procurement team to source high-quality ingredients, ensuring cost control and effective stock management for the pastry section.
· Monitor pastry production processes to ensure efficiency and reduce waste while maintaining quality.
· Ensure that all kitchen equipment is well maintained and used safely within the pastry area.
· Maintain cleanliness and organisation within the pastry section, ensuring compliance with Sodexo’s health, safety, and hygiene standards.
· Train and mentor junior kitchen staff on pastry techniques, ensuring continuous professional development within the team.


	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.

	
· Ensure that all pastries, breads, and desserts meet Fulham Football Club’s high standards of quality, presentation, and taste.
· Contribute to the profitability of the kitchen by managing pastry production costs effectively and reducing waste.
· Ensure compliance with all Sodexo food hygiene, safety, and allergen standards, maintaining the highest levels of food safety and cleanliness.
· Maintain up-to-date knowledge of trends in pastry and baking to continuously innovate and refresh the pastry offerings.

	



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

	· Proven experience working in a pastry kitchen, preferably within a high-volume or fine dining environment.
· Strong knowledge of modern pastry and baking techniques, with the ability to produce high-quality products under pressure.
· A keen eye for detail in presentation and consistency, ensuring all pastries meet the highest quality standards.
· Experience managing a pastry section, including overseeing junior staff and controlling costs.
· Ability to work flexibly, including unsociable hours on matchdays and for special events.
· Knowledge of health and safety standards related to food production, with a focus on allergens and dietary requirements.

	






	8.  Management Approval – To be completed by document owner

	
	Version
	1
	Date
	14/05/2026

	Document Owner
	Ashley Hewlett






	9.  Employee Approval – To be completed by employee

	
	Employee Name
	
	Date
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