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	Job Description
Culinary Operations Chef

	

	Function:
	Food Platform

	Position:
	Development Chef

	Job Holder:
	TBC

	Date (in job since):
	TBC

	Line Manager (N+1 Job Title and name)
	Lucy Wheelton, Culinary Operations Executive

	Additional reporting line to:
	N/A

	Position Location:
	Hybrid



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

	The principle purpose of this role is to inspire, develop, and empower the next generation of chefs, providing world-class training, hands-on experience, and expert mentorship. Responsible for inspiring and elevating chefs at every stage of their journey, encouraging all members of our culinary community to strive to pursue their culinary ambitions, providing hands-on expertise, and mentorship and sign posting them to the various services the Culinary Collective has to offer, being a true role model and figurehead of Sodexo’s continued investment in culinary and the growth of our company’s food-focused future.

The role brings together the Sodexo Culinary Community across all functions, supporting the culinary vision of clarity, ownership, performance and food excellence in every site. 



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

	This role will partner with our training providers in their delivery of modules to our Culinary Apprentices.

Culinary Academy Apprentice Training & Development
· This role will partner with our training providers in their delivery of modules to our Culinary Apprentices.

· Support in the refinement and modification of modules where ever possible to ensure that and the most valuable practical skills and theory are provided so that content is delivered to provide optimal impact on day-to-day production in order to raise the culinary standards of every plate we serve.
· Review progress, feedback, completion and attrition rates, to consistently evaluate and take steps to improve the Academy content and delivery.

Culinary Career Pathways
· Contribute to the design and development of the Culinary Career Pathways Framework and evaluate training gaps that become apparent, addressing them by contributing to the development of suitable training methods.

Culinary Centre of Excellence
· Delivery of all Centre of Excellence Masterclasses, and assist in the creation of the masterclass content.

· Consistently evaluate masterclass content ensure it is up-t-date and abreast of emerging trends

Stakeholder Collaboration
· Work closely with central Culinary Team, Head of Culinary and Culinary Operations Executive, SCLT, Early Careers & Apprenticeship BP and regional training providers and .
Operational Support
· Assist with food preparation for culinary events, presentations, clients, and brand‑related activities. 
· Support menu launches, pilot projects, and site mobilisations across various locations. Contribute development days in collaboration  with segment leads and identified suppliers
· Contribute to the central Culinary Teams projects, visions and ambitions, as well as to ad-hoc projects such as Sodexo competitions and events. 
Quality & Continuous Improvement
· Support continuous development and adoption of innovative food presentations and service styles, such as support/sponsorship of schools framework for adoption by chefs of various skill levels.
· Review business-wide chef attrition rates, analyse HR data to understand contributing factors of decisions to depart on regretted leavers, and create innovative steps to develop central strategy to overcome these and achieve a reduction in these figures an overall operational efficiency.



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

	The culinary vision highlights historic fragmentation across segments; and differentials culinary standards and skills sets this role directly addresses that by spearheading a united culinary community through the culinary collective services, promoting ambition and refinement of the craft.

Ensures Modern recipe menu’s land consistently with the “famous for food” ambition, delivering both quality and commercial performance. 

Balances central governance with segment-specific needs, ensuring both innovation and practical ability to deploy



	4. 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.

	• Driving the Famous for Food ambition, across internal and external projects

• Reduction in chef attrition rates across the business

• Improved engagement, satisfaction, and implementation of a cultural change to ensure Sodexo is an industry leader for culinary careers. Creating a passionate culinary community who are ambitious to progress within their craft.

• Robust culinary inputs across the Culinary Collective services and other Central Culinary projects



	5. 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.

	People 
 ● People: figure of Culinary Collective services
● Scope: All UK&I culinary colleagues

Financial and operational scope 
KPIs (aligned to the vision): 
· Delivery of “Famous for Food” outcomes
· A competitive culinary community that are ambitious and eager to compete externally to demonstrate the level of culinary expertise within Sodexo.
· Reduction of chef attrition rates



	6. Job profile – Describe the qualifications (Education & experience), competencies and skills needed to succeed in the position.

	Essential
· Strong foundational chef skills and experience working in a professional kitchen. 
· Creativity and passion for modern, sustainable, health‑focused food.
· Good communication, organisation, and time‑management abilities. 
· Willingness to learn and develop within a corporate food innovation environment.
Desirable
· Interest or experience in recipe development, R&D kitchens, or corporate catering environments.
· Understanding of plant‑forward, seasonal, and sustainable menu principles. 
· Experience supporting events, tastings, or culinary demonstrations



	7. Organization chart – Indicate schematically the position of the job within the organization. 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.

	Reports to Culinary Operations Executive

Working closely with segment culinary leaders and deployment chefs. Collaborates with Menu Optimisation, Innovation & Campaigns, Supply/DRIVE, Marketing and Brand/Menu Performance
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_______________________________________ ________________________________ 

Job holder 					    Immediate Manager
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