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	Function:
	

	Position:  
	Sous Chef

	Job holder:
	

	Date (in job since):
	

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

	Additional reporting line to:
	Head Chef

	Position location:
	

	

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

	· As Sous Chef in a premium, members-only dining venue, you are responsible for delivering consistently high-quality dishes within your section, maintaining culinary standards, and supporting the Head Chef in all aspects of kitchen operations. You will play a key role in food service, preparation, hygiene, organisation, and mentoring junior team members to ensure a seamless and memorable guest experience.

	

	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.

	Characteristics
Sodexo Live!
	
· Over x employees and x casual workers  
· Circa £xm of venue sales and £xm of hospitality sales
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	3. 	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.

	 















	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.

	· Maintaining High Culinary Standards Across All Services
· Each dish must reflect the premium expectations of a members-only venue. Ensuring consistency in preparation, portioning, and presentation is essential, even under time pressure.
· Adhering to Hygiene and Safety Regulations
· Operating within strict food hygiene (HACCP), allergen, and health & safety frameworks while balancing high-volume service output.
· Supporting a Multiskilled Team
· Collaborating with colleagues across various sections requires flexibility, strong communication, and cross-training to ensure continuity during staff shortages or peak service.
· Time Management and Organisation
· Efficient mise en place, coordination during service, and ability to adapt quickly to menu changes or dietary requirements are essential.



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

	
Food Preparation & Service Excellence
· Manage and execute all tasks within your section to the highest standard.
· Ensure all dishes are prepared on time, accurately, and presented according to plating guides.
· Work closely with the Head Chef on daily specials, prep lists, and service planning.
· Maintain clear communication with FOH teams to ensure seamless coordination during service.
Team Collaboration & Leadership
· Supervise and support CDP, Commis Chefs and Kitchen Porters within your area.
· Offer guidance and mentoring to junior staff, encouraging skills development.
· Lead by example with a professional, clean, and organised approach to kitchen work.
Operational Discipline
· Ensure full compliance with food hygiene, allergen, and safety standards.
· Monitor and manage section stock levels, minimising waste and supporting stock rotation.
· Support with deliveries, labelling, and proper storage of ingredients.
Continuous Improvement
· Provide feedback on menu development and dish refinement.
· Identify inefficiencies in workflow or prep and recommend improvements.
· Embrace training opportunities and contribute to a culture of learning and excellence.

















	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.

	· Deliver Culinary Excellence: Produce high-quality dishes consistently, aligning with the venue's premium dining standards.
· Maintain Hygiene & Safety: Ensure your section adheres to all relevant regulations and internal procedures.
· Team Contribution & Mentorship: Support the development of junior chefs and maintain a collaborative team dynamic.
· Efficient Section Management: Organise mise en place, minimise waste, and contribute to smooth service delivery.
· Support Kitchen Leadership: Execute tasks delegated by the Head Chef, contributing to broader kitchen success.

	



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

	· Minimum 2 years’ experience as a Sous Chef or strong experience as a Senior CDP in a high-quality kitchen.
· Passion for food, detail-oriented, and committed to delivering top-tier dishes.
· Strong organisational skills and ability to prioritise tasks under pressure.
· Excellent knowledge of kitchen hygiene, allergen control, and food safety standards (HACCP).
· Experience in mentoring junior staff and working within a structured brigade.
· Positive, team-focused attitude with good communication skills.
· Professional presentation and commitment to continuous improvement.
· Flexible and adaptable to changing service styles (banqueting, à la carte, tasting menus).




















	8.  Management Approval – To be completed by document owner

	
	Version
	1
	Date
	

	Document Owner
	









	9.  Employee Approval – To be completed by employee

	
	Employee Name
	
	Date
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