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	Function:
	Corporate Services ROI Segment

	Position:  
	Head Chef

	Job holder:
	

	Date (in job since):
	

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

	Additional reporting line to:
	Dining General Manager

	Position location:
	Microsoft CAB, Grange Castle Business Park, D22EW9R

	


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

	· Lead the food offer on Microsoft Central Administrative Building (CAB) 
· Work closely with Dining Services Manager and wider Sodexo Culinary team at Microsoft Campus, to ensure client requirements are understood, delivered and surpassed. 
· Ensure delivery Sodexo Food offer to the highest possible standard of taste and presentation


	


	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:
	N/A
	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 
	· Add point
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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.

	

Dining General Manager


Add org chart



Dining Services Manager






Head Chef








	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.

	· Culinary Leadership on Site, both operational and strategic 
· Training, development and team retention 
· Health & Wellness 
· Programmatic approach to evolving food offer on site. Data driven decisions.



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

	

Operational Kitchen Management 
· Ensuring the highest food standards and innovation across the kitchen team. 
· Have the ability to take new food concepts from design to full implementation. 
· On-going development of food strategy for the site
· Responsible for the delivery of quality food from the kitchen to the plate throughout each day.
· Manage the day to day operational aspects of a kitchen environment in a professional manner ensuring 
· adherence to all Company Policies, Procedures and Company Standards. 
· Oversee the Kitchens, ensuring weekly menu preparation, food ordering and stock taking in line with Company requirements.
· Ensuring highest standards in Counter and Dish presentation. Innovation in counter presentation
· Ensure effective and efficient operations across the site
Training and Development 
· Conduct continuous reviews of all existing kitchen staff to ensure that they are adequately trained. For e.g. 
COSHH, manual handling, HACCP & hygiene etc. and to organize re-training where required.
· Support to the recruitment, induction and on-going training of Chefs in the unit.
· Regularly communicate with the kitchen team on any customer feedback.
· Promote a positive attitude towards work and always lead by example. Direct the team to exceed the needs of our customers. 
· Ensuring all staff are involved in the development of menus, food delivery and presentation and are trained to the highest standards and performance that is measured and managed across the Group. 
· Lead the development process in relation to kitchen personnel ensuring a pipeline of talent within the structure and support the development of culinary talent in Sodexo
· Manage performance on all levels across the site, action inadequate performance and celebrate exceptional performance
Food Hygiene
· Responsible to ensure that food hygiene standards are implemented, maintained and that all records are 
completed in line comply with company procedures, E.H.O, Q.A, and H.A.C.C.P requirements.
· Ensure an excellent level of cleanliness throughout the business by maintaining cleaning schedule and records. 
· Ensure COSHH regulations are up to date and guidelines in the use of PPE are accurate.
· Be a role model for the principals and implementation of all Food Safety systems and practices. 
Finance & Stock Control 
· Monitor expenditure and retain efficient budget control in the kitchen focusing on the key impact areas of food cost, staff cost, utilities, equipment maintenance, operating supplies.
· Review staff shifts to ensure an effective and economic match for our customer usage patterns and as per 
direction from the General Manager. Strive to initiate programs to reduce labour costs and to maintain/improve gross profit percentages in the kitchen.
Health & Safety
· Manage the Health & Safety systems in the kitchen in line with company standards ensuring that all staff are aware of their responsibilities. 
Customer Service
· Always be available to deal with any concerns that customers may have and seek a solution to every issue 
that goes beyond what might ordinarily be expected displaying a positive and committed attitude to customer care. Reassure customers/clients and staff by projecting a smart and authoritative image.

Hospitality 
· Responsible for ensuring effective delivery of the Hospitality requirement to the client. Evaluate hospitality offering on continuous basis and introduce new offers and products in line with market trends and seasons.
· Health, Wellness & Food Trends




	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.

	· Budgeted Sales
· Budgeted Gross Profit %
· Customer satisfaction



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

	· Experience in Sodexo policies, procedures and systems is desirable though not essential as full training will be given
· Demonstrate experience of managing teams of staff – communication, HR, values, ethos, interpersonal skills
· Good organisational skills, and time management essential due to type of operation on site
· Flexible approach to role
· Self-motivated with the proven ability to work well under pressure
· The ability to set and achieve standards and operate to performance criteria (KPI’s)



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

	
	Growth, Client & Customer Satisfaction / Quality of Services provided
	Lead the team & manage the people 

	         Lead the way forward, value          teamwork and develop skills of onsite team.
	Initiate improvements and consistently deliver an excellent performance

	Continuously grow and develop self, push for training
	Challenge constructively, stay informed and be prepared to question

	Deliver on commitments, have integrity
	

	Strong lines of communication, work to keep the team engaged at all times.
	

	.
	






	9.  Management Approval – To be completed by document owner

	
	Version
	V1
	Date
	

	Document Owner
	Dining Services Manager - Sigitas Zubrickas
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