  
 
JOB DESCRIPTION – Head Chef 
(Retail – Kitchen Works) 
 
 
ON
-
SITE SERVICES
 

	Position Title 
	Head Chef
	Department 
	Retail Catering

	Generic Job Title 
	Head Chef for Retail  
	Segment 
	Healthcare 

	Team Band 
	Frontline Staff 
	Location 
	Ipswich

	Reports to 
	Catering Manager  
	Office / Unit name 
	Ipswich Hospital



	





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

	To lead the day today delivery of high-quality food production across the Kitchen Works servery, ensuring a consistent and engaging Breakfast and Lunch offer for up to 200 customers daily. The role manages batch production, live theatre cooking, and a limited Grab & Go range, working closely with the Retail Supervisor and Kitchen Assistants to maintain excellent standards in food quality, safety, and presentation.
The Head Chef ensures full compliance with digital production systems, HACCP processes, allergen controls, and the four-week menu cycle, while driving efficiency, team coordination, and customer satisfaction. This position plays a key role in developing the culinary offering, enhancing the live cook experience, and contributing to an innovative and dynamic food environment within the wider FM service delivered at ESNEFT for our colleagues.


	



	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.

	The Kitchen Works servery delivers a full Breakfast and Lunch service, supported by daily theatre style live cooking and a limited Grab & Go selection. The Head Manager is supported by Kitchen Assistants to ensure delivery of consistent, high-quality production across the core Monday to Friday service.

The restaurant serves up to 200 covers at lunch, operating with a fully digitalised food production system that manages production volumes, ordering, recipes, allergens, and CCPs to ensure full HACCP and allergen compliance.

Menus operate on a 4week rotational cycle, featuring classic main dishes, soup of the day, hot dessert and sauce, alongside a small daily Grab & Go offer. The Head Chef and Kitchen Assistants lead the live cookery station, producing bespoke dishes ranging from fajitas and stir fries to pizzas and dirty fries.

This environment provides an exciting opportunity for chefs to develop the food offer, experiment within the live cook format, and collaborate with the wider team to deliver fresh, engaging, and unexpected experiences every day.
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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.

	




[image: ]Retail Supervisor





	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.

	· Provide immediate clerical support to the administration team and on occasion facilitate additional client requests for the provision of food outside of the core retail menu. I.e. Winter Warmer Breakfast rolls (all ESNEFT colleagues)
· [bookmark: _Int_wKvqzkcO]Provide assistance to retail front of house team working as a collaborative team to support both retail units. 
· Produce high quality documentation as required by the HSEQ Team and to ensure legal compliance.
· [bookmark: _Int_JOFJM9fo]Maintain a polite, approachable and professional manner at all times



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

	· 
Duties can include (depending on location and post):
· Culinary Expertise & Batch Cooking
· Demonstrates strong culinary skills with the ability to deliver high quality dishes in a high volume, batch cooking environment.
· Applies consistent food preparation, portioning and presentation standards to support retail service requirements.
· Understands and follows menus, recipes, and dietary/allergen guidelines to ensure compliance and customer satisfaction.
· Kitchen Leadership & Team Management
· Leads a small kitchen brigade, providing clear direction, coaching, and support to ensure efficient and coordinated service delivery.
· Allocates tasks effectively, monitors workflow, and fosters a positive team culture focused on quality, safety, and performance.
· Supports the onboarding, training, and development of kitchen staff to maintain standards and capability.
· Operational Efficiency & Organisation
· Plans and prioritises daily production schedules to meet retail demands, including stock levels, prep cycles, and product rotation.
· Maintains an organised, clean, and compliant kitchen environment, ensuring all equipment and work areas meet food safety legislation.
· Demonstrates strong time management skills, delivering consistent output within tight production windows.
· Food Safety, Compliance & Quality Control
· Applies rigorous standards of food hygiene, HACCP processes, and allergen controls to protect customers and uphold site compliance.
· Conducts regular checks on temperatures, storage, cleaning routines, and product quality to ensure full regulatory compliance.
· Monitors and manages waste, stock control, and cost-effective use of ingredients to support commercial targets.
· Collaboration & Communication
· Works closely with the Retail Supervisor to align production with sales patterns, merchandising needs, and customer demand.
· Communicates proactively regarding stock requirements, operational issues, and service improvements.
· Engages positively with colleagues across catering and retail functions to support a seamless customer experience.
· Customer & Service Focus
· Understands the expectations of a retail food environment, contributing to attractive, well presented, consistently high-quality products.
· Responds flexibly to changes in customer demand, product requirements, and operational priorities.
· Demonstrates a commitment to delivering an excellent food offering that supports the site’s commercial performance.
· Professionalism & Accountability
· Works responsibly within a structure reporting to the Catering Manager, ensuring compliance with all site-wide standards and processes.
· Takes ownership of performance outcomes, problem-solving operational challenges effectively and independently.
· Demonstrates resilience, adaptability, and a positive attitude in a dynamic, customer-facing setting



	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 all information is dealt with promptly, effectively and passed onto the correct stakeholder.
· Ensure all data spreadsheets are kept up to date and returns are delivered on time to the correct stakeholder.
· Always maintain a polite and approachable manner 



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

	Essential
· Disclosure and Barring Service (DBS) check required prior to taking up post.
· City and Guilds 706/1 or 7100 Level 2 and 3 Food Preparation and Cooking Qualifications
· Level 3 or higher Food Safety qualification
· Excellent IT skills. 
· Good telephone manner
· Good communication skills.
· Strong administrative background in the catering and hospitality industry.
· Excellent organisational skills. 
· Excellent interpersonal skills with the ability to communicate with individuals on sensitive issues in a compassionate and professional manner. 
· 5 GCSEs at Grade C or above, or equivalent; or NVQ Business Administration Level 2.  

Desirable
· FSA or industry equivalent Allergens
· IOSH Managing Safely or equivalent qualification
· Knowledge of retail catering, batch cooking or healthcare. 
 



	8.  Competencies 

	
	Competency Area
	Foundational
	Proficient (Expected for Role)
	Advanced

	Culinary Skills & Food Production
	Prepares dishes following set recipes; understands basic food safety.
	Delivers high quality batch cooking, maintains consistency, adapts menus to demand.
	Innovates menus, optimises production flows, drives continuous improvement in food standards.

	Kitchen Leadership & People Management
	Supports team tasks; communicates clearly.
	Leads a small kitchen brigade, allocates tasks, coaches staff, manages performance.
	Develops team capability, leads change, manages complex staffing issues.

	Operational & Commercial Management
	Understands stock rotation and basic controls.
	Manages ordering, stock, waste, cost control, labour planning to meet KPIs.
	Identifies commercial opportunities, optimises budgets, improves margin performance.

	Food Safety, Compliance & Audits
	Follows hygiene rules and HACCP guidance.
	Ensures full compliance with HACCP, allergen, safety, audits, and FM contract standards.
	Leads audit readiness, implements corrective actions, trains others in compliance.

	Planning, Organisation & Time Management
	Completes required tasks on time with support.
	Plans production, schedules staff, prioritises tasks to meet service windows.
	Anticipates operational issues, redesigns workflows for efficiency.

	Customer & Service Focus
	Understands importance of customer satisfaction.
	Delivers consistent product quality, presentation, and service supporting retail standards.
	Anticipates customer trends, drives service improvements across the kitchen.

	Communication & Collaboration
	Communicates clearly with immediate team.
	Works with retail leads, supervisors, FM site teams; escalates issues promptly.
	Represents the kitchen in wider FM meetings, builds strong cross functional relationships.

	Problem Solving & Decision Making
	Resolves routine issues with guidance.
	Makes sound decisions under pressure, resolves day-to-day operational problems quickly.
	Addresses complex operational challenges, leads incident response, implements long term fixes.

	Accountability & Professional Standards
	Takes responsibility for own work.
	Owns kitchen standards, team output, compliance, and operational performance.
	Influences site‑wide standards, leads continuous improvement initiatives.






	9.  Management Approval – To be completed by document owner

	
	Version
	1.0
	Date
	January 2026

	Document Owner
	Robert Deal 






	10.  Employee Approval – To be completed by employee

	
	Employee Name
	
	Date
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