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QUALITY OF LIFE SERVICES

JOB DESCRIPTION

Position Title Chef de Partie Department Kitchen Operations
Generic Job Title  Chef de Partie Segment Sports and Leisure
Reports to Exec Chef/ Head Production Office/Unit name BHAFC

Chef

ORGANISATION STRUCTURE:

Executive Head Chef

Head Chef - East

Chef de Partie

Job Purpose:

B To support the Exec Chef and Head Chef to performance manage the day to day activities within all as-
pects of kitchen operations. To drive customer satisfaction and embed customer advocacy within the
kitchen operations team.

B To support the Exec Chef and Head Chef to ensure that all costs and expenditure are within confines of
the agreed budget. To include food, casual labour, cleaning, disposables and any other kitchen related
costs.

B To support the Exec Chef and Head Chef to lead the kitchen operations team deliver service excellence
as per the agreed Service Level Agreement between Sodexo and Brighton Football Club. To grow ser-
vices in order to meet client and commercial expectations whilst maintaining strict budgetary control in
line with Client and Sodexo expectations

B To support the Exec Chef and Head Chef to write menus and continuously work to develop and improve
the food proposition at Brighton Football Club, ensuring that our offer remains on trend and relevant
within the wider hospitality sector.

B To support the Exec Chef and Head Chef to recruit, train and develop, ensuring the continual succession
planning of the kitchen operations team, in line Sodexo HR policies and procedures. To ensure strict
time management ensuring a good work life balance of the kitchen operations team, through effective

management of lieu days and holidays.
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B To support the Exec Chef and Head Chef to ensure that the Sodexo Purchasing %%‘h%fga"rfd'-bﬁéée%ﬁ}%%“

are managed and upheld by the kitchen operations team, to include the strict use of nominated suppli-
ers only, unless otherwise specified by the Client.

B To support the Exec Chef and Head Chef to implement and comply with all Sodexo and statutory Health
and Safety and Food Hygiene requirements. To manage and ensure accountability for good housekeep-
ing, stock management and rotation, COSHH, cleanliness and tidiness.

B To work closely with the FOH Operations and Sales and Marketing team to ensure seamless interface
between the three departments. Through close collaboration, work to continuously improve the aes-
thetics and presentation of food and service presentation standards, ensuring that our offer remains on
trend and relevant within the wider hospitality sector. To continually evaluate the local conference and
events market place, ensuring that our offer is competitive and optimised within the current confines of
our physical space.

B To support the wider Sodexo business both on site and off site during the closed season, as and when
required.

B To proactively support all departments and staff within the onsite team and to carry out other reasona-
ble tasks as directed by management.

Accountabilities:

® Leadership and people

You will role model the company values and ensure they are reinforced at every opportunity. You will
provide leadership and clear direction on all aspects of your business area, ensuring your own team de-
liver on business objectives and are recognised for their contribution. You will support in the delivery of
the people plan and develop the future capability of your front line teams. You will lead by example and
champion effective communication. You are responsible for assisting in recruitment, induction and de-
velopment of your employees and will manage the performance of your team in line with Sodexo HR
policy and procedures and annual performance development review process (EPA/PDR).

H Customer Advocacy
You will ensure high levels of customer satisfaction are monitored, measured and managed and all of
your team demonstrate excellence in customer service at all times. You will manage customers proac-
tively, ensuring their expectations are exceeded through anticipating customer needs and acting on
customer feedback. You will champion customer advocacy within own team to deliver better service
and drive customer retention.

® Service excellence in Hospitality
You will drive all aspects of service excellence across your business including brand integrity, quality,
compliance, Sodexo’s corporate social responsibility and service standards and demonstrate and un-
derstanding of the importance that the brand, service consistency and customer loyalty plays in gener-
ating repeat and new business .

You must ensure that you and your team work to recognised and expected standards ensuring the offer
is meeting the customer’s needs through full and correct use of company tools. In partnership with sub-
ject matters experts you will champion and embed service excellence initiatives across your business
area and ensure that all services are aligned to the client and customer needs and deliverable within
budget.
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® Risk, governance and compliance QUALITY OF LIFE SERVICES

You are accountable for full compliance and understanding of all company risk, reporting and govern-
ance processes. You will ensure that these are fully applied, complied with and adhered to within own
business.

You will champion food hygiene and safety and be a point of advice for your team on all legislative,
statutory and company policy and procedures applicable to Food Services. You will provide resilient and
consistent application of policies, processes and procedures ensuring full compliance and understand-
ing of all company risk, reporting and governance processes.

® Financial management
You are responsible and accountable for the financial delivery and performance of your business area in
line with annual budgets. You are responsible for ensuring all financial targets are achieved within the
framework of financial control. You are responsible for contributing to the monthly financial review
process against KPI’s and ensure follow up on all improvement plans to support delivery of budget at
local level.

® Relationship management client and team

You are responsible for managing local client and customer relationships and developing and maintain-
ing strong business relationships. You must seek to understand the client’s business environment and
drivers, developing and maintaining strong relationships and establishing a network of client contacts.
You will manage clients proactively and professionally, in line with Clients for Life®, ensuring Sodexo de-
livers service in line with the client’s business objectives. You will understand the importance the client
places on partnering principles and endeavour to establish a dynamic and positive culture for co-
operative business relationships and improvements to service.

® Operational management
You are responsible for overseeing the operations of your business area and managing its compliance
with legal, regulatory and company requirements. You will effectively manage continuous improve-
ments, taking corrective action where necessary and informing line manager of performance issues.
You will ensure robust health and safety procedures are implemented, reviewed and reported on a
regular basis.

You are responsible for organising work rosters to ensure effective resourcing for all trading hours and
opening/closing work activities, managing annual leave and arranging day to day cover for unplanned
absence. You will ensure all procedures are being followed in regards to timesheets and payroll pro-
cessed to company timelines, alongside administering all necessary paperwork in regards to employee
signing in paperwork, timesheets and employee personnel files in adherence to company guidelines.
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Key performance indicators (KPls): QUALITY OF LIFE SERVICES

B Contribution to gross profit and improvements to budget performance as determined by segment busi-
ness objectives.

B Revenue growth and delivery of year on year performance in your business area.

B Compliance to company and statutory regulations relating to safe systems of work, health and safety,
food safety and COSHH. Performance results measured through EHO, Safeguard, Near Miss reporting,
Corporate audits, LTIR performance.

B Continued professional development within industry sector. Performance results measured through in-
dustry awards programmes, including Premier League Survey, Salon Culiniere, Stadium Experience
Awards etc.

B Operational excellence in labour management and performance. Performance results measured
through monthly financial performance versus budget.

® Employee engagement through team performance, succession planning, reward and recognition. Per-
formance measured through annual Sodexo Engagement Survey, Investors in People and Retention
Rates.

® A well-developed internal and external network. Performance measured through the Sodexo Clients for
Life Survey and contract retention.

Skills, knowledge and experience:

Essential

® Demonstrate experience of working in a similar role within the service industry at a comparable level in
a company

® Good numerical and communication skills, must be able to demonstrate effective verbal and written
communication

B Management knowledge of health & safety and food safety

® Able to work on own initiative within a team environment

B Able to demonstrate working knowledge of MS Office (Word, Excel and Outlook)

® Able to demonstrate attention to detail and adherence to standards

B Analyse problems analytically, develop opportunities and implement innovative solutions

Desirable

® Supervising Food — Level 3
B Proven track record of leading, managing and developing a team
B Experience of working in a similar environment

Contextual or other information:

® Travel may be required to undertake training, development and supporting the wider SLT business
B May be required to work unsociable hours in line with business requirements
B Flexibility on work schedule will be required at times
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