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	Function:
	SLT Aviation

	Position:  
	Head Chef

	Job holder:
	

	Date (in job since):
	XX XX XXXX

	Immediate manager 
(N+1 Job title and name):
	Karen Phillips-Hitchen

	Additional reporting line to:
	Junior Development Chef – Liam Maher

	Position location:
	Manchester Airport – Emirates Lounge

	

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

	· To plan, supervise, deliver, and present the food and beverages as per the Emirates Lounge specification. Supervise, guide and coach the assigned staff to ensure an efficient operation of the Emirates Lounge.
· Interact with customers by explaining the food and beverages on offer. Gauge needs and make recommendations to meet the exact needs of the Emirates premium customers. 
· Manage the Culinary delivery of Emirates Lounge, and ensure a smooth day-to-day operation is in place to deliver the menu, across hot and cold buffet and a la carte, adhering to the Emirates recipe specifications.
· Manage and ensure food safety compliance is in place with all food handlers and all mandatory training is in place, and day to day due diligence is completed and records verified and up to date.
· Deliver Farm to Table ordering and liaising with farm produce co-operator. 
· Delivering Menu of the day, and adding seasonality into the menu.

	

	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.


	
	
	EBIT growth:
	tbc
	
	
	Outsourcing rate:
	n/a
	Region Workforce
	tbc

	Revenue FY24:
	€tbc
	EBIT margin:
	tbc
	Growth type:
	n/a
	
	
	
	

	
	
	Net income growth
	:	tbc
	
	
	Outsourcing growth rate:
	n/a
	HR in Region
	Katie Pollington


	
	
	Cash conversion:
	tbc
	
	
	
	
	
	

	· 1.M. Contract with XXX staff to oversee.
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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.

	· Challenge of working in a fast paced – high demanding hospitality environment.
· Problem Solving when it comes to unexpected issues across site, and staffing.
· Airport Restrictions.



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

	· To dress accordingly to the standards and guidelines advised, and wear the supplied uniform garments at all times when on duty.
· To only use products and equipment supplied and specifically for the job.
· Ensure that all H&S & F&S documentation for example cleaning schedules and temperature records are signed off daily once all tasks have been completed.
· Comply with all legal and company procedures relating to food safety, health and safety and personal hygiene.
· Sign in and out when on shift to ensure hours worked are paid correctly. Follow the shift’s rota.
· Attend training sessions and staff / client meetings as requested.









	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 that all Guests are afforded a highest quality of service through continuous improvement to product and services. Constantly seek customer feedback and opportunities to develop the lounge product and communicate such in a concise manner to Emirates personnel.
· Responsible for the presentation of all food and beverage, ensuring quality, quantity are consistently monitored, maintained and display is as per set specification.
· Follow food ratio guidelines set out by Emirates are followed.
· Ensure buffet and stock levels of all food and beverage items are properly maintained and replenished regularly as required and in accordance with food and safety standards. Control and monitor hygiene standards as per HACCAP.
· Provide training and guidance to service staff on the presentation and display of food.
· Ensure personal and food hygiene, as well as housekeeping standards in the lounge food services areas and kitchen are adhered to as per company policy.
· Ensure all food orders are completed daily to ensure sufficient supplies of food stocks and at all times. Any ingredient shortages or substitutions must be communicated to the lounge manager and Regional chef prior to service, and written confirmation to Emirates ASM.
· Ensure that at the end of each service the kitchen is cleaned down and ready for the following shift.
· Ensure that back of house is kept clean and tidy at all times, including fridge and freezers and other store areas.
· Ensure that all products stored or displayed are date coded, stock rotated and labelled correctly using the shelf-life rule.
· Ensure that sufficient preparation is completed for the following shift.
· Interact with Lounge customers to gain feedback on service and product. Communicate finding to Lounge Manager / Lounge Supervisor / Emirates staff in a timely manner. Liaise with Sodexo Live! and Emirates Lounge team for any irregularities and other important information that impact the lounge operations. Communicate product, service and customer issues to Sodexo Live! and Emirates staff, so that corrective action can be taken in a timely manner.
· Place orders, and develop store operatives to support receive deliveries.
· Manage Kitchen Team rota with Lounge Manager
· Adhere to standard recipes and food specifications.
· Planning/forecasting the food consumption for the whole week, and manage the stock with the other chefs and store operative as well as all the supervisors.
· Review BOH responsibilities and duties for kitchen team, and access training needs.
· Conduct Weekly Team meeting with kitchen team and supervisors to ensure continuous progress is being made.
· Prepare the food preparation list for daily operation for the Chef and KA, in line with guest numbers and ratios.
· Complete daily shift report for culinary information.
· Allergen champion for site, conduct weekly allergen checks in line with Sodexo Live! Policy and Procedure.

	



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

	· Experience in managing a team and a kitchen as well as orders and deliveries. 
· Highly motivated.
· Attention to detail.
· Hotel experience / Fine dining experience
· Able to work on own initiative within a team environment.
· Airport Lounge experience would be useful.
· Working a 5 out of 7 days – weekends included. 
· Flexibility required accommodating shifts patterns that do require early and late shifts.

	


Flight delays may occur from time to time therefore the requirement to be flexible is essential.
This Job description is intended to give the post holder an appreciation of the role envisaged for a Lounge Chef and the range of roles, responsibilities, and duties to be undertaken.
It does not attempt to detail every activity. Specific tasks and objectives will be agreed with the post holder at regular intervals. You will be required at times to perform any other reasonable request as requested by your Line Manager.
	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
	







Lounge General Manager


Head Chef


Chef de Partie


Commis Chef


Kitchen Assistant / Porter


Store Operative
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