JOB DESCRIPTION
Chef de Partie – Priory Hospital
[image: signature_835782643]
	Function
	Healthcare Catering Services

	Job Title
	Chef de Partie

	Location
	Priory Hospital

	Reporting To
	Sous Chef / Catering Manager

	Additional Reporting Line
	Peter Smith – Regional Operations Manager

	Environment
	Mental Health, Eating Disorder & Private Patient Services



1. Purpose of the Role
To support the delivery of high-quality patient, staff, and hospitality catering services within Priory Hospital by preparing fresh meals to restaurant-quality standards.
The Chef de Partie will work as part of the kitchen team to ensure all meals are nutritious, professionally presented, compliant with dietary requirements, and delivered safely within a specialist healthcare environment.
2. Key Dimensions of the Role
	Area
	Details

	Services Provided
	Patient Dining, Staff Dining & Hospitality

	Food Production
	Fresh food prepared and cooked on site

	Patient Groups
	Mental Health, Eating Disorder & Private Patients

	Operating Environment
	Healthcare & Secure Clinical Environment

	Working Pattern
	Shift work including weekends and bank holidays



3. Main Responsibilities
Food Preparation & Service Delivery
Prepare, cook, and present meals to high restaurant-quality standards
Ensure all food is freshly prepared and served in line with menus and specifications
Support specialist dietary requirements including Eating Disorder meal plans and allergen management
Maintain portion control and consistency across all services
Assist with hospitality and private patient dining requirements
Ensure food is served at correct temperatures and within service times
Kitchen Operations
Maintain cleanliness and organisation of all kitchen and food service areas
Support stock rotation, storage, and inventory procedures
Report equipment faults or maintenance concerns promptly
Minimise food waste through effective preparation and stock control
Support daily kitchen opening and closing procedures
Food Safety & Compliance
Comply with HACCP, Food Safety, COSHH, and Health & Safety procedures
Follow all allergen management and infection prevention processes
Ensure all cleaning schedules and food safety documentation are completed accurately
Work safely at all times and report hazards or incidents immediately
Maintain compliance with Sodexo and Priory Hospital policies
Teamwork & Customer Service
Work collaboratively with chefs, catering assistants, and ward teams
Provide professional and respectful service to patients, visitors, and colleagues
Support new starters and participate in training activities
Promote Sodexo values of Service Spirit, Team Spirit, and Spirit of Progress
Adapt positively to changing service demands within the healthcare environment
4. Accountabilities
Food Quality: Deliver consistently high-quality meals that meet Sodexo and Priory Hospital standards.
Compliance: Maintain full compliance with food safety, allergen, and health & safety legislation.
Patient Experience: Support a positive dining experience through excellent food presentation and customer service.
Operational Support: Contribute to efficient kitchen operations and effective teamwork.
Professional Standards: Maintain high standards of hygiene, professionalism, and conduct at all times.





5. Person Specification
Essential Skills & Experience
Previous experience within a professional kitchen or catering environment
Passion for fresh food preparation and presentation
Knowledge of food hygiene and kitchen safety standards
Ability to work effectively within a team
Strong communication and organisational skills
Ability to work under pressure in a fast-paced environment
Level 2 Food Safety Certificate or willingness to achieve
Desirable Experience
Healthcare or hospital catering experience
Experience working with specialist diets or allergens
NVQ Level 2 Professional Cookery or equivalent qualification
Understanding of Mental Health or Eating Disorder environments
Hospitality or fine dining experience
6. Sodexo Competencies
	Competency
	Expectation

	Service Spirit
	Deliver excellent food and customer service standards

	Team Spirit
	Support colleagues and contribute positively to the team

	Spirit of Progress
	Embrace continuous improvement and learning

	Customer Focus
	Support patient wellbeing through quality service

	Compliance & Safety
	Maintain safe and compliant working practices

	Professionalism
	Demonstrate reliability, integrity, and respect



7. Working Conditions
Healthcare environment supporting vulnerable patients
Fast-paced kitchen and hospitality operation
Regular standing, lifting, and manual handling duties
Weekend and shift working required
Flexibility to support operational service demands
8. Management Approval
	Version
	1.0

	Date
	11 May 2026

	Document Owner
	Peter Smith
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