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EXPERTISE

Job description


	Function: 
	Chef

	Position:  
	Head Chef 

	Job holder:
	

	Date (in job since):
	

	Immediate manager:
	General Services Manager

	Additional reporting line to:
	

	Position location:
	100VE London



	1.  Purpose of the Job 

	· The Head Chef is responsible for leading the culinary operation, maintaining financial performance, and ensuring the highest standards of food safety and customer satisfaction across all catering services. The role combines culinary leadership, people management, client engagement,
· To take responsibility for food production, to include craft team management / ordering commodities / assisting with stock takes / updating statistics and completion through Drive.
· To deliver hospitality services in line with site high expectations and bespoke fine dining experiences
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	2. 	Organization chart 

	









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

	
· Lead the kitchen team to consistently deliver high-quality food.
· Design menus tailored to client requirements and current food trends/ company requirements.
· Manage food costs, labour budgets and achieve gross profit targets
· Ensure full compliance with food safety, HACCP, and company policies.
· Work with clients to create bespoke menus and deliver quality experiences
· Recruit, train, mentor, and develop chefs and kitchen staff.
· Monitor stock control, purchasing, and minimise food waste.
· Maintain excellent presentation standards across all catering department.




	4.  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 the prompt provision and efficient service of all food requirements at the specified times as per site and event requirements.
· Work with events team and client to organise and develop great menus bespoke to each event.
· Deliver consistent hospitality for on site events and for ULE individual requirements
· Ensure that all costs and expenditure are within the budgeted levels agreed between the Client and Sodexo.  Control all costs such as labour, expenses, cash purchases as agreed with your line manager.
· Maintain levels of stock to appropriate levels to meet the service requirements
· Ensure that methods of preparation, production and presentation comply with Sodexo’s standards and procedures.
· Obtain purchases from Sodexo nominated suppliers.
· Comply with all Company & Client policies, site rules and statutory regulations relating to Health & Safety, safe working practices, hygiene, cleanliness, fire and COSHH. This will include your awareness of any specific hazards in your workplace and training of staff.
· Ensure that all equipment used, is in safe working order, checked regularly and serviced.  Report any faults through the reporting procedures to the technical Services team, ensure they are rectified and ensure equipment is not used until safe.
· Ensure the standards across the site(s) are in accordance with the Service Level Agreements and Key Performance Indicators specified in the service contract.
· Attend to and take all necessary action, statutory or otherwise, in the event of incidents or accident, fire, theft, loss, damage, unfit food, or other irregularities and take such action as may be appropriate. 
· Comply with any reasonable instruction from your line manager within the agreed deadline.
· Comply with all Sodexo Company policies/procedures and client site rules and regulations.

People 
· Recruit, manage, induct, train, motivate and appraise staff to promote good employee relations and operate within Company procedures, legislation and the Investors in People standards.  (Staff appraisals to be conducted at least annually). Maintain training records for all staff, ensuring that individual needs are recognised and met either through on or off job training.
· Ensure that all Sodexo employees project a positive, approachable, friendly and professional image.
· Hold monthly team briefing meetings using the Company Team Brief format.  
· To have an end of year review with your Line Manager and to agree and take ownership of your training and development needs.
· Plan and control holidays within the operation to 'self cover' where practicable.






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

	Essential
Proven experience in managing and leading a brigade
706 1 / 2 or equivalent as a minimum
CIEH level 3 or equivalent
Strong financial understanding and demonstrable budgeting management
Industry acumen and knowledge of external catering developments and innovations
Ability to demonstrate sound service skills and customer focus
Proven experience working in a standards / compliance environment 
Strong communication skills and negotiation skills
Personal innovation and passion
IT literate
Copes well under pressure
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