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	Sous Chef
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	Independent Schools 
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	Edinburgh
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	Head Chef 
	Office / Unit name
	George Watson’s College
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Job Purpose 
· To assist Head Chef in the preparation of the menus
· To ensure that all aspects of Food and Safety Act are always adhered to
· To ensure all statutory regulations in respect of Health and Safety, Personnel and Kitchen are 
Maintained
· To maintain standards of food production and food presentation
· Managing food ordering, stock control and wastage in the absence of the Head Chef
· Assisting Head Chef in managing costs and budget requirements
· To complete training as required for the role 
· To carry out any reasonable request of the Contract Manager, Head Chef and Catering Managers
· To assist with maintaining standards within the kitchen and service areas
· To always maintain a high standard of dress and behaviour
· To ensure cleaning schedules are adhered to
· To prepare and/or serve at any special function which may be held outside normal working hours
· To attend group training sessions and staff meetings
· Ensure that all Allergen management is in place at all services and full kitchen team have been trained
· To lead the kitchen team in the absence of the head chef

Accountabilities or “what you have to do”
· You will role model the company values and ensure they are reinforced at every opportunity. 
· You will champion food hygiene and safety as guided through your training, 
· Provide resilient and consistent application of policies, processes and procedures.
· Relationship management client and team
You must seek to understand the client’s expectations, developing and maintaining strong relationships. 
· Service excellence in Catering
You will work to ensure you provide culinary excellence across your business area including brand integrity, quality, compliance, Sodexo’s corporate social responsibility and food and service standards. You must work to recognised and expected standards ensuring the offer is meeting the customer’s needs through full and correct use of company tools
Key performance indicators (KPIs)
Ensure that all food is served in accordance with the Head Chefs wishes and to the acquired standards
Contribute to continuous improvement in food safety, health & safety compliance, environmental performance, client satisfaction and service quality
Demonstrate continuous improvement in personal performance and contribute to the development of the wider kitchen team
Complete all mandatory training and engage in continuous professional development relevant to the catering and hospitality sector
To organise and assist in the planning, production and presentation of meals to the standard laid down in the Service Level Agreement with the school 
Achieving successful food safety audit outcomes
To prepare all food with due care and attention, particularly regarding customers’ special dietary requirements: for example, nut, dairy or wheat allergies
To assist or provide in preservice briefing including Allergens with colleagues with regard to dish content, portion sizes, service utensils and accompaniments
To help organise and produce School functions as required, some of which may occur outside of normal working hours.  Such functions will be shared between the chef brigade on a rota basis
Ensure that legal and company regulations regarding hygiene, health and safety are complied with
Assist with the maintenance of goods received system to ensure statutory and quality standards are maintained
Assist with the monitoring of production and wastage
Promote a friendly working relationship with colleagues
Promote a good company image to customers and guests and use positive customer service 
practices
Assist with the implementation of cleaning schedules to agreed standards
To report any complaints or compliment and act if possible
To report any incident of accident, fire, theft, loss, damage and act as may be appropriate or 
possible
Dimensions
	People
	Lead by example and push standards, develop a team of proactive employees

	Other
	Engage the school stakeholders and ensure expectations are achieved








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 
Able to work on own initiative within a team environment
Able to demonstrate working knowledge of MS Office (Word, Excel and Outlook)
Proven experience in catering sector, including stock management and customer service
Able to demonstrate attention to detail and adherence to standards 
Analyse problems analytically, develop opportunities and implement innovative solutions 

Desirable
Proven experience of managing client relationships 
Proven track record of leading, managing and developing a team

Contextual or other information
Flexibility on work schedule will be required at times
Anything else you are reasonable requested to do, in the delivery of a contractual catering service
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