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Senior Sous Chef









	Function:
	Schools – Independent and Private

	Job:  
	Pastry Chef

	Position:  
	Pastry Chef

	Job holder:
	

	Date (in job since):
	

	Immediate manager 
	Head Chef

	Additional reporting line to:
	Catering Operation Manager

	Position location:
	Yarm School

	



	1.  Purpose of the Job 

	· To be visual and approachable during each shift 
· To be responsible for the timely and efficient preparation of all pastry goods, within all catering areas
· Passionate about food – lead innovation, drive food quality standards for market leading results.
· To be a real foodie and inspire others around you to get excited about food and culinary creativity.
· To promote and maintain a positive Food Safety and Health and Safety culture within the team
· To be a Sodexo ambassador by promoting Sodexo and the value it brings, allowing the client to focus on their core business of providing education. 
· To be financially aware – and work with the Head Chef to seek out commercial value in purchasing, give value for money within budget parameters and challenge cost and revenue generating opportunities to achieve improved performance.
· To drive engagement with the site team, inspire, support with training and development of the kitchen brigade 

	




	2. 	Dimensions 

	Financial
	· Support the craft team management in maintaining unit budgets 

	Staff
	· Support craft team in retention, development, and progression

	Other
	· Innovation, flair, creativity and knowledge of the food industry



	[bookmark: _Hlk184201046]3. Context and main issues  

	· Delivering food standards in multiple venues in both large (student dining) and small numbers (for smaller events and fine dining). Innovation and providing “Creativity” is key.
· Working with the Catering management to provide effective financial control of client food, labour and expenses budgets.
· Management of staff – assist with day-to-day engagement and inspiration and longer-term training and development
· Exceptional execution of all food hygiene and health and safety systems, with great focus on Allergens.
· Recognising and adapting our offers to differing customer groups – students, parents, prospective students and families, academic staff, support staff, senior management, and visitors.
	4. Shift, Schedule & Sodexo Benefits

	· Competitive salary
· Working week: 5 days Monday to Friday, plus internal and external events at Evenings and Weekends as and when required.
· Staff workplace meals provided
· Exceptional Sodexo benefits
· Great discounts & Recognition
· Potential progression within Sodexo





	5.  Main assignments 

	
To assist with food production during and after service and ensure all tasks are done to the company standard
Assist in the management of services to the agreed specification and to the agreed performance and ensure that quality is maintained throughout service.
Supply Chain Management – To assist with food ordering, stock take efficiently including robust management of budget.
Assist in the preparation of menus (using the tools available, DRIVe system) 
Effective managing of food waste, and recording of data on a daily basis
Support induction and develop talented employees within the kitchen
Exceptional management of Food Hygiene, Health, Safety and Environmental Legislation using the Sodexo Safety Management System, to include robust management of allergens at each service
Establish and maintain working relationships with individuals at all levels within the School and Sodexo.
To have special regard to the welfare of your team and be involved in regular team huddles
To engage with key client groups when requested - “Walk the Floor” during service periods and engage and interact with clients, colleagues, and any visitors. 
To carry out any reasonable request by a member of the management team




























	6. 	Organisation chart

	
Catering Operations Manager



Head Chef


Head of Talent


   Kitchen Porters & FSA’s
Chefs Brigade
Apprentice Chef
Pastry Chef
Pastry Apprentice Chef 







	7.  Accountabilities 

	· High levels of satisfaction and feedback from the client groups – Students, Parents, Visitors, School Staff, 
· High levels of staff engagement and morale
· Regular introduction of innovation and “surprise and delights” that excite both clients and staff







	8.  Person Specification 

	Essential
· NVQ level 2 Food Production certificate or equivalent 
· Food Safety Level 3 or equivalent
· Some knowledge of numeracy to support with recipe building
· Experienced Chef who has operated in a busy kitchen, with all round knowledge of cooking processes, food preparation and finished dishes and expertise in pastry
· Good communication and interpersonal skills and the ability to be an effective team player 
· Flexible, with the ability to work under pressure and across a range of service times
· Strong ability to increase individuals’ effectiveness through leadership, motivation, communication, coaching and training
· Excellent time management and organisational skills 
· Ability to set and maintain standards

Desirable
· Ability to review problems analytically, develop opportunities and implement innovative solutions / approaches
· PC literate
· Advanced Food Safety or Health and Safety qualification




	9.  Competencies 

	
	Growth, Client & Customer Satisfaction / Quality of Services provided
	Leadership & People Management

	Rigorous management of results
	Innovation and Change

	Brand Notoriety
	Employee Engagement

	Commercial Awareness
	Learning & Development

	
	





Contextual or other information




This job description reflects the present requirements of the post. The job description will be reviewed annually as part of the approval process. As duties and responsibilities change and develop, the job description will be subject to amendment in consultation with the postholder.

Postholder:

Signed: ....................................................................  Date.......................................

Name: ....................................................................................

Manager:

Signed: .................................................................... Date: .......................................
Name: ......................................................................

















	10.  Management Approval – To be completed by document owner

	
	Version
	1
	Date
	Sept 2026 

	Document Owner
	Mark Bennett 
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