As a Sous Chef, Sodexo at Priory, you will lead team members. This role includes overseeing the preparation and serving of our patient dining and staff menu and ensuring all working areas are kept clean and tidy. Your cheerful customer service puts a smile on our patients and visitors faces and makes an impact in their everyday lives.
What you’ll do: 
· As hands on Sous Chef you will lead and coordinate activities regarding dining service: ensuring all food production and service times are achieved.
· Ensure a safe working environment throughout for your staff, patients, visitors within the work area, adhering to company Health & Safety policies and procedures at all times.
· Ensure completion of all requested / contracted tasks and motivate your team to effectively ensure these are completed in a timely and thorough manner.
· Oversee all areas of the kitchen / catering area / or ward (liaising with your peers), to ensure areas are kept clean and hygienic.
· Support the Catering Manager in the ordering of stock and consumables, also support with keeping up to date accounts and support with end of month financing.
· Support the Catering Manager with the delivery of GR8 training as required to ensure all monthly training is completed within required timeframe. Regularly ensure staff members competence by carrying out competency checks.
· Motivate your team, ensuring they are all providing great 5 star customer service, understand Sodexo's core values and implementing them into their everyday work
· Be a champion of health and safety practices - spot a near miss?    Report it to keep your colleagues safe!
· Deputise for the Catering Manager in his / her absence, reporting into the Regional Manager as required.
· Deliver daily pre-service briefs with your team and frequent feedback sessions with your team, to ensure they are confident and happy in their roles.
· Comply with any requests given in line with your job role from any member of the Management team.
· Proactively report and escalate for support where issues identified to be challenging or may become problematic in the future.

· Use all available Sodexo system on management level and carry out FS and HS audits when requested.

· Proactively report and escalate for support where issues identified to be challenging or may become problematic in the future.


What you bring: 
· Previous supervisory experience  
· Highly professional manner and an understanding that honesty and ethics are essential  
· Positive attitude and the ability to communicate with co-workers and other departments with professional and respect   
· Adaptability

