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JoB description
	Name 
	
	Department
	Catering 

	Position Title
	Junior Sous Chef 
	Segment
	Sodexo Independent

	Team Band
	Un - Banded 
	Location
	Sevenoaks

	Reports to
	Head Chef 
	Office / Unit name
	Sevenoaks School


ORGANISATION StRUCTURE



Head of Talent

Job Purpose

· Customer & Client Focus; Deliver exceptional customer service to build valuable long term relationships with colleagues, customers and clients

· Impact & Influence; Communicates to build relationships and interacts appropriately with others

· Continuous Improvement; Seeks to raise standards and improve quality of performance and service

· Working with others; Works effectively and professionally with others to achieve the desired results
Accountabilities or “What you have to do”

· Comply with statutory and company requirements
· Ensure total compliance with all allergen processes
· To take ownership of Core Service and Hospitality functions, with support of Executive, Head Chef and Senior Sous Chef.
· Assist the Executive Chef, Head Chef and Senior Sous Chef with the smooth running of the kitchen in regards to heading up all hospitality functions, and delivery of the core catering food 
· To monitor the cooking, chilling and storage of foods, keeping records as required and taking appropriate action where necessary to ensure that we comply with HACCP procedures
· To liaise with the Core and Hospitality teams to ensure all crockery is correct and ready for service

· To be responsible for organising the pass, setting up hotplates and arranging shams  

· To ensure that service and all functions are set up correctly to ensure smooth service 
· To actively delegate and encourage the team to be proactive in ensuring that all preparation is done in good time for every function 

· To prepare all food with due care and attention, particularly in regards to customers’ special dietary requirements: for example, nut, dairy or wheat allergies

· To hold  pre service briefs with Hospitality/FOH  Manager and waiting staff
· To pre-empt any unforeseen problems and have the foresight to implement a solution before it becomes an issue

· Ensure all production prep and waste is managed accurately.
· Ensure that temperatures of fridges, freezers and all hot cupboards/services are monitored and recorded in line with Company Regulations and Food Safety Act

· Assist with the hygienic cleaning of kitchen to comply with all Health and Safety regulations
· Assist with the implementation of cleaning schedules to agreed standards

· Promote a friendly working relationship with colleagues

· Promote a good company image to customers and guests by using positive customer service practices

· Delivering a positive and proactive attitude towards colleagues and visitors, and challenge others with non-positive attitudes

· To undertake occasional duties outside the normal routine but within the scope of the position and the department’s activities 
· To supervise and monitor all food waste is recorded correctly using Leanpath

· To actively participate in all food ordering as required from agreed suppliers and ensure that stock is rotated, labelled and stored in compliance with procedures laid out in the H&S and FS manual so that food safety and quality is maintained

· Ensure that all goods are correctly and quickly stored away on a “first in first out” basis and comply with Health and Safety regulations

· Assist the Executive Chef and Head Chef with operating costs and controls to ensure Sodexo is achieving optimum profits

· To bring to the attention of the Executive Chef/ Head Chef and deal with maintenance issues so that maintenance dockets can be issued, thereby ensuring that the Kitchen fabric and equipment is kept in a safe, cleanable and fully functional condition.

· To take responsibility for the provision of food to the required standards for each hospitality event as required, keeping records as appropriate, and liaising with other departments as necessary to ensure customer satisfaction.

· To monitor the quality of food leaving  the kitchen and take appropriate action where necessary to ensure customer satisfaction
· To supervise and train staff throughout the kitchen, taking appropriate action to maintain safe and equitable work levels whilst being sensitive to, and aware of problems and health issues. Bringing them to the attention of the Executive Chef if necessary, in order to maintain a disciplined but harmonious working environment
· Contribute ideas to future menus 
· To assist with managing special functions, some of which may occur outside normal working hours, for which you will be paid overtime or given time off in lieu
· To report any complaints or compliments and take action if at all possible

· To ensure all near misses and accidents are reported while on shift

· To report any incident of accident, fire, theft, loss or damage and take action as may be appropriate

· To attend meetings and courses, as required
Key Performance Indicators (KPIs) or “What it will look like when you are doing the job well”

·  Evidence of positive customer relationships

·  Evidence of a contribution to the cleaning and maintaining of the work area

·  Evidence of a good relationship with colleagues

·  Evidence of learning and development within the role

Dimensions
	People
	Lead by example and push standards, develop a team of proactive employees

	Other
	Engage the school stake holders and ensure expectations are achieved


Skills, Knowledge and Experience
Essential 
· NVQ level 3 in food preparation 

· Demonstrate experience of working in a similar role within the service industry at a comparable level in a company

· Able to demonstrate attention to detail and adherence to standards 

· Analyse problems analytically, develop opportunities and implement innovative solutions
· Show ability to set standards and operate to the service standard criteria 
· HACCP awareness

· To demonstrate a flexible attitude to working hours and promote a positive mental outlook to all aspects of work 

· Be respectful of others at all times

· The desire and tenacity to adhere to procedures

· Basic Food Hygiene and Health and Safety Certificates 
Desirable
· Proven experience of managing client relationships 

· Proven track record of leading, managing and developing a team

· Personal innovation and creativity
· To show a hunger and passion for good food and the drive to make it achievable 

· Good admin and telephone skills 

· Flexible approach to the role and be self-motivated

· Good interpersonal skills and ability to communicate effectively with customers, clients and staff 

Contextual or other information

· To act as the Senior Sous Chef on call when required 

· May be required to work unsociable hours in line with business requirements 

· 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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