Job Description

Function: Heritage Portfolio
Position: Sous Chef

Job Holder:

Start Date:

Immediate Manager: Head Chef

Additional Reporting Line:

Position Location: North Fort Street

1. Purpose of the Job

1  Assist the Head chef in managing day to day production within the CPU

To maintain high standards of food quality and consistency ensuring all menu items are created to
2 the agreed specification

To ensure the Kitchen brigade adheres to all company & legislative Health & Safety & food safety

3 policies and procedures.
4 To assist with daily, weekly and monthly production planning.
5 To take the lead in event / dinner services in different venues
6  To assist with mentoring, and training across all levels of the kitchen brigade.
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3. Organisation Chart

Page |1



Innovation & Development Sous
Development chef -
Lizzie Arber

B WN =

(0}

H (W IN |=

Head of CPU -
Operations &
Production

Gavin King
|

[ I | T
Head Chef HSEQ Advisor CPU Buyer "°g‘s"‘:’ - Assistant
anager
VACANT Suzi Stevens Johnny Newton
Paul Stevens
Senior Sous Chef Head of Patisserie \_ Storeman \_ Driver
James Thomas Chris Stewart Achilleas Tselios John Manson
Scott Brodowski
Sous Chef "
ast ake:
Barry Hill ry /
L Kitchen Brigade

Development
Executive

Laura Hill

Development
Process

4. Context and Main Issues
Delivery of a consistent level of service, within the Company's standards, to contract
specifications, service offer

Compliance to company and statutory regulations relating to “SEMS “(safe systems of work,
health & safety, hygiene, cleanliness, Fire, COSHH.)

Stock allocation and cost control per event / venue

Time management of production shifts and event service shifts

Maintaining consistency and quality across all food elements within the CPU with production and
dispatch deadlines.

5. Main Assignments
Oversee daily food production ensuring quantities required are met and wastage is limited
To lead event service at various venues
Ensure food is prepared, stored and dispatched in line with company policy and procedures
Deputise for the senior Sous Chef and Head Chef in their absence

Support stock management within the CPU from ordering receiving and stock rotation, ensuring
all product labelling policies are adhered to.

Assist in planning production schedules based on staffing levels and event requirements.

6. Accountabilities
Consistent delivery of high quality food that meets the dish specification

Compliance with all food safety, health and safety standards including HACCP
Minimise product wastage and ensure efficiencies within Kitchen production menthods

Maintain a clean and organised Kitchen environment
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7. Person Specification
Essential

1  Food Safety Level 3

2  Atrack record of consistently high culinary standards

3 Strong leadership, ability to inspre motivate and develop teams

Desirable

IOSH Managing safely
1

2 Deep knowledge of commercial kitchens and high volume production methods

8. Competencies
Growth, Client & Customer

Satisfaction / Quality of Services
® provided

Rigorous management of results

® Brand Notoriety

A passion for innovation, new techniques and elevating customer experience

Commercial Awareness

Leadership, people management and Employee
Engagement

Innovation and Change
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