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	Function:
	Sport and leisure

	Position:  
	Development Chef 

	Job holder:
	

	Date (in job since):
	

	Immediate manager 
(N+1 Job title and name):
	Executive Head Chef 

	Additional reporting line to:
	

	Position location:
	Ascot Racecourse 

	


	1.  Purpose of the Job – State concisely the aim of the job.  

	· To act as a culinary innovation leader at Ascot Racecourse, translating the Food Strategy into clear, seasonal, confident food frameworks across hospitality, retail, racedays and C&E 
· The work in close partnership with the Executive Head Chef to define, test and embed modern British, seasonally‑led food with technical authority, ensuring Ascot’s food offer is recognised as a strategic brand asset.
· This role is critical in moving Ascot from operational delivery to culinary leadership, shaping menus, guiding teams, and raising standards of judgement, taste and confidence at scale.
· To support the development of the Ascot Academy culinary requirements.

	


	2. 	Dimensions – Point out the main figures / indicators to give some insight on the “volumes” managed by the position and/or the activity of the Department.

	Revenue FY18/19
	£tbc
	EBIT growth:
	tbc
	Growth type:
	n/a
	Outsourcing rate:
	n/a
	Region  Workforce
	n/a

	
	
	EBIT margin:
	tbc
	
	
	
	
	
	

	
	
	Net income growth:
	tbc
	
	
	Outsourcing growth rate:
	n/a
	HR in Region 
	Aga Jones

	
	
	Cash conversion:
	tbc
	
	
	
	
	
	

	Characteristics 
	


Draft.  Version:  27-03-2014


	3. 	Organisation chart – Indicate schematically the position of the job within the organisation. It is sufficient to indicate one hierarchical level above (including possible functional boss) and, if applicable, one below the position. In the horizontal direction, the other jobs reporting to the same superior should be indicated.

	











	4. Context and main issues – Describe the most difficult types of problems the jobholder has to face (internal or external to Sodexo) and/or the regulations, guidelines, practices that are to be adhered to.

	 
· Highly variable volumes and intensity, fluctuating between racedays, major fixtures, C&E and external events 
· A diverse and established customer base, requiring confident, well‑articulated menu evolution 
· Multiple on‑site operations running concurrently, often with late changes, dietary requirements and short lead times 
· Requirement to balance innovation, seasonality and restraint with cost control, compliance and operational complexity 
· Working across multiple stakeholders: Executive Head Chef, Head Chefs, clients, suppliers and Sodexo Live! central teams




	5.  Main assignments – Indicate the main activities / duties to be conducted in the job.

	
Culinary Strategy, Innovation & Menu Development
· Work with the Executive Head Chef to develop, define and maintain the Ascot food offer strategy, aligned to the Ascot Food Ethos and current and emerging consumer needs
· Lead the development of seasonal menus and food concepts across hospitality, retail and events, ensuring clarity, confidence and relevance.
· Ensure Ascot remains ahead of the market in delivering creative, relevant and technically sound innovation — defined as smarter menus, not novelty
· Support Retail and Hospitality Head Chefs with menu design, tastings and refinement, speaking knowledgeably and passionately about each dish
· Own culinary development plans and help lead change management processes across the site
R&D, Tastings & Stakeholder Engagement
· Lead or support client tastings, internal tastings and menu presentations, ensuring alignment to ethos, quality and operational feasibility
· Work closely with suppliers to support product development, seasonality and innovation
Leadership, Raceday & Operational Oversight
· Provide hands‑on culinary leadership during racedays and peak trading periods
· Act as Lead Chef in the AA Box on racedays
· Support the Executive Head Chef by taking responsibility for the culinary operation in their absence
· Work collaboratively with Head Chefs to maintain high operational standards across all food outlets
Financial, Compliance & Operational Control
· Support the Executive Head Chef in ensuring food, labour and operational costs remain within agreed budgets
· Monitor waste levels and implement action plans to minimise waste through better planning and menu design
· Ensure all food is prepared with due care and attention, especially in relation to allergens and special dietary requirements
· Maintain full compliance with company and statutory regulations, including: 
· Ensure all staff are trained in the safe and correct use of equipment
People Development & Ascot Academy
· Support the Executive Head Chef and Head of HR in the development of the Ascot Academy culinary programme
· Contribute to training, mentoring and development of culinary teams, helping to build skills, confidence and engagement





	6.  Accountabilities – Give the 3 to 5 key outputs of the position vis-à-vis the organization; they should focus on end results, not duties or activities.

	· Delivery of food offers that balance innovation, quality, consistency and cost control 
· Client and guest satisfaction across racedays, hospitality and events 
· Adherence to all company, statutory and local authority regulations 
· Effective support of Head Chefs and development of culinary teams 
· Clear understanding and delivery of Ascot’s unique operational and brand requirements




	7.  Person Specification – Indicate the skills, knowledge and experience that the job holder should require to conduct the role effectively

	· Previous relevant experience in a senior or development chef role 
· Strong background in fine dining, premium hospitality or high‑quality food operations 
· Proven ability to develop menus and food concepts that are both creative and operationally viable 
· Good people management and communication skills 
· Ability to work calmly and decisively in high‑pressure, peak‑volume environments
· 



	8.  Competencies – Indicate which of the Sodexo core competencies and any professional competencies that the role requires

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

	Rigorous management of results
	Innovation and Change

	Brand Notoriety
	

	Commercial Awareness
	

	Employee Engagement
	

	Learning & Development
	






	9.  Management Approval – To be completed by document owner

	
	Version
	
	Date10.02.26
	

	Document Owner
	






	10.  Employee Approval – To be completed by employee

	
	Employee Name
	
	Date
	







Executive  Chef


Head chef Retail


Head Chef Hospitality 


Development Chef
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