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	                    Job Description


	Function:
	Heritage Portfolio - Retail

	Position:
	Regional Retail Sous Chef

	Job Holder:
	 Vacant

	Start Date:
	September 2026

	Immediate Manager:
	Innovation & Development Chef

	Additional Reporting Line:
	Head Chef – Heritage Portfolio

	Position Location:
	Edinburgh


	1. Purpose of the Job


	1
	To support culinary teams across Heritage Portfolio’s retail sites and venues as required.

	2
	To assist with menu development, recipe creation and product innovation.

	3
	To support the launch and delivery of new food concepts and retail initiatives.

	4
	To work collaboratively with venue managers, chefs and operational teams to ensure a seamless guest experience.

	5
	To act as an ambassador for Heritage Portfolio’s culinary standards and values across all locations.

	2. Dimensions

	
	
	
	
	
	
	

	Revenue: FY 
	£ tbc
	EBIT growth
	tbc
	Growth Type
	 
	Outsourcing Rate
	 
	Region  Workforce
	 

	
	
	EBIT margin
	tbc
	
	
	
	
	
	

	
	
	Net income growth
	tbc
	
	
	Outsourcing Growth Rate
	 
	Outsourcing Growth Rate
	 

	
	
	Cash Conversion
	tbc
	
	
	
	
	
	

	Characteristics 
	Financial
	 

	
	Other
	 
	 
	 
	 
	 
	 
	 


3. Organisation Chart
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	4. Context and Main Assignments


	1
	Provide operational support to culinary teams across multiple retail locations and selected venues as required.

	2
	Ensure consistent delivery of high-quality food and service standards.

	3
	Play a key role in supporting kitchen teams during peak periods, staff absences, new openings, and business-critical projects.

	4
	Work closely with senior culinary leadership to assist in development, testing and implementation of new food concepts, menus and retail propositions, helping to drive innovation across the business.

	5. Accountabilities


	1
	Maintain high standards of food quality, presentation, food safety and kitchen hygiene.

	2
	Ensure compliance with company procedures, HACCP standards, and health and safety regulations.

	3
	Assist with stock management, ordering and cost control where required.

	4
	Provide leadership, coaching and guidance to kitchen teams during assignments.

	5
	Contribute to operational continuity and performance across multiple sites.

	6. Person Specification
Essential 

	1
	Previous experience in a Sous Chef role within a high-volume retail, hospitality, catering or events environment.

	2
	Strong culinary skills with a passion for fresh, seasonal and innovative food.

	3
	Flexibility and willingness to travel between sites and venues.

	4
	Excellent organisational and communication skills.

	5
	Proficient in the use of Microsoft Office, including Outlook, Word and Excel.

	6
	A positive, proactive approach with the ability to adapt quickly to new teams and environments.

	7
	Sound knowledge of food safety, health and safety and kitchen management practices.

	8
	Ability to support and motivate colleagues while maintaining high standards under pressure.


Desirable

	1
	Experience supporting multiple operations or working in a relief chef capacity is advantageous.

	2
	Experience of writing recipe specifications and costings.

	3
	Experience supporting new food concept launches, menu development and retail innovation projects.

	4
	Proven ability to quickly integrate into new teams and environments.

	5
	UK driving licence.


	7. Competencies


	.
	Leadership and people management
	
	Innovation and Change

	.
	Commercial awareness
	
	Employee Engagement

	.
	Learning and development
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