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	Position Title
	Shift Head Chef
	
	Department
	Corporate Services
	

	
	Generic Job Title
	Shift Head Chef
	
	Segment
	Corporate Services
	

	
	Team Band
	Unbanded- Monthly Hourly Paid
	
	Location
	DPD Group
	

	
	Reports to
	Group Catering Manager
	
	Office / Unit name
	DPD Group
	

	

	
	Organisation structure

 SHAPE  \* MERGEFORMAT 



	

	

	
	Job Purpose

To ensure the efficient and effective delivery of designated services to the client organization against the agreed service level, for both qualitative and financial targets within the best interests of Sodexo.
To produce good quality food at all times this will drive sales and produce the best gross margin from these sales.

	

	

	
	Accountabilities or “What you have to do”

· To ensure that all food services is produced to the agreed Client & Company standard through the catering team and in all areas of your responsibility.

· To actively enforce relevant statutory, company and site H&S and FS compliance together with the monitoring of related equipment
· To motivate and lead catering employees to perform their roles to a high standard and in alignment to Sodexo policies and procedures
· To actively seek and identify opportunities for business growth within the contract and to drive sales through the offer of good quality food at the right tariff
· To drive the margin through adhering to the recipes on ROL and using own iniative
· To drive sales through keeping the food offer fresh & up to date and inviting
· Ensure the “service” at point of delivery in all of your business is exceeding the standards required and the customer is receiving the best quality service at all times of the day and that the contract is meeting the client objectives in relation to finance and customer satisfaction
· Understand the services that Sodexo offers and the end-to-end process of Sodexo’s operating systems/procedures involved in delivering the services to our client
· To complete the weekly book work on Ephrofit and to take stock to ensure accurancy on GP/stock holding is achieved every week
Other Duites
· Look for and implement opportunities to drive Sodexo revenue and labour productivity in your units.

· Coach your team on areas that need improvement, including personal development.
· Plan and check that marketing initiatives are implemented.

· “Walk the floor” during service periods to ensure that excellent levels of service are being delivered to the customers.

· Comply with all Company & Client policies, site rules and statutory regulations relating to Health & Safety, safe working practices, hygiene, cleanliness, fire and COSHH. This will include your awareness of any specific hazards in your work place and training of staff.
· Ensure that all equipment used, is in safe working order, checked regularly and serviced.  Report any faults to management/client, ensure they are rectified and ensure equipment is not used until safe.

· Ensure that all equipment, monies and the overall establishment, is safe and secure at all times.

· Ensure the standards across the site are in accordance with the Service Level Agreements 
· Ensure the prompt provision and efficient service of all meals and catering requirements at the specified time to the standards laid down in the KPI's.
· To take adequate steps to ensure the security of Company and Client property and monies under your control.

· Compile and agree an annual business plan with your line manager, and to be responsible for achieving all actions 

· Initiate a process of continuous improvement by undertaking company promotions and extraordinary merchandising initiatives to ensure the profitable growth of the contract.

· Attend to and take all necessary action, statutory or otherwise, in the event of incidents or accident, fire, theft, loss, damage, unfit food, or other irregularities and take such action as may be appropriate.
· To ensure that staff are working safetly in the work place and address and issues as necessary to ensure the safety of all staff customers & clients
· To deliver to the team you are responsible for any team huddles and cascade infomation
· Comply with all Sodexo Company policies/procedures and client site rules and regulations.

· Complete company documentation and Administration as and when required.

· Act when there are failures in compliance or initiatives and investigate the reasons behind these and address to build and develop performance
· Assist in the production of menu planning, following the ROL recipes and ensure sales are plotted via EPOS.
People 

Set targets & objectives with your Managers on a regular basis and review these in line with the Performance Development Review process

Coach & mentor your team 
Communicate regularly – monthly face to face team briefing
Annual employee reviews to be completed
Training needs to be recognised and planned for
Develop and drive high performance through the teams by promoting good morale and make the site a good place to work
To be able to cover staff where required and be”hands on”

Finance 

· Ensure that all company initiatives, retail, marketing, service offers are implemented to the highest standard wherever possible within your business.
· Enusre you partisiapte in the weekly results, ask about your figures and margin and look for way to increase financial performance through driving cash sales & GP
	

	


	

	
	Key Performance Indicators (KPIs) or “What it will look like when you are doing the job well”

· Delivery of a consistant level of service within the company’s standards to the contract specification and agreed performance, Qualitative & financial targets.

· Compliance to company and statutory regulations relating to safe systems of work, health & safety, hygiene, cleanliness, fire and COSHH.

· Client retention and satisfaction

· Required Unit audit scores are achieved including UBHC/Safegard/internal audits

· People Management-Staff turnover decreased, employees are engaged
· Sales & margin increased
	

	

	
	
	

	
	
	
	

	
	
	
	

	

	
	Knowledge, skills and experience

Essential

· Proven experience in managing and leading a catering function 

· Industry acumen and knowledge of external catering developments & innovations

· Strong financial understanding and demonstrable budgeting management

· Experienced in adhering to and driving company initiatives 

· Experience in leading, and managing a team 

· Strong communication, and negotiation skills 

· Experience working in a standards /compliance environment 

· Relevant catering qualifications and IT literate skills 
Desirable

· IOSH Managing Safely
· CIEH Level 3
· EPOS experience

· IT literate
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Job Description





Catering Manager








Shift Head Chef





Catering Team/FSA’s – Both sites









