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	Function: 
	Catering

	Position:  
	Head Chef

	Job holder:
	

	Date (in job since):
	

	Immediate manager 
(N+1 Job title and name):
	Catering Manager

	Additional reporting line to:
	

	Position location:
	RNAS Yeovilton

	

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

	· Preparation, cooking and service of food to the highest standards as per company quality procedures and Mess requirements
· Manage and motivate colleagues and assist in their development as directed by the catering manager

	

	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 FY13:
	€tbc
	EBIT growth:
	tbc
	Growth type:
	n/a
	Outsourcing rate:
	n/a
	Region  Workforce
	tbc


	
	
	EBIT margin:
	tbc
	
	
	
	
	
	

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

	
	
	Cash conversion:
	tbc
	
	
	
	
	
	

	Characteristics 
	· 4 chef supervisors and 1 FSA supervisor



	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.

	· To achieve and maintain the presentation and hygiene standards as required by Sodexo Defence and the client
· To control all food stocks complying with the correct ordering and delivery monitoring procedures laid down in the DMS. Undertake regular stock-checks and maintain stock levels as directed by the GCWO
· To ensure HACCP principles are followed at all times encompassing legal requirements of the Food Safety Act 1990. All aspects of the foods journey through the system are to be monitored and recorded, to include delivery, freezer and fridges temperature checks
· To comply with the HSWA, Food Safety and COSHH regulations

· To implement and monitor all aspects of the Quality Control System within the area of responsibility in conjunction with the catering manager
· To ensure that areas of your responsibility are operating in compliance of Safegard, DMS  and EHO inspections

· To ensure full allergen control is adhered to at all times


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

	· To have a full knowledge of all areas which have to be covered in the course of duty
· To plan, prepare, cook, serve food and control food wastage within specified budgets to the standard required by the client within the statement of requirements

· To manage and supervise the team and complete a work roster in conjunction with the catering manager taking into account feeding levels and functions
· To ensure all equipment within the area of responsibility is used correctly and training is undertaken in this area, where necessary, and recorded. On a quarterly basis identify any deficiencies and exchange requirements and communicate to the catering manager
· To plan and cost menus (daily and function) to meet customer requirements liaising with the catering manager
· To motivate, train and develop colleagues both as individuals and within the team


	


	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.

	· Pprovision of all meals to the required standard of the client/company
· Control of the food budget and stock levels

· Develop team performance through training and organisation

· Meet all legal requirements in the areas of food hygiene, health and safety and COSHH, function costing, planning and provision


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

	Essential

· Must have one of the following qualifications or equivalent:- BSC (Catering), MHCIM, HND, City and Guilds 706/1 and 2, NVQ level 2 and 3 and possess an intermediate level food safety certificate

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

Desirable

· IOSH and CIEH qualifications or equivalent 

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

· Experience of working in a military environment




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

	· Growth, Client and Customer Satisfaction/Quality of Services provided
· Industry Acumen
· Rigorous Management of Results
· Analysis and Decision Making
· Brand Notoriety
· Planning and Organising
· Leadership and People Management
· Innovation and Change



	9.  Management Approval – To be completed by document owner

	Version

Date

Document Owner




	10.  Employee Approval – To be completed by employee

	Employee Name

Date
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Catering Manager





Head Chef





Chef Shift leader/FSA Supervisor








