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JOB DESCRIPTION

JOB TITLE


Sous Chef

REPORTS TO 


Head Chef

RESPONSIBLE FOR

Kitchen Area as allocated.  
INTERNAL LIAISON
Head Chef, All departments within location, Chef team from other locations

EXTERNAL LIAISON:

Clients, Customer and Suppliers

PURPOSE OF THE JOB:
To assist in the administration of the kitchen operation and control procedures within your allocated area, at all times, whilst complying with company standards and policies.  To assist with the food operation within the area. Your basic working week will be over 5 days ; your hours will be determined by the needs of the business.
Key Responsibilities
	

	· Treat all colleagues in a polite and courteous manner at all times.

	· Promote team spirit and be loyal to and supportive of the team, which includes any temporary members of staff you have dealings with

	· Attend training courses as required to actively continue and pursue your personnel development.

	· To report punctually for duty with a clean and tidy appearance, dressed according to the company requirements and abide by all regulations in the Company Handbook.

	· Flexible in assisting in the unit and other areas within the Divisional Team in response to business and customer needs and at events.

	· Respond to the pace of the business in terms of speed of work and productivity.

	· Support Senior Managers in the effective liaison with the prime Client to ensure the continual development of the partnership.

	· Represent the company in its best interest at all times, including issues such as wearing the correct, full and clean uniform and grooming.

	· Demonstrate a commitment to the location in which you work.

	· Monitor standards of hygiene and appearance of your team to ensure company standards are maintained.

	· Attend a yearly performance review with your Line Manager (if an employee) ,Completing any objectives agreed by their due date

	· Share ‘best practice’ across units.

	· Prepare food in the correct manner as shown by the Senior Sous Chef, in compliance with company food specifications and photographs.

	· Ensure area of responsibility is kept clean and tidy at all times

	· Assist Senior Sous Chef with ISO documentation

	· Take responsibility of the kitchen and team in the absence of the Senior Sous Chef.

	· Work with the entire team including managers and supervisors to provide quality, well presented food with speed and efficiency.

	· Comply with the health and safety standards as laid down by the company.

	· Provide food at times agreed with Senior Sous Chef in a safe hygienic manner.

	· Comply with reasonable requests made by supervisors and managers on behalf of the customer needs.

	· Be aware of current trends in the catering industry

	· Where appropriate make recommendations to improve products and services

	· Keep up to date with company knowledge attending any courses where possible.

	· Follow instructions to maximise product yield and minimise waste.

	· Take responsibility for accepting deliveries to ensure quality and price meet company specifications.


Health, Safety & Hygiene

· To make sure that you meet all legal and company requirements for fire, health, safety and hygiene

· To look out for any problems or potential problems with safety or hygiene and report them to your Manager

Health & Safety

· Complete the One Compass Welcome prior to the commencement of employment.

· Receive, read and understand the contents of the Employee Guide to Working with Compass

· Taking reasonable care for their own health and safety and that of others who may be affected by what they do or what they fail to do.

· Co-operate with their line manager on HSE matters. 

· Correctly using work equipment, personal protective equipment in accordance with training and instructions provided to them.

· Not interfere with or miss-use anything provided for HSE purposes.

· Report HSE hazards, accidents, incidents, illness and diseases to their line manager.

· Complete Level 2 HSE e-learning “Working Safely” (and Working Safely with Food, if appropriate) within 20 weeks of commencing employment.

Service Commitments

To my customers and clients

· Always provide an excellent service at all times
· Ensure all customer feedback/comments are acted on promptly

To myself

· Actively seek to further knowledge and skills and improve personal performance

· To ensure cleanliness and neatness of work 

To my team

· Prepared to help rest of team in a willing and positive manner
· Be friendly, pleasant and polite to work colleagues

To my Company

· Adhere to Health, Safety and Hygiene regulations and legislation

To come to work regularly and on time
Essential

How will the individual achieve their key accountabilities – what behaviors do they need to use, what knowledge is required?

· Good people skills

· Ability to work in a team

· Passion about food and customer service

Desirable

What else would enable the individual to meet the requirements of the role?

· Experience in a similar environment

· Food Hygiene Certificate

· An understanding of pastry

· High standards and quality driven

· A ‘can do’ attitude

· City & Guilds 706/1 or NVQ equivalent

Colleague Confirmation

Please sign and print name below to confirm receipt of your job description

Signature:                                                                                    Print Name:

Date:
Reviewed 03/09/15


