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	Department:
	Corporate Resources

	Job Title:
	Senior Sous Chef

	Grade:
	7

	Post Number:
	N/A

	Service/Section:
	Commercial Services

	Base/Location:
	Beaumanor Hall, Woodhouse 

	Responsible To:
	Executive Head Chef

	Responsible For:
	Junior Sous Chef, Cooks and Catering Assistants 

	Key Relationships/

Liaison with:
	LTS Catering, Suppliers, Equipment Service Personnel, General Kitchen Assistants, external and internal customers as appropriate.

	

	Job Purpose

	To assist the Executive Head Chef in the preparation and provision of catering. To lead and take responsibility for the catering operation in the absence of the Executive Head Chef.  

	

	Main Duties and Responsibilities

	1.
	Ensure the timely provision of high quality and optimum quantities of food from the kitchen

	2.
	Ensure the smooth and efficient running of the kitchen 


	3.
	To lead and supervise all members of your team as required.


	4.
	Ensure adherence of staff in the kitchen to the food safety and health and safety policies at all times, including temperature control and Fridge/freezer policies.

	5.
	Initiate and design all menus that are produced and oversee the production of all meals produced

	6.
	The preparation of a variety of high quality meals made from fresh produce.

	6.
	Be responsible for the ordering of stock as required and directed by the Executive Head Chef. 


	7.
	Advising management of basic ordering requirements.  Meeting with Suppliers to negotiate pricing and the authorisation of invoices.

	8.
	Be responsible for taking delivery and safe storage of deliveries

	9.
	Prepare and monitor kitchen staff rotas to comply with working time regulations and procedures ensuring staff compliance with these rotas either in the absence of the Executive Head Chef or as a direct adjustment need.

	10.
	Ensure the necessary paperwork, administration, controls and records are undertaken and maintained as directed by the Executive Head Chef to include Health and Safety, food safety and any other as requested.

	11.
	Monitoring the weekly spend on catering items and reporting to senior management.

	12.
	Monitoring the maintenance of kitchen equipment in line with health and Safety legislation.

	13.
	Be involved in the preparation and costing of menus as requested by the Executive Head Chef.

	

	Special Factors

	· The nature of the work may involve the jobholder carrying out work outside of normal working hours to include all Public/Bank Holidays.

· The role is based on a working pattern of any 5 days in 7, including weekends.

· The postholder may be required to attend, from time to time, training courses, conferences, seminars or other meetings as required by his/her own training needs and the needs of the service.

 

	

	This job description sets out the duties and responsibilities of the job at the time when it was drawn up.  Such duties and responsibilities may vary from time to time without changing the general character of the duties or the level of responsibility entailed.  Such variations are a common occurrence and cannot in themselves justify a reconsideration of the grading of the job.

	

	Leicestershire County Council is seeking to promote the employment of disabled people and will make any adjustments considered reasonable to the above duties under the terms of the Equality Act 2010 to accommodate a suitable disabled candidate.

	

	Date Prepared/Revised: December 2020



	Department:
	Corporate Resources

	Job Title:
	Senior Sous Chef

	Grade:
	7

	Post Number:
	N/A

	Service/Section:
	Commercial Services

	

	
	Essential
	Desirable
	How assessed

	Qualifications
City and Guild 706 1 / 2 or NVQ 2 in a relevant food, catering or hospitality area

Basic Level Food Hygiene Certificate

First Aid 

Intermediate or Advanced Food Hygiene


	(
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	Doc/Int

	Experience
Proven food preparation experience within food, beverage and banqueting services.

Experience of supervising staff
Menu Compilation – including with dietary requirements.
Basic IT skills
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	All App/Int

	Knowledge

Knowledge of food costing.

Menu Planning

General kitchen practices

Food Hygiene

Health and Safety Regulations 
Basic IT Skills
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	All App/Int


	Skills and Competencies 
Takes responsibility for organising own work to achieve objectives in order of priority

Able to lead and motivate staff, setting clear priorities and objectives and implementing effective [learning] outcomes

Effectively undertakes all aspects of day to day people management of their team
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	All App/Int



	Other Requirements

An understanding of, and commitment to Equal Opportunities, and the ability to apply this to all situations.


	(
	
	App/Int

	Must be able to perform all duties and tasks with reasonable adjustment, where appropriate, in accordance with the provisions of the Equality Act 2010
	(
	
	Med

	

	Key:

App = Application Form

Test = Test

Int = Interview
	Pre = Presentation

Med = Medical Questionnaire

Dc = Documentary Evidence (E.g., Certificates) 

	

	Date Prepared/Revised: December 2020 



1 of 4
F:\SFSS\StrategicPlanning\Collective Catering\Beaumanor\Job Description - Sous Chef.doc
PAGE  
Title: Job Description/Person Specification Template

Date Created: 10/10/2010

Last Amended: 20/12/2010
Page 2 of 4

