
 

 
           

 
 
 
 
 
 
  
 
 

 
               Sous Chef - Job Description 

 
Job Title:    Sous Chef 
 
Reporting to:    Chef Manager 
 
Overall Objectives:   
 
To assist the Head Chef in the management of the kitchen operation and ensure the 
school’s reputation for food quality is maintained at all times. 
  
To enthuse the Catering Team with a love of great food and a desire to deliver the 
best for the good of the staff and children of Hazelwood. 
  
To educate the school community about healthy eating and the enjoyment of great 
tasting food. 
  
To deputise for the Head Chef when occasion requires it. 
 
Specific Responsibilities: 
 

 To ensure food production, standards, costs & menu planning are carried out in a 
timely fashion and to budget, as agreed with the Head Chef 

 To carry out the smooth and efficient running of the kitchen as appropriate 

 To contribute to the school securing of and maintaining Health & Safety compliance 
with particular reference to the management and support of those members with food 
allergies and intolerances 

 To assist the Head Chef with compiling food orders and developing new food concepts 

 To plan, prepare, cook and present food to the standards required by the school 

 To ensure that the school’s reputation for excellent food and service is enhanced 
 
Client Service: 
 

 To ensure that staff, pupils and school visitors are given a prompt and efficient service 
and expectations are consistently exceeded 

 To be customer focused at all times; approachable and quick to exceed expectations 
in fulfilling customer needs 

 To ensure all food is cooked, presented and served in line with the school’s standards, 
using innovation and flair (where appropriate) in the method and style of presentation 
and food service 

 
People Management: 
 

 To assess Catering Team performance and recognise training needs and potential as 
appropriate 

 To assist in the development of the Catering Team by empowering it, supporting it, 
encouraging it and maintaining an ‘open door’ policy 



 

 

 To motivate and lead by example, ensuring you and your team enjoy your work and 
are proud of your efforts 

 To treat your team as you would expect to be treated 
 
Financial Management: 
 

 To ensure all financial controls, costings, wastage and orders are met within the client 
budget 

 To ensure purchasing is made using nominated suppliers and a system for quality and 
credit controls is maintained 

 
Health & Safety, Food Safety, the Environment: 
 

 To ensure that the kitchen meets statutory requirements of Health and Safety, Food 
Safety and environmental legislation and procedures 

 To maintain effective allergy lists and protocol 

 To ensure all equipment is well maintained and is in good working order 

 To ensure safe working practices are followed and equipment faults are reported to 
the Chef Manager 

 To ensure that all school procedures and work instructions are fully understood and 
practised by all employees 

 To promote and encourage environmental improvement initiatives as appropriate 
within the business 

 
Additional Responsibilities: 
 

 To ensure compliance with the school’s policy on safer recruitment and safeguarding 
children and young adults at all times whilst at work 

 To take responsibility for contributing towards your own development with the guidance 
of the Chef Manager and attending training courses as identified 

 To show commitment to school values (The School Promise) in all aspects of your role. 

 To act as a positive ambassador for the school and to be respectful, informed and 
considered in all dealings with staff, pupils, visitors and parents 

 To attend to any reasonable request made by the school 

 To assist / deputise for the Chef Manage 
 
TERMS AND CONDITIONS 
 
Employment: Term Time plus 3 weeks holiday working, as directed by the 

Chef Manager. 
     

The employment is for Monday to Friday only.  Exceptionally 
there may be some evening and weekend requirements. 

 
Holiday: 5 weeks’ holiday per academic year, pro rata (of which five days 

must be taken during the Christmas close down). Holiday is to 
be taken during school holiday periods. 

 
Salary:   £19,400 per annum 
 
 
Please note that this position is subject to satisfactory results from an Enhanced DBS and 
Barred List check. 
 
Hazelwood School promotes and upholds British Values. 
 



 

 


