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Role Title: Food Experience Chef 
Department: Food Retail
Job Family: Customer Service  
Job Level: Level 5
About the role:
Within the Food Experience Hub - which will encompass a deli, bakery, butchery, fish counter, possibly on the horizon a coffee shop and eatery. As an in-store chef and food expert your role will be split into two ways, cooking great seasonal food, creating amazing food pairings whilst supporting and leading the store colleagues & members in getting to taste and learn about in season foods. 

During the launch phase the role will cover daily recipe demonstrations from our in-store cooking area. Product sampling, whilst providing ingredient knowledge and inspiration to colleagues, members and customers. Recipe card development in line with our seasonal produce marketing plan. Working with suppliers to better understand their story and produce, and conveying that knowledge to colleagues, members and customers. Supporting the launch of the new product ranges and working with the wider team to prepare for the Experience Hub launch. 

Once the Experience Hub is launched the role will focus on working with the deli counter teams and continuing to be a source of supplier and ingredient knowledge to customers and colleagues alike. The food experience role could lead to internal promotion to become the Head Chef if key KPIs and markers are met and further development within the store goes ahead. 

The role will variously require the effective monitoring of key areas and KPIs which include sales, display, quality control, stock and ordering systems, stock loss, service propositions, procedures, controllable costs, customer insight, food safety and health and safety.

We will require energy, enthusiasm, and confidence in this role, you will be working in a fast paced and fun environment as part of a supportive team.  We are open 7 days a week so being able to work flexibly is vital. You’ll be chatting to our customers every day so having a great level of spoken communication is important too. 



What you’ll be doing:
The post holder shall:
· Take overall accountability for the cookery and food sampling within the store in conjunction with the head chef, to deliver a foodie customer experience of freshly prepared food and drink, that supports the service proposition and journey through planned and regular customer interaction and engagement. 
· Implement strategies and initiatives to promote and drive food sales and education with customers, with focus on maximising opportunities and training of key colleagues within the store. 
· Plan for the changes in season, working with local suppliers that have been identified to the business, to effectively execute food sampling and stock levels, that reflect the essence of the Food Market vision to deliver an authentic, artisan food market experience; in turn growing and maximising sales opportunities and the customer journey through an engaged and knowledgeable team. 

· Communicate effectively with suppliers to place orders and build a working relationship, actively seeking to understand the supplier’s journey to market. Whilst proactively feedback into the buyer any recommendations on range / menu / commercial cooking enhancements. 
· To be actively involved in contributing to the recommendation of products, pairings and provenance and subsequent delivery and execution by the store team across the store. Holding a passion for authentic, artisan food, combined with delivery of superior in store experience.

· Effectively implement/communicate and validate new initiatives that contribute positively to the trading image and profitability. 

· Be recognised for and committed to supporting the local community through taking an active approach, whilst leading colleagues through active encouragement and involvement to deliver our Co-operative difference. You should be competent in demonstrating environmental awareness through energy saving, food waste and waste recycling. 

· Visibly enthused by locally sourced produce, with an awareness and a full understanding of its provenance and authenticity. Attend external supplier led training sessions and share the learnings back with your team. 

· Provide clear direction and leadership to the team, giving honest and open feedback.  Apply and adapt your own style to suit different situations and different individuals to achieve the desired outcome. 
· Ensure that tasks are provided to colleagues in a fair and consistent way whilst creating an engaging, highly motivated and fun working environment and be flexible to get involved with all tasks in the store as required.
· Understand and be able to translate the importance of membership of the Society. Actively encourage all colleagues to communicate and promote the benefits of membership to other colleagues and customers.

· Manage and continuously review adherence to all relevant legislation. Ensure any legal or compliance risks that are identified are raised immediately and dealt with, whilst informing the store manager of your actions. 
· Take responsibility for employee relations matters within the store ensuring they are dealt with quickly and efficiently. 
· Motivate and support the team to provide a first-class customer experience, offer real time feedback to enable them to learn and improve. 
· Create an inclusive culture ensuring that the team are fully aware of and know how to work effectively with colleagues, customers, and members from a wide range of backgrounds and cultures
· Demonstrate positive verbal and body language using concise and clear methods of communication taking on board other people’s points of view and responding in a considerate way
· Take ownership to ensure that customer complaints are dealt with professionally and processed speedily in line with the Society’s complaints procedure 
· Maintain appropriate levels of the right stock to meet customer demand, ensure it is kept in the correct condition (for example correct temperature, environment, and packaging) and minimise stock loss 
· Maintain an understanding of, and always work in line with, retail and society policies and procedures.
· Take reasonable care for the health and safety of themselves and of others who may be affected by their acts or omissions at work. 

The Food Experience Chef may be required to work anywhere within the Society’s trading area and development opportunities are dependent upon performance and opportunities available.
In addition, all employees are expected to work within the terms of their contract of employment and adhere to Society policies and procedures.
About You
· Good standard of education including a minimum of C grade or equivalent in English, and Maths 
· Previous restaurant chef and catering experience is essential - ideally at Head Chef of Sous chef level. 
· Experience of support of managing and leading a team within the restaurant and catering industry is essential. 
· Food Hygiene level 2 or equivalent or be willing to do the course in the first week of work or certified equivalent and have a sound knowledge of food safety, HACCP and COSHH requirements.
· Be a team player to support people by coaching, motivating, and engaging with the team whilst recognising individual styles and preferences to build a strong team
· Has previous commercial menu planning and costing awareness and acts with integrity to protect with financial position of the business
· Create and plan scratch cooking that works within season food pairings, meals and beverage suggestions. 
· Be able to take personal responsibility for the strategic delivery of food safety and supply of food for consumption to our colleagues, members and customers. 
· Have sound knowledge of how to manage dietary requirements
· Have a great understanding and experience of working with Environmental Health
· Proactively seek to understand the local community and customers to enable the store to adapt to meet the needs
Characteristics we’re looking for: 
· Someone who can be a role model for exceptionally high standards, never cutting corners 
· Good organisational & time management skill
· Passionate about high quality food and where it comes from
· Be able to communicate well with team members and customers 
Scope:
Reports to: Store Manager, Food Hall Manager
Direct reports:   CSA – deli counters 
Manages budgets: No budgetary control.
Contacts (internal/external): BOOC team, external suppliers 
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