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SOUTHAMPTON FOOTBALL CLUB 
JOB DESCRIPTION 

 
ROLE PURPOSE  
To be responsible for assisting and overseeing in the Head Chef/Performance Chef absence with the 
preparation, presentation and serving of the food offered to guests attending all functions, match days 
and training ground canteen to the required standard. 
 
Ensuring that at all times, the kitchen and associated areas meet and where possible exceed the legal and 
company health and safety requirements. To help with the co-ordination of the casual chef and kitchen 
porter rota ensuring operational efficiency. At all times aiming to exceed expectations. 

 
DUTIES & RESPONSIBILITIES  
 

General 
 To deputise for the Head Chef/Performance Chef in his/her absence taking full control of 

operations including ordering. 

 To maintain a good understanding of nutrition and periodization. 

 To ensure that all menus are produced to the highest possible standard and reflect current food 
trends and match company specification. 

 To assist with the management of the food stock on site in order to achieve the target GP 
Prevent losses and ensure all legislation is adhered to. 

 To support the head chef and take control in his/her absence in completing monthly stock takes 
and report on deficiencies and surpluses. 

 To adhere to safe and hygienic practises ensuring all kitchen logs and check sheets are completed. 

 To engender good staff, customer and client relations at all times. 

 To assist in the development of menus for events, match days, and training ground based on 
quality, cost and nutritional constraints. 

 To support management in all areas of the operation. 

 To adhere to all COSHH requirements and regulations, also ensuring porters are compliant. 

 To be compliant with company procedures with regards to food storage and preparation including 
labelling of all goods and stock rotation. 

 To oversee the daily duties of the kitchen porter team. 

 To cover the Performance chef on away matches travelling ahead to hotels and cooking post 
match on the coach. 

 

Financial 
 To ensure that any food and liquor orders placed are accurate, stocks kept to a minimum and that 

wastage is minimalized at all times. 

Job Title Sous Chef (Training Ground) 
Department Halo  

Banding BAND 2 

Location Staplewood Campus  

Accountable To Performance Chef 

Accountable For Chef de Partie, Senior Chef, Porters, Casual Kitchen Staff 

Criminal Record Check 
Required  

Yes Level of Check Enhanced (children’s barred list) 

Financial Responsibility 
Budget 
Holder 

No 
Authorisation 
Level 

£0 
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 To suggest to the Head chef developments in the operation that may improve profitability, and 
implement and monitor these changes once approved. 

 To ensure that all stock on site within your area of responsibility is kept safe at all times. 

 To ensure that any administration within your area of responsibility is completed on a timely 
basis. 

 To adhere to all company policies at all times. 

 
Miscellaneous  

 To ensure that lieu days are taken within the period set by the company. 

 To ensure that all holidays are taken subject to the needs of the business and not carried forward. 

 To report, and where possible take action for, any incidents of fire, damage, loss, refrigerator 
breakdowns, and other occurrences. 

 To be an ambassador for the company at all times. 

 Ad hoc duties as requested by management. 
 

PERSON SPECIFICATION 
 

 Essential Desirable 

Experience Conference, Banqueting and 
large catering operation 
experience. 
 
Experience in catering for fine 
dining. 
 
Experience supervising large 
teams. 
 

Previous work experience using 
fresh seasonal produce. 

Qualifications (incl. 
certifications) 

GCSEs or equivalent in English 
and Maths or equivalent. 

City and guilds 706/1, 706/2 or 
NVQ level 2 & 3. 
 
Food hygiene certificate. 
 
Nutritional qualification. 
 

Skills Strong communication skills. 
 
Strong organisational skills. 
 
Sound food/product knowledge. 
 
Knowledge of health and 
hygiene legislation. 
 
Enthusiastic persona. 
 
Willing to learn. 
 
Self-motivated. 
 
Team player. 
 
Assertive and works calm under 

Financial acumen. 
 
Advanced food hygiene. 
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pressure. 
 
Able to communicate at all 
levels. 
 
Self-starter, driven and 
ambitious. 
 
Creative in thinking and 
approach. 
 
Motivated by a passion for 
quality and great service 
delivery. 
 
A “can do” attitude. 
 

 
THE SOUTHAMPTON WAY 
We are looking for you to show these work based behaviours which match the attributes within the 
Southampton Way values which are integral to our working culture.  
 

RESPECT & UNITY 
 Has an ability to listen and feedback by summarising to demonstrate an understanding of 

others opinions and/or views. 

 Works well across all departments and functions within the Club structure, and shows the 
willingness to cooperate and contribute. 

 Has an ability to deliver balanced and constructive feedback so others can develop their skills 
and abilities. Shows a willingness and ability to continually develop themselves. 

CREATIVITY 
 Has a strong ability to understand the external business environment in own area or industry 

and incorporates within their role. Shows ability to be proactive in understanding tasks and 
projects, looking for evidence and sharing information with relevant stakeholders. 

 Identifies the reasons for problems and is willing to demonstrate creativity through the 
identification and communication of ideas which offer solutions to problems that address 
specific tasks. 

 Can demonstrate a willingness to explore new or alternative ideas.  Shows initiative during any 
task to utilise problem solving skills and consider alternative options. 

 
ACCOUNTABILITY 

 Excellent communication skills both verbal and written, ensuring key messages are well 
structured and briefed. Also has an ability to break complex ideas into simplistic explanation, 
taking the initiative to understand their stakeholders expectations. 

 Inspires commitment to ideas and opinions by explaining in a clear and concise way, what the 
facts and business reasons are taking the ability to influence others. 

 Can make tough and speedy decisions which builds confidence in their own views and for 
others. Ability to appraise good work and looks for ways to overcome obstacles.   

 
ASPIRATION 

 Ability to delegate effectively and responds to plans and tasks proactively in order to get things 
down without delay. Ability to plan and deliver expectations. 

 Sets clear expectations and puts in place specific measurable goals. Shows ability to take full 
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responsibility and initiative to deliver as promised to the highest standard. 

 Ability and confidence to take steps to improve own and teams performance through 
constructive feedback to raise performance levels. 

 

 

GENERAL INFORMATION  

The Employee must at all times carry out his/her responsibilities with due regard to the Southampton 
Football Club policies and procedures in particular Health & Safety, Financial Authorisation, Confidentiality 
and with regard to the Data Protection Act. 

The Employee must act to protect all young people and adults at risk that are in their care or attending the 
Company’s premises.  The Employee must report any misconduct or suspected misconduct to the 
Safeguarding Manager. 

The Employee must ensure a positive commitment towards equality and diversity by treating others fairly 
and not committing any form of direct or indirect discrimination, victimisation or harassment of any 
description and to promote positive working relations amongst Employees and customers. 

The above Job Description is not intended to be exhaustive, the duties and responsibilities may therefore 
vary over time according to the changing needs of the Club. 

 

JOB DESCRIPTION AGREEMENT 

Employee’s 
Signature: 

  
Date: 

 

    

Line Managers 
Signature: 

  
Date: 

 

 


