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Job Title:

Regional Culinary and Hospitality Manager 




Responsible To:
Director of Culinary and Hospitality 
Main Purpose:
To support the Director of Hospitality and Culinary and to develop hospitality and culinary services across all services within the allocated region. To develop chefs and housekeepers to a high standard and to support and implement the innovative strategies developed by the company.
KEY RESPONSIBILITIES
· Assist in the recruitment of key individuals and support the induction process.
· Assess competencies of chefs and housekeepers and their training needs
· Assess with support where possible with shift cover utilising regional bank team and team members on Job 2 from the Avery Group 

· Provide Food Safety Advice with policies procedures and EHO ratings. 

· Provide budget support to head chef and head housekeeper to ensure they are working towards the budget set by the finance team. 

· Provide support to the homes on the importance of presentation throughout the culinary and restaurant service. 

· Provide support to the homes on the importance of good hospitality, housekeeping, and laundry. 

· Provide advice and input into the menu planning across the group. 

· Support the Director of  Culinary and Hospitality  with recipe development for the whole group.
· Support the Director of Culinary and Hospitality with the recruitment of a regional bank chef and housekeeper team and 

· Support the link chefs and link housekeepers across the group. 

· Review catering and housekeeping functions in all homes and make recommendations on how efficiency, style and waste management can be optimised. 

· Support training days to chefs and crafting sessions to enhance standards across the group. 
· Support training days for housekeepers and review housekeeping efficiencies
· Support the homes with succession planning and developing teams. 

· Support the operations team in problem solving in the homes. 

· Support with reviewing the culinary and housekeeping standard operating procedures and support with the embedding of the procedures.
· Attend operational meetings as requested. 

· Attend supplier meetings as requested.
· Deliver head chef and head housekeeper forums throughout the calendar year for the region. 

· Support the Director of  Culinary and Hospitality  to develop the culinary and housekeeping services to be innovative and creative. 

· Support Marketing and provide menus and ideas for events and theme days. 

· Provide training and advise with special diets, allergens and the IDDSI implementation. 
· Provide essential Culinary and Hospitality Services training where required and for all newly commissioned homes. 

· Be instrumental in supporting the homes to achieve accolades and recognition in the sector such as NACC competitions, internal culinary competitions, events, Vegetarian for life VFL, Care Chef of the year.
· Provide initiatives for the group on nutrition, hydration, special diets. 
· Support with the commissioning of new homes during the fit-out stages 

	PERSON SPECIFICATION FOR GROUP HOTEL AND CATERING SERVICES MANAGER

	QUALIFICATION
	ESSENTIAL / DESIRABLE
	METHOD OF ASSESSMENT

	City and Guilds/NVQ Hotel and Catering or equivalent 
	E
	CV/application form/certificates

	Professional Cookery
	E
	CV/application form/certificates

	Leadership and Management
	E
	CV/application form/certificates

	Intermediate Food Hygiene
	E
	CV/application form/certificates

	Advanced Food Hygiene
	E
	CV/application form/certificates

	EXPERIENCE
	
	

	Experience of working in multi-site environment
	E
	CV/references/interview

	Experience of Regulatory processes
	E
	CV/ references/interview

	Experience of managing and producing foods in line with fine dining
	E
	CV/references/interview

	Experience of managing budgets 
	E
	CV/references/interview

	Experience in hospitality
	E
	CV/references/interview

	Experience in housekeeping
	D
	CV/references/interview

	KNOWLEDGE / SKILLS / ABILITIES
	
	

	Effective Leadership skills
	E
	Interview / references

	Effective Time Management Skills
	E
	Interview / references

	Excellent interpersonal and communication skills
	E
	Interviews / references

	Ability to manage change effectively
	E
	Interview/references

	Problem Solving
	E
	Interview/references

	Customer Care Focus
	E
	Interview/references

	Computer literate
	E
	Interview/references

	Able to work autonomously as well as part of a team
	E
	Interview/references



	Coaching skills


	E
	Interview/references



	Creativity
	E
	Interview/references

	Full driving licence
	E
	Interview

	Able to stay away from home occasionally
	E
	Interview


	Values: 

	Caring
	I am fully committed to both providing and supporting staff to deliver high standards of menu choice and exceptional hospitality and housekeeping standards. I can develop meaningful relationships with residents in our care.

	Honest
	I am an open and transparent individual who always likes to do the right thing, building trust with those who I care for and the staff I lead.

	Innovative
	I am always seeking creative ways to improve and enhance culinary and hospitality delivery to our residents.

	Credible
	I can lead in quality and support staff development through my knowledge and expertise. I listen to people and embrace diversity.

	Supportive
	I will always share good ideas and best practice and encourage team members to do the same, which in turn will support both residents and team members to feel valued and nurtured therefore enabling them to achieve their full potential.


	AGREEMENT

	EMPLOYEE SIGNATURE:
	
	DATE:
	

	MANAGER SIGNATURE:
	
	DATE:
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