




Head of Culinary & Hospitality
Job Description


	Job Title:
	Head of Culinary & Hospitality

	Reports to:
	Director of Resident Experience



	Job Description:

	The Head of Culinary & Hospitality role is a senior leadership position within the Avery business. 
Our vision is Creating Meaningful Lives Together, Excellence in Every Detail, and our values are Caring, Supportive, Honest, Respectful and Accountable. As Head of the Culinary and Hospitality team, you are always expected to role-model these values and ensure they are embedded across the wider team in everyday practice.

You will lead the development, implementation and management of the Culinary, Hospitality, Support with the Housekeeping & Laundry strategy across the Avery Group residential care portfolio. Our strategy in these key areas will be clearly documented and understood by the Heads of Department and wider team members.

You will play a critical role in monitoring standards, identifying areas for improvement, implementing action plans and supporting continuous improvement. In doing so, you help ensure the homes consistently meet regulatory standards and delivers positive outcomes for residents, families and colleagues.
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	Role Responsibilities:

	
People Management & Communication 
· To role model and lead in the day-to-day management of the Culinary, Hospitality and housekeeping & laundry services through setting a clear vision, key objectives and defined deliverables.
· To develop strong communication channels and a way of working framework with the Culinary, Hospitality and Housekeeping & Laundry support teams through 1:1 meetings and team meetings.
· To champion and develop excellent relationships and communications with all operational teams and key stakeholders demonstrating the ability to challenge existing & new processes to ensure the delivery of a joined-up approach to implementing driving forward the Culinary & Hospitality and Housekeeping & Laundry services.
· To build strong relationships and work closely as a support function for the operational teams to ensure a consistent and joined-up offer.
· To act as a brand ambassador for Avery and continually demonstrating Avery values.

Operational:
Culinary & Hospitality

· To conduct an ongoing review of the culinary offer and develop a strategy designed to meet the full requirements of the different resident requirements and geographical locations of the Avery homes.
· To design, implement and manage with the operational teams the defined Back of House and Front of House ways of working and key processes to ensure consistent adherence to regulatory food safety practices.
· To develop, define and roll out best in class for Front of House, service standards operating procedures and training programme.
· To design and manage an ongoing IDDSI national training programme aimed at raising educational awareness of texture modified diets and reducing choking incidents and risks across all homes.
· To develop and run educational workshops for the team and manage key stock taking ways of working and processes to ensure delivery of budgeted PPPD.
· Full responsibility for all EHO results and inspections across Avery. In the event of a poor EHO visit take ownership of the plan to recover the rating and ensure internal stakeholders are kept up to date in a timely and appropriate way. 
· To oversee the management of an in-house compliance auditing programme designed at identify key issues and challenges in advance of EHO visits. To work with and support all homes around analysing and identifying key trends and areas of focus/action.
· To manage the in-house culinary function and allocate resource to provide expertise, coaching and support for identified kitchen teams.
· To oversee and manage the ongoing Menu development and full recipe cards plus allergen information implementation for Avery.


· To co-ordinate and manage contractual supplier performance review meetings.
· Full accountability and management of the Avery APLs to drive efficiencies & maximise quality and rebate opportunities.
· To attend General Manager meetings to build stakeholder engagement, promote strategy and clear messaging, share best practice and drive improvements in PPPD, service standards and regulatory compliance.
· To attend meetings with General Managers to analyse and review individual home performance and set support plans to drive and improve culinary performance.
· To attend monthly business review meetings with the Director of Resident Experience to review culinary strategy, operational performance and new innovations/initiatives.
· To attend quarterly Operational Review Meetings with the Director of Resident Experience, the Chief Executive Officer, the Chief Operating Officer, Group Finance Officer to review culinary performance and strategy.
· To attend monthly supplier review meetings to analyse key supplier performances and continue to innovate and improve the service support provision.
· To develop and lead Chef forums aimed at reviewing and developing best culinary practices, ways of working and key processes.
· Fully accountable for the ongoing review and update of the Avery Food Safety Management System (FSMS).
· Work with external partners to continually source and review new ideas and concepts.
· To oversee the delivery and management of the Avery Chef induction programme.

Housekeeping & Laundry

· To support Head of Housekeeping & Laundry and roll out for the on-going management of the Avery Housekeeping & Laundry strategy.
· Working in association with the operational teams, identify, document and implement new policies, procedures and ways of working for Housekeeping & Laundry.
· To establish key relationships with suppliers to drive consistent standards and management of the APL for all cleaning and laundry products.
· To help & support to define and roll out best in class cleaning service standards and operating procedures through a nationwide training programme across all homes in Avery.
· To help develop and lead a Housekeeping & Laundry forum aimed at reviewing and developing best practices, ways of working and key processes.





	Person Specification:

	Experience
	Essential / Desirable
	Assessment

	Must be flexible and ability to travel to national Portfolio/meeting locations
	E
	Application form / CV

	Experience of working and managing in a role across multi sites
	E
	Application form / CV / Interview

	Ability to analyse results, draw conclusions and suggest new concepts to drive and improve performance
	D
	Interview

	Strong successful management experience with understanding of   IT and business process design
	D
	Interview

	Excellent communication and engagement skills
	E
	Application form / Assessment at interview

	Experience of delivering presentations to different audiences
	E
	Experience & interview

	Experience in objective setting and driving performance through a team
	E
	Experience & interview

	The ability to form strong relationships with key stakeholders and customers
	E
	Experience & interview

	Successful track record in managing budgets & delivering KPI metrics.
	E
	Experience & interview

	Experience of successfully leading change management programmes
	D
	Interview / References

	Knowledge/Skills & Abilities
	Essential / Desirable
	Assessment

	Degree or equivalent
	E
	Certificate

	Willing to study Leadership and Management Award
	D
	Interview

	
	
	

	Values – I am fully committed to being:

	
	

	· Caring
· Supportive
· Honest
· Respectful
· Accountable


	



	Agreement:

	
Employee Signature:
	
	
Date:
	

	
Manager Signature
	
	
Date:
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