
Heacham Manor Hotel – Senior Sous Chef 

 

The Role: 

 To work with the Food Operations Manager in order to manage the day to day kitchen operations 

efficiently and effectively, so that the best possible service and standards can be delivered to our 

guests at all times. 

 To take control of the kitchen operations in the absence of the Food Operations Manager through 

effective use of management and leaderships skills. 

 Assist the Food Operations Manager in developing the Kitchen Team and menus whilst maintaining 

standards, procedures, quality and profitability. 

 Management of stock and maintaining GP’s 

 Daily management of safe food hygiene practices and protocols throughout the department. 

 Good knowledge of fresh food and mid to high volumes. 

 Will have a presence in the kitchen, passion for good food, personality and dedication towards 

developing the team. 

 Turn ideas and concepts in to successfully operating, team-focused, restaurants and kitchens 

where food quality is top class and is delivered to this standard consistently without compromise. 

 Will uphold high standards of food quality at all times, paying meticulous attention to detail to ensure 

that all dishes are delivered according to the correct specification. 

 Assume a supporting role to the Food Operations Manager in the smooth running of the kitchen and 

the implementation and on-going improvement of standards and profitability. 

 Deliver, monitor and encourage the consistent and structured training of all new staff and also, their 

on-going training and development. 

 Will work with the Food Operations Manager to ensure monthly stock takes are completed and 

monitored. 

 Give support to the Food Operations Manager in driving and motivating the Kitchen Team towards 

achieving GP. 

 Be responsible for ensuring standards of cleaning are consistently excellent, including night 

cleaning. 

 Be responsible for ensuring food safety/health and safety procedures are adhered to at all times. 

 Co-ordinate and deliver training to the team, whilst enthusiastically and encouragingly developing 

the team. 

 Developing new menu ideas with the rest of the team and monitoring progress of new items.  

 Ensure that purchases are recorded and monitored effectively, and all relevant procedures and 

policies are adhered to. 

Other Duties May Include: 

 Management of a team of 3+ Chefs and staffing – recruitment/rostering. 

 Purchasing and food cost control. 

 Menu/recipe development. 

 Food hygiene and H&S management. 

 Food standard/consistency. 

 Wedding menu tastings with clients. 

 Coaching, training and development of the team. 

Contract & Hours of Work: 

Full-Time, Permanent Contract. 

 45 hours per week (yearly minimum average). 

Please note, we are a 7-day a week operation, including public/bank holidays during the peak periods. Shift 

times to be agreed to suit the candidate and the company. 



 

 

 

Salary: 

Dependant on experience. 

Company Benefits: 

 Discounts in Searles Leisure Resort & Beverage Outlets. 

 10% Discount at The Mulberry Restaurant at Heacham Manor Hotel. 

 Use of Company facilities, including Clubhouse, Children’s Sidney Soft Play, Swimming Pools, 

Splash & Gym. 

 Discounts on Golf Memberships. 

 10% Discount on treatments at The Mulberry Spa at Heacham Manor Hotel. 

 Discounts at The Princess Theatre. 

 Offers (discounts) on accommodation at Searles Leisure Resort and Heacham Manor Hotel. 


