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GOODWOOD

The Role
The Hound Lodge Private Chef will be part of The Kennels & Hound Lodge team and report to The Kennels & Hound Lodge Head Chef.
Hound Lodge is a 10-bedroom luxury sporting lodge and is run as a private house for 20 guests. The role is seasonal, with the Shoot season September-January, along with Headline Goodwood events our peak season. Hound Lodge closes for the month of February for its annual refurbishment. Experience as a private chef is desirable. The Hound Lodge kitchen team consists of the Sous Chef, CDP and Kitchen Assistant.
About us

At Goodwood, we celebrate our 300 year history as a quintessentially English Estate, in modern and authentic ways delivering extraordinary and engaging experiences.  Our setting, 12,000 acres of West Sussex countryside and our story both play significant roles in Goodwood’s success.  What really sets us apart is our people.  It is their passion, enthusiasm and belief in the many things we do that makes us the unique, luxury brand we are.

Passionate People

It takes a certain sort of person to flourish in such a fast-paced, multi-dimensional environment like Goodwood.  We look for talented, self-motivated and enthusiastic individuals who will be able to share our passion for providing the “world’s leading luxury experience.”

Our Values

The Real Thing	       Daring Do 		  Obsession for Perfection    Sheer Love of Life

	We employ meticulous attention to detail to create experiences, as they should be.  We are honest and open.
	We don't mind breaking the rules to create the best possible experiences. We will take tough decisions
	It’s a team thing – everybody mucks in to make things happen. We're madly passionate about what we do
	We want to make everyone feel special by loving what we do.



Purpose of the role

To work with The Kennels & Hound Lodge Head Chef to deliver an exceptional experience in line with the Goodwood values. To deliver and take ownership of the food offering at Hound Lodge whilst ensuring that we surpass customer expectations whilst conforming to the overall food strategy.  To work from the Kennels kitchen as part of the overall team assisting The Kennels team in service and preparation when there are no occupants in Hound Lodge. 

Key responsibilities
Food
· To write, cost and implement seasonal menus for Hound lodge which will include breakfast, lunch, afternoon tea and dinner with a view to using as much Goodwood & local produce as possible
· To liaise with The Kennels & Hound Lodge General Manager, Operations Manager and Head Chef in respect of menus and food tastings.
· To ensure that each menu delivers the budgeted margin
· To ensure that The Hound Lodge menus are consistently innovative and creative.
· To deliver a bespoke experience
· Demonstrate creativity in presentation, cooking styles and flavours

Customer Services 
· Ensure effective daily communication with relevant departments
· To communicate effectively at all levels with both our external and internal customers
· Liaise directly with clients day to day, advising on menu selection and special dietary requirements, at tastings etc…as required
· Has to be customer focused with an ability to adapt quickly to customer needs

Purchasing and Financial Management
· To work closely with all food suppliers and through effective negotiation ensure value for money and minimum wastage is obtained at all times
· To develop a strong working relationship with the Farm Manager and Butchers in order to ensure clear understanding regarding planning produce requirements
· To be in control and aware at all times of food costs and margins
· Continual update of menu costing programme

Standards and Health and Safety
· To ensure that all food preparation areas are executed to the highest health and safety standards
· To take full responsibility for the management and maintenance of food safety within Hound Lodge
· To manage and organise the servicing of equipment within the kitchen environment

General:
· Compliment the Kennels kitchen with all service and production when needed 
· To be fully conversant with all Goodwood Group products and services, in order to give potential and existing customers accurate information in a professional and timely manner
· To monitor competitor and potential competitor products and services and to communicate such matters to the senior management team
· To act as an ambassador for the Goodwood brand at all times and to ensure Group values are upheld to both external and internal contacts, through appropriate behaviour and performance
· To undertake any other duties as requested by the senior management team, in accordance with the scope and responsibilities of the role
· To be flexible and willing to help other departments at busy times if required
· To comply with all Goodwood policies and procedures to ensure that all-statutory regulations are observed and that the department comply with these requirements

Qualities you will possess


· Passion for what you do
· Positive and friendly with a “can do attitude”
· Attention to detail 
· Ability to prioritise and organise
· Proactive
· Take responsibility for yourself

· Confident to make decisions and to stand by them
· Good negotiation and influencing skills
· Excellent communicator
· A sense of fun!






What do you need to be successful? 

· Experience in a role of a same or similar level
· Proven communication skills
· Experience at Sous Chef level within a 4/5 star hotel and/or experience in a private house
· Experience of fine dining and/or classical training
· Experience in managing food cost and margins
· Ability to develop inspiring dishes relevant to the dining experience
· NVQ level 3 professional cookery.
· Level 2 Food Hygiene certificate
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