
 
 
 

 

 
Role: Head Chef 
Reports to: Deputy Managing Director (part of senior team reporting to Board) 
Contract: Permanent, Full-time  
 
 
PURPOSE OF THE ROLE: 
 

A rare and exciting opportunity has arisen to join Hickory as our Head Chef. A senior 
position, reporting directly to the board you will support the company’s business objectives 
for continued growth, whilst living and breathing our philosophy to produce highly creative 
and stylish Scottish food, in the most incredible venues and locations across Scotland. 

The Head Chef will use cutting edge food innovation to execute exciting and profitable menus, 
using fresh, seasonal and local produce you will work closely with the established and 
successful team to deliver inspirational and creative food, which looks and tastes exceptional. 
The person for this role will need to be a passionate and driven individual who can 
demonstrate strong leadership, purchasing and people management skills. 

Hickory are a multi-award-winning event caterer. Independently owned, we are focused on 
providing the highest quality of product and service within a range of prestigious venues with 
a strong private and corporate client portfolio. We’re partner to some of the most iconic and 
prestigious venues across Scotland. Every day, in every way, we push ourselves to raise the 
bar with the ingenuity of our event design and exemplary, award-winning food. 

KEY RESPONSIBILITIES: 

Product 

• Be responsible for all culinary output from our kitchens at Eskmills production HQ 
and off site at our venues, ensuring delivery of a leading-edge culinary strategy in 
line with market trends to enhance the customer experience. 

• Working with the established team and the Development Chef to design and 
implement new ideas and food products for our distinct market segments, our 
venues, and our clients while adding value to our brand. This will be done by 
positioning Hickory at the forefront of food innovation, with the main objective of 
maintaining our reputation for award winning food and presentation. 

• Monitor the progress, update and correct use of the recipe and menu database, 
ensuring consistency in its use to manage uniformity in our food and service 
delivery. 

• Engage with local and national suppliers to source, buy and promote the very best of 
Scotland’s produce, which will be used as an integral part of our sales and 
marketing. 

• With marketing support, work to continue to win food and chef recognition awards. 



 

 

• Deliver and support our Green Credentials. We are committed to sustainability and 
the Head Chef will be required to lead on this within the kitchen, seeking innovative 
ways to continue to, and improve in this area. 

People 

• Lead and motivate our exceptional talent to deliver the company financial objectives 
and consistently exceed quality and client expectations. 

• Drive innovation in management, seeking new ways to improve performance and 
enhance the teams working practice. 

• Ongoing development and training of the kitchen brigade to consistently deliver our 
quality menus, food layout and presentation. 

• Recruit when required and manage the kitchen teams in line with current legislation 
and our own HR practices. This will include holiday planning, appraisals, reviews, 
inductions and uniforms. 

• Ensure that the kitchen brigade is trained to be customer focused, effective in time 
management, and pristine in their appearance both within the kitchen and at 
events. 

Processes 

• Be proactive and complaint with use of our technology. We are technology led and 
have exceptional systems in place which support management of all functionality of 
the kitchen, from resource planning to procurement, we have invested in systems to 
support the senior team. 

• Monitor and supervise kitchen systems and processes in line with current food 
safety, health and safety and other legislation. 

• Supported by HR, develop and train all kitchen staff in legislative, mandatory, 
company, craft and other areas of professional development. This will include 
management of the training folders. 

• Working closely with Logistics Department on resource planning for upcoming 
events activity, ensuring equipment, transportation and other requirements are 
available in line with business and client needs. 

• Ensure best value in our procurement and use of product to maintain target 
margins, supervising sous chef activity in managing costs and stocks. 

• Routine monitoring of our food output, taking feedback from our clients and driving 
change where required within the kitchen team and systems. 

• Manage and supervise the tastings process and procedure, liaising with all teams 
necessary to ensure that the client experience is faultless from tasting to event 
delivery 

SKILLS AND CAPABILITIES: 

The person appointed will 



 

 

• Be a passionate foodie. 
• Have relevant experience in a similar role. 
• Able to deliver high volume, innovative, quality catering to a consistently high 

standard. 
• Be an excellent communicator, who is personable and engaging with the kitchen 

brigade in a positive and considered way; coaching, mentoring and effecting change 
without conflict. 

• Creative and innovative thinking, resourceful and a good negotiator. An ability to 
communicate effectively with our clients, suppliers and internal teams is deemed a 
crucial part of the role. 

• Commercial acumen – profit and value conscious. 
• A deep understanding of produce, ingredients and nutrition. 
• An ability to lead on health and safety, risk, food hygiene and allergen policies. 
• A clear handle on and passion for current and future consumer trends and the desire 

to attend trade shows, conferences and other networking and training events. 
• Be computer literate – ability to develop presentations for Board and clients, 

including financial reporting. 
• CRM experience would be advantageous. 
• Assist in the launch of new menus and products and have the ability to engage with 

the media, clients and other stakeholders. 

QUALIFICATIONS: 

Any of the following will be an advantage: 

• An HND or degree in food product management, food technology or a related 
subject. 

• City & Guilds 706 (Parts 1 and 2), or the NVQ equivalent qualification, alongside a 
certificate in food hygiene. 

• Any qualifications gained from your background as a chef. 

HOURS: 

• 5 days out of 7, Monday - Sunday. Holidays to be taken to suit the needs of the 
business.  

 

 


