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Regional Support Chef
Reports To
Managing Director 
Location
Multi-site role across Northern Ireland
Hours
Full Time, 40 hours per week (flexibility required to meet operational needs and travel between homes)
Purpose of the Role
The Regional Support Chef will provide strategic and operational support to catering teams across the Beaumont Group, ensuring the delivery of high-quality, nutritious, safe, and person-centred dining experiences for residents.
The post holder will work closely with The Operations Team, Home Managers, Head Chefs, Kitchen Teams, Dietitians, and clinical colleagues to promote excellence in food service delivery, nutritional standards, budgetary control, supplier management, and regulatory compliance. They will act as the Group's lead resource for dysphagia management and IDDSI compliance, ensuring residents with modified dietary requirements receive meals that are safe, nutritious, appealing, and dignified.
Whilst the primary purpose of the role is support, development, and quality assurance, the post holder may be required to provide temporary hands-on kitchen support in exceptional circumstances to ensure continuity of service.

Key Responsibilities
Catering Quality and Operational Support
· Support catering teams across all homes to deliver high-quality, nutritious, and appealing meals that meet residents' individual needs and preferences.
· Promote consistency of food quality, presentation, and dining experiences across the Group.
· Undertake regular kitchen quality reviews and audits, identifying areas for improvement and supporting implementation of agreed actions.
· Work alongside Home Managers and Chef teams to embed catering best practice.
· Support menu planning, menu reviews, seasonal menu implementation, and themed dining events.
· Gather and review resident feedback relating to food and dining experiences and support homes to respond effectively.
· Support new initiatives that enhance resident choice, nutrition, hydration, and mealtime experiences.

Supplier Management and Procurement
· Act as the primary operational link between the Group and approved food suppliers.
· Develop and maintain effective supplier relationships to ensure high standards of service, product quality, and value for money.
· Review supplier performance and identify opportunities for improved efficiency and cost reductions.
· Support product evaluations, menu development, and introduction of new catering products.
· Work with suppliers to ensure consistency of supply and product availability across all homes.
· Assist homes in implementing agreed purchasing frameworks and procurement processes.
· Support stock management and ordering processes to achieve optimum efficiency.

Budget Management and Cost Control
· Monitor food expenditure across all homes to ensure budgets are effectively managed.
· Analyse food costs, purchasing patterns, and stock usage, identifying opportunities to improve financial performance.
· Work collaboratively with Home Managers and kitchen teams where food budgets exceed agreed targets.
· Support the reduction of food waste through effective planning, portion control, stock rotation, and ordering practices.
· Identify opportunities for standardisation of products and processes that deliver efficiencies without compromising quality.
· Produce regular reports and recommendations relating to catering performance and budget management.

IDDSI and Dysphagia Leadership
· Act as the Group lead for the implementation and ongoing compliance with the International Dysphagia Diet Standardisation Initiative (IDDSI) Framework.
· Ensure all homes operate in accordance with current best practice guidance relating to dysphagia management and texture-modified diets.
· Conduct regular audits of texture-modified meal preparation, presentation, service, and documentation.
· Develop and maintain standardised recipes, preparation methods, and guidance for texture-modified meals.
· Work collaboratively with Speech and Language Therapists (SALT), Dietitians, Home Managers, nurses, and care teams to ensure residents' dietary needs are safely met.
· Support homes following incidents, near misses, complaints, or concerns relating to dysphagia management.
· Promote high-quality presentation of texture-modified meals that support dignity, independence, choice, and resident satisfaction.
· Ensure compliance with nutritional and clinical requirements relating to modified diets.

Training and Development
· Act as the Group's lead trainer for IDDSI and dysphagia awareness.
· Deliver practical training, coaching, and competency assessments for chefs, cooks, catering assistants, nursing staff, and care staff involved in meal service.
· Develop training materials and competency frameworks for modified diet preparation and service.
· Support induction and ongoing development of catering staff across the Group.
· Deliver training in: 
· Food safety and hygiene
· Allergen management
· Nutrition and hydration for older people
· IDDSI and dysphagia management
· Stock control and budget management
· Safe kitchen practices
· Effective menu planning
· Promote a culture of continuous learning and professional development.

Compliance and Governance
· Support homes in achieving and maintaining compliance with food safety legislation, environmental health requirements, and company policies.
· Ensure HACCP systems are implemented and maintained effectively.
· Review kitchen records, audits, and documentation to ensure regulatory compliance.
· Support managers and teams in preparation for inspections and quality assurance visits.
· Promote high standards of cleanliness, infection prevention, and food hygiene.
· Contribute to action plans arising from audits, inspections, incidents, or quality reviews.

Emergency Operational Support
· Provide practical support to homes experiencing significant catering-related challenges.
· Support service mobilisation, recruitment transitions, and catering improvement programmes.
· In exceptional circumstances, provide temporary hands-on kitchen support to ensure continuity of food service delivery.

Person Specification
Essential Criteria
· Professional Cookery qualification (NVQ Level 3, City & Guilds, or equivalent).
· Minimum of five years' experience in a catering environment, including supervisory or management responsibilities.
· Experience of working within healthcare, care home, hospitality, or large-scale catering services.
· Demonstrable knowledge and practical experience of IDDSI standards and dysphagia management.
· Experience delivering training and competency assessments.
· Strong knowledge of nutrition and hydration requirements for older people.
· Experience of supplier management and food procurement processes.
· Strong understanding of food cost management and budget control.
· Knowledge of food safety legislation and HACCP principles.
· Excellent communication, coaching, and relationship-building skills.
· Strong organisational and analytical skills.
· Full UK Driving Licence and willingness to travel extensively throughout Northern Ireland.
Desirable Criteria
· Experience within nursing home or residential care settings.
· Food Safety Level 3 or higher.
· Training qualification (Award in Education and Training, Train the Trainer, or equivalent).
· Experience working alongside Speech and Language Therapy Services and Dietitians.
· Qualification or additional training in nutrition, dysphagia, or healthcare catering.
· Experience supporting multiple sites within a regional role.

Key Competencies
· Leadership and influence
· Coaching and mentoring
· Financial awareness and commercial acumen
· Quality improvement
· Resident-focused service delivery
· Relationship management
· Communication and presentation skills
· Problem solving and decision making
· Adaptability and resilience
· Attention to detail

Key Performance Indicators
· All homes maintaining compliance with IDDSI standards and dysphagia management requirements.
· Positive outcomes from inspections relating to nutrition, hydration, food provision, and dining experience.
· Reduction in food waste and improved stock control practices.
· Food expenditure maintained within agreed budget parameters.
· Positive resident and family feedback regarding food quality and dining experiences.
· All catering teams demonstrating competency in the preparation and service of texture-modified diets.
· Effective supplier management resulting in quality assurance and cost efficiencies.
· Consistent food quality standards across all services.

Company Values
The Regional Support Chef will demonstrate Beaumont’s commitment to dignity, compassion, excellence, accountability, and continuous improvement by supporting homes to provide outstanding catering services that enhance residents' health, wellbeing, and quality of life.
This role is ideally suited to an experienced catering professional who combines strong operational and financial awareness with specialist expertise in IDDSI and dysphagia management, and who is passionate about improving dining experiences for older people living in care homes across Northern Ireland.
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