JOB DESCRIPTION

TITLE OF POSITION:

Executive Chef

DEPARTMENT:


Food and Beverage Operations

REPORTING TO:


Food & Beverage Operations Manager

JOB SUMMARY

Responsible for all food and pastry production including that used for the restaurant, banquets, functions and other outlets. Develops menus, food purchase specifications and recipes. Supervise production and pastry management staff. Develop and monitor food and labour budget for the department. Maintain highest professional food quality and sanitation standards within the restrictions of budget.

RESPONSIBILITIES & EXPECTATIONS

· Schedule and co-ordinate the work of all kitchen employees to assure that food preparation is economical and technically correct

· Establish controls to minimize food and supply waste and theft

· Prepare all necessary data for the budget in his/her area of responsibility; project annual food and labour costs and monitor actual financial results; take corrective action where necessary to help assure that financial goals are met.

· Evaluate food products to assure that quality standards are consistently attained. Interact with restaurant / banquet manager to assure that food production consistently exceeds the expectations of guests

· Plan and manage the employee meal program

· Provide daily, weekly, monthly reports and other reports as requested

· Execute any other duties as requested by immediate supervisors

DUTIES & TASKS

· Hire, train, evaluate and supervise the work of all in the food production departments

· Plan menus (with Manager of Food & Beverage Operations) for all restaurant outlets in the club considering guests, marketing conditions, popularity of various dishes, holidays, costs and a wide variety of other factors

· Safeguard all food preparation employees by implementing training to increase their knowledge about safety, sanitation and accident prevention principles

· Develop recipes and techniques for food preparation and presentation which help to ensure consistent high quality and to minimize food costs; exercise portion control over all items served and assists in establishing menu selling prices

· Attend weekly department managers meetings

· Consult with the banquets function committee about food production aspects of special events being planned

· Cook or directly supervises the cooking of items that require specialty preparation (e.g. sushi) 

JOB SPECIFICATIONS

Executive Chef

Performance Criteria

· Ensure each guest receives consistent services and products

· Ensure employees with-in the department receive fair and safe working conditions

Work Conditions

· Primarily inside work within a kitchen/ back of house environment

· Some outside work required

Work Characteristics

· Will be required to work on a shift basis, including weekends and evenings

· Must be able to work in a fast paced environment and be able to maintain organization

Professional & Technical Knowledge

· Solid understanding of the hospitality industry especially relating to a golf and country club environment

· Education related to the industry 

Skills

· Business management

· Organization

· Communication

· Quick evaluation and decision making

· Understanding and knowledge of restaurant and hospitality industry

· Strong management skills and human resource experience

· Sanitation and hygiene knowledge and a good working knowledge of current applicable health laws

· Maintain up to date understanding of current trends in food and restaurants 

Time Considerations

· Must be able to meet deadlines as required

· Work efficiently in a non supervised position

