JOB DESCRIPTION

TITLE OF POSITION:

Sous Chef

DEPARTMENT:


Food and Beverage Operations

REPORTING TO:


Executive Chef and 

Manager of Food & Beverage Operations

JOB SUMMARY
To take responsibility of ensuring the timely production of quality cuisine as demanded, and the overall management of the kitchen and banquet facilities in the absence of the Chef. To produce high quality food and service by utilizing and helping to develop the talents of the junior kitchen staff, and to constantly strive for self improvement in the same areas.

RESPONSIBILITIES & EXPECTATIONS

· Proper use and knowledge of all cuisine, equipment, chemicals, and procedures

· Maintain a clean, neat and presentable appearance, especially in view of guests (e.g.: buffets, concession, public areas)

· Wear proper attire and work in a safe, clean, efficient and organized manner

· Be especially friendly and polite when dealing with any/ all members of the public and staff while in uniform or representing the club in any way

· Maintain high personal standards

· Must be pro-active and execute any other duties as requested by immediate supervisors

DUTIES & TASKS

· To assume all responsibilities of the efficient and timely operation of the kitchen in the Chef’s absence

· To oversee work done by all junior members of the kitchen staff while on  shift

· To maintain and enforce the highest standards of quality, service, and appearance of food items that leave the kitchen (including staff meals)

· To maintain peace and harmony in the kitchen and banquet facilities with regard to staff interaction

· To work with stewarding, kitchen and front-end staff to maintain high standards of cleanliness and proper storage of items and proper close down procedures

· Assume ordering /supervisory responsibilities when needed

JOB SPECIFICATIONS

Sous Chef

Work Conditions

· Primarily inside of the kitchen and back of house areas, buffets, and concession stand are also areas of operation. 

Work Characteristics

· Will be required to work on a shift basis, including weekends and evenings of unspecified duration.

· Must be able to work in a multi-venue environment and be able to maintain supervision of all areas

Professional & Technical Knowledge

· Hygiene, sanitation, proper food handling, occupational health and safety skills

· Knowledge in kitchen management, cost controls and purchasing

· Full apprenticeship and min 5 years. Journeyman/ Red Seal papers or equivalent experience

Skills

· Work in a timely, efficient and punctual manner

· Able to lead a team and provide guidance by example

· Maintain a calm and cool demeanor in stressful working conditions

Time Considerations

· Work efficiently in a non-supervised environment

· Work in coordination with the front of the house staff within the framework of the Events, Banquets/Wedding Buffets and Restaurant needs and demands   

