
Our innovative and growing company is searching for experienced candidates for
the position of executive chef. We appreciate you taking the time to review the list
of qualifications and to apply for the position. If you don’t fill all of the
qualifications, you may still be considered depending on your level of experience.

Responsibilities for executive chef

Teach associates the importance of consistency in preparation and
presentation
Maintain a clean and sanitary environment in compliance with all local and
state health codes while also monitoring sanitation practices to ensure that
employees follow standards and regulations
Ability to manage these programs independently to company standard
Manage Kitchen Staff
Maintain food safety & protection
Strives to increase all hotel JDP results
Conduct meeting with food suppliers, review products, prices, quality,
delivery
Inspire the Restaurant team and our guests with innovative recipes, bringing
a personal love of food to the table to drive our business and expand our
offerings
Build high performing teams by established operating principles and
approaches to handling conflict and barriers
Develop successors and talent pools to establish greater ¿bench strength¿
linked to the company's future strategic direction

Qualifications for executive chef

Demonstrated ability to train and work with staff to produce high quality

Example of Executive Chef Job Description
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Assist Food and Beverage Director with menu planning, food and beverage
coordination, table arrangements, decoration options
Associate's Degree or graduation from a culinary program
Two years of experience in large food service operation
Ability to apply business optimization principles and techniques across the
organization
Demonstrated ability to harmoniously and professionally manage and work
with co-workers and supervisors


