
Our innovative and growing company is hiring for a food specialist. Please review
the list of responsibilities and qualifications. While this is our ideal list, we will
consider candidates that do not necessarily have all of the qualifications, but have
sufficient experience and talent.

Responsibilities for food specialist

Provides support to Culinary Operations and Food & Beverage Services
management by performing detailed research and analysis to include product
cost and consumption comparisons, benchmarking exercises, and ad hoc
reporting on a regular basis
Assists in analysis of passenger ratings of food and dining service and
proposes recommendations for service improvement to management
Works closely with F&B operations and other business owners to develop
further automation to assist in analysis and decision-making process
Manages deadlines and deliverables to ensure all elements of the project are
delivered on schedule, per the time lines set by the Director
Manages risk/issue escalation process with input from project director
Demonstrates leadership and flexibility to respond to project change
requests
Communicates effectively with project team and stakeholders to prevent
team members from operating in silos
Manages process of successfully integrating new policies/procedures into
shipboard operations, with input from Director
Maintains the Culinary recipe database under guidance of the Manager of
Culinary Operations to ensure all entries are up-to-date and accurate
Develops and maintains Culinary and Food & Beverage services policy and
procedure database in liaison with the Director of Culinary Operations and
the Director of Food & Beverage Services
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A passion and desire to learn about natural and organic foods, body care
products, and supplements
Understand and follow all weights and measurements
Four year degree in science field (ie
Years’ experience in FSQRA or Plant Operations
2-3 years food quality testing experience required
Experience testing for allergens, performing microbiology contamination
(environmental monitoring) testing, and knowledge in HACCP


