
Our company is growing rapidly and is hiring for a stewarding manager. 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 stewarding manager

Make sure kitchen Team Members have and use the proper equipment
necessary for the job (gloves, goggles, chemicals)
Assist in training kitchen Team Members in all aspects of safety
Train kitchen Team Members on proper chemical usage and safety
applications
Circulate through all kitchen areas coach for Team Member’s job performance
and/or correct problems situations
Coach Team Members with the advice and guidance of Executive Steward
Responsible for supervising all Stewarding and EVS staff and the overall daily
management of a designated shift
Perform all duties with the goal of providing excellent guest service in an
efficient manner
Schedule, train and oversee night kitchen cleaning crews in conjunction with
the steward trainer and location personnel
Assist in updating SDS Binders as needed
Ensures all health regulations are maintained

Qualifications for stewarding manager

Flexible to work any day and/or shift
Minimum 2 years work experience as Stewarding Manager or Assistant
Manager in a hotel or large restaurant with good standards
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Ability to work independently in a diverse geographically dispersed team
Exceptional data discovery and analytical skills as demonstrated by material
data research


