Job Title:  Executive Chef
Job Summary:   Plans, directs, supervises and controls the selection and production of all food items, ensuring the highest level of product quality, presentation, sanitation and safety.  Responsible for menu planning, recipe creation, food ordering, food production, storage and sanitation, labor staffing, and scheduling.  Directs the hiring, training, and supervision of all food production employees.
Job Duties:
· Interviews, hires, evaluates, rewards, and disciplines kitchen personnel.

· Trains and manages kitchen personnel in food production principles and practices.  Establishes quality standards for all menu items and food production practices.
· Ensures staff is trained and certified in safe food preparation and handling.

· Plans and prices menus.  Establishes portion sizes and standards of service for all menu items.

· Trains kitchen personnel to prepare all food while retaining the maximum amount of desirable nutrients.  Trains kitchen personnel to meet special dietary requests, including low-fat, low-sodium, vegetarian, and low-calorie meals.

· Schedules kitchen employees in conjunction with business forecasts and predetermined budget.
· Prepares budgets and payroll.

· Trains kitchen personnel in safe operating procedures of all equipment, utensils, and machinery.  Establishes maintenance schedules in conjunction with manufacturer’s instructions for all equipment.  Provides safety training in lifting, carrying, hazardous material control, chemical control, first aid, and CPR.

· Performs other duties as assigned.

Qualifications:  

· Culinary Degree from a recognized Institute of Culinary Arts or equivalent combination of education and experience.
· Minimum of 3 years of progressive culinary/kitchen management experience.
· Comprehensive knowledge of food and service trends with a focus on quality, production, sanitation, food cost controls, and presentation.
· Knowledge of federal, state, city, and OSHA health and safety requirements.
· Excellent management, organization, communication, and leadership skills.
· Extensive menu development and budget preparation experience.
· Ability to work a flexible schedule, including weekends and holidays.
