 
Executive Sous Chef:  Management Position, Non entry level position
To hire: Immediately
Salary +Insurance
[bookmark: _GoBack]Now hiring Executive Sous Chef:  Must have a minimum of 8 year experience in full service dining, country club, hotel, and banquets.  A proven track record with food and labor cost analysis.  Strong written and verbal communications skills, along with basic computer skills and knowledge are required for the position. 
Job description includes but not limited to:
· Assists and supports the Executive Chef
· Helps the Executive Chef elect and train kitchen staff
· Assists with the planning of menus and meals
· Oversees the preparation and service of food
· Offers guidance to Sous Chefs on the preparation, cooking and presentation of different foods in the restaurants
· Assists the Executive Chef in the enforcement of health and safety standard in the kitchen
· Handles any problems that may arise in the kitchen
· Helps in ensuring customers are served efficiently and effectively
· Must love and enjoy working with food
· The level of personal hygiene should be high
· Good organizational and management skills
· Can work well under pressure
· Superior oral and written communication skills
· Good attention to detail plus the ability to quickly identify and resolve problems

To apply please contact fabeyta@ultrastarmovies.com


