Job Descriptions - Sous Chef
A.
Sales, Profitability, Cost Control, Assistance in the achievement of:

1.
Budgeted food cost achieved while maintaining quality.

2.
Spoilage reports completed and maintained.

3.
Proper cost comparisons are done when purchasing.

4.
All food items are controlled against staff theft and pilferage.

5.
Budgeted labour cost percentage achieved.

6.
Overhead costs are controlled within budget.

7.
Staff meal costs are monitored and controlled.

8.
Budgeted hotel profitability achieved.

9.
Completion of objectives from past evaluations.

B.
Administration, Assistance in the achievement of:

1.
Attendance at all department meetings.

2.
Development and maintenance of Department Manual.

3.
Daily Food Requisitions completed are accurate and completed daily.

4.
Vacation schedules completed and maintained.

5.
Complete weekly payroll input.

6.
Scheduling completed on time.

7.
Purchasing of supplies as required.

8.
Complete costing on new items and as required.

C.
Product Quality, Assistance in the achievement of:

1.
Banquet quality and presentation.

2.
Proper storage of raw material.

3.
Purchasing of food as per Your Hotel Standards.

4.
Maintaining Health Standards.

5.
Staff meal quality and presentation.

D.
Service, Assistance in the achievement of:

 1.
Staff is properly trained.

 2.
Staff scheduled to meet volumes as required.

 3.
Attitude and appearance.

 4.
Staff attitude and appearance.

 5.
Number of Customer complaints.

 6.
Proper handling of phone.

 7.
Teamwork/Relations with co-workers and management.

 8.
Handling of special requests from guests.

 9.
Providing efficient service to meet demand.

E.
Sanitation and Housekeeping, Assistance in the achievement of:

 1.
Participation towards overall Hotel Maintenance and cleanliness.

 2.
Maintenance of kitchen and kitchen equipment.

 3.
Cleanliness of kitchen.

 4.
Cleanliness of kitchen equipment.

 5.
Cleanliness and organization of storage areas and fridges.

 6.
Number of Workmen's Compensation claims.

 7.
Report any deficiencies in equipment and facilities.

 8.
Cleanliness and organization of Office Area.

 9.
Cleanliness of Staff room, tables and dishes.

10.
Cleanliness of Garbage area, receiving area, dock, etc.

F.
Personnel Management, Assistance in the achievement of:

 1.
Effective communication skills.

 2.
Staff training and development.

 3.
Personnel selection.

 4.
Proper hiring procedures followed.

 5.
Department meeting being held monthly.

 6.
Personnel turnover.

 7.
Personal development and growth.

 8.
Discipline of Personnel when required.
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