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Title: Executive Sous Chef

HRAE A7 BRI S 5T

Department: Main Kitchen

EANE T 5t

Hierarchy: Reporting to Executive Chef
TR B 1T B 5T

Direct Subordinates: All Chefs in all departments
HETE: FERI]E I

Indirect Subordinates: All chefs

)% N ) - T JetIm

Category/Level: L3

KA 3%

Scope/BR i 15 BB -

The Executive Sous Chef is second in charge of the kitchen operation; his duties are both
administrative and productive. The Executive Sous Chef has to be creative, well organized &
flexible and should have a good sense of quality in taste and presentation.

THEISE EEASTEFGZE: BT ZRAZEREINTaE ), RIFHH
LR SIS R AT, I HA RIFHIRIE DL S i A S 5 RE )

Responsibilities and Obligations/34E & X %

Coordination of all kitchens in tower | & I, effective communication and strict organization.

PR BT B s A, DR e R A T8 DL B ™ A ) 424

Maintain all kitchens & storage facilities in perfect working condition and a hygienic status of the
highest standard.

W J6F 5 DA B B PE BTt R R AE R I 1) A 8 A DA S s AR 1 AR

Planning, budgeting & purchase of products; quality control of delivered goods and their correct
storage

ARG TR, TR DA RCRIE s R el R BT AR O IR AT

In charge of BQT coordination & preparation, development of BQT menus.

ToTER N, HESIFITRE RS,

Develop, implement and maintain restaurant & lounge menus, buffet themes & specialty / banquet
menus

A%, PATIRLESRTT, W, TRA LR RS

Cost Control on hand of recipe preparation, price comparisons & inspections during the
preparation process

FEVE & IR S G AT, BEIRU RS ELX S

“Hands-on” in the food production, front & back of the house

Z 5, T AR JE B AT

Establish training programs both on the job and in the class room
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AL AE B LS E5 I R AR o
e Ensure health & safety of food storage, preparation & service.
IR A, SR ahiEAs SOIRSS I A Je i 4

Collecting and maintaining of all HACCP related documentation

. Eéﬁhﬁﬁﬁ%Aﬁﬁ%%Hﬁhﬂﬁﬁﬁiﬁﬁﬁ

e To liaise and coordinate with other supporting departments, Food Beverage, Human Resources,
Engineering, Housekeeping & Finance
A ESRRIT, B, NS stiiss, TAREES, 25550 LA K0 55 50 T AH V) 3 A Bl
W o
o Manage the office while the absence of the Executive Chef
ITBUSE ATE RS I B B p A B H 55
o Establlsh & maintain duty rosters
SN I BT HEE .
e Prepare evaluations and appraisals for kitchen staff, acting as a good motivator as well as firm
regulator.
NPT B 55 3 TREAT VAL, 908 51 s g [l s F .
e Coordinating & driving monthly kitchen & back of the house inspections with all supporting
departments
PRI LS A Ja BT 8 s DA K B X AT A A
e To manage correspondence in English as required
i BN S SCHEAT VA I8
e Act as Chef Tournant substituting Chefs on leave
FEJEHITASEE b IS A It Je A 3 A
e Monitors and/or maintain quality control standards.

W IR YR B AR I

Security, Safety and Health/{gf&, 224 R {gE:

Maintains high confidentiality in regards to guest privacy.
KNG, CRIFE L.

Reports any suspicious behaviour of guests and staff to the General Manager and Security.
Wi e N DA AT 5EAT e, S ) e 22 3 R 22 AR T] S i o

Notifies housekeeper regarding lost and found objects.
BPUTATIE RS, S 5 k0% 55 6

Ensures that all potential and real hazards are reported appropriately immediately.
eI R IR b AT ATV AR B SR R B R

Fully understands the hotel’s fire, emergency, and bomb procedures.
NG R, B BRI LA SR M R BT 5

Follows emergency procedures to provide for the security and safety of guests and employees.
AT RSN SR, URIER N R T %4

Works in a safe manner that does not harm or injure self or others.
PASC 224y 7 sUCEAE, gl fo 3 & SN .

Anticipates possible and probable hazards and conditions and notifies the Manager.

LT RERE R B 00, I R 35 RS BN 0L
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e Maintains the highest standards of personal hygiene, dress, uniform, appearance, body language and

conduct. PREFERAEN N, HER, URMGER, BRESIRESKIT .

Competencies/fé JEXR:

e Strong multiple cuisine skills to support and be the basis for restaurants reputation and you are
pro-active in the workplace in regards to all facets of food service. Furthermore is the candidate
proficient with HACCP standards.

LSS AR R, RS VR NETHE AR )&, AN S 538 a IR SRR AR DG %A
AT RN 20U 2 06 T 0 B AT SR B IA T 12 1) R

e Culinary degree from an accredited culinary school/college with a minimum of 6 years experience
in a 5 star hotel, resort, cruise ship or high profile restaurant environment. At least 3 years
experience as Sous Chef in a 5 star environment preferably in a multi nationality setting.
PRAFEEEBET, JFHAESEIENE, <P, e smaeT 2/06F TIELR., /00
ARSI E B BT TAE L5

e Leadership skills and motivational techniques in order to maximize employee productivity and
satisfaction in the kitchen department.

RAFHIWITEE ST, BEMg U 72 TARAS RO Y, W ORI s AR R L B e e

e Knowledge of supplies and equipment. Proven ability in food ordering, food cost control and
inventory control.

RAF AP i AR SRR, RAFRIEM T, A2 DAL B 4 i e

e Proven knowledge of the latest culinary quality standards and trends in China
T e ] e H B S i o SR v DL AR E 7]

e Proven track record in planning, organizing and developing large banquets, buffets and events.
ZRIRRE S, HE, WEEHKK, HERE .

e Good command of English.

R R 9 3o 1l e

Interrelations/ EAHEE R :

Contact with Food and Beverage, Banquet department and Restaurant management.
RS, S IBIT AR T PN ARSI .

Work Conditions/ TAEZf4:
Regular hours with extra times occasionally.

H & AR A, BRI

Date
H 39

Reviewed By
1 YN

Approved By
CE N
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I understand and agree to the above Job Description and that as a policy of XYZ

Hotels & Resorts, it is the responsibility of all Employees, to be both willing to teach, in order
to help colleagues reach their full potential and willing and accepting to learn, in order to progress and

improve personal abilities, resulting in maximum guest satisfaction.

Z N C T AAT L B RALER ST, JEANR I B AL HR SRR iR 2Rk E R 581 i
FITEr e IRTBEL ISR T I S R R LIRSt AR B RATH R S R #EAA T B & i
RIHERE: BT IR PR K RITRI A NERE . W IR A B2 R R B N

Employee Signature Date
TS T H 3
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