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Title: Senior Sous Chef

HRAAL =% Jat

Department: Main Kitchen

#I] J5t 5

Hierarchy: Reporting to Executive Chef

T % 1T U B

Direct Subordinates: Chef de Partie, Demi Chef de Partie
HETRE I, JEIMAnEE

Indirect Subordinates: Commis I, Commis I, Commis 111
CIEZANEE 1M, 24% 5 Im, 3% )8 Im
Category: L4

255 4%%

Scope/BR 3 Y -

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

LB ST T B B R i A LG BRSO E B L . R %A ZSR BT
B R AR UL SR E T, 7 B R A A WRE L2 A 2507 e

Responsibilities and Obligations/FAE & X% :

e Kitchen staff organization, training, monitoring & motivation
TTTN B B i TRV, Bl B DA

e Establishing, executing and monitoring production plans and procedures.
FESL, AT IR MR TR DA R A

e Implement and maintain restaurant & lounge menus, buffet themes & specialty menus
PATIHORFF A BT SR AR, E DL SRSt B A

e Cost Control by actively supervising the production & service process
T I HR H  DA R IR S5 AR B AR AT A

e “Hands-on” in the food production, front & back of the house
RESZH5EMPMN, TRRAE - LKEUEFE.

e Dominating presence front of the house, supervising buffets & cooking stations, guest interaction
WAT IO, BSEMARERE,  TRREE R

e Training of staff based on the culinary & hygiene program (HACCP)
XJ R AT fE 555 B R S EEIAT F5a]  B5

e Product supervision regarding health & safety from food storage to preparation & service
e i AR T R I B, R EERSENRE, N AT R

e Product and recipes development

B BT
e Liaising and cooperating with outlet service managers to ensure proper and effective flow of

information

S8TaB MR, &, WRITAEEA S RIFARBLIL.
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e Prepare evaluations and appraisals for kitchen staff
NIEE 5 DR AT VAR
e To manage correspondence in English as required
AR SR A P e AT VR
e Manage and lead all Food operations including the culinary and stewarding areas.
I SN RO E HIBN, e AR AR S PR X 3
e Demonstrate purchasing, stock control skills and cost control effectiveness. Implementation of
guest / market oriented menus.

ARCE PR, PEA g PR AT S o AT R B 5%, IR T 37 S 5

Security, Safety and Health fff&, 24 & .

Maintains high confidentiality in regards to guest privacy.
RKTHNEA, CRIFE L.
Reports any suspicious behaviour of guests and staff to the General Manager and Security.
Wit e Ne TA AT 5847y, S ) e 22 3 R 22 AR ] S i o
Notifies housekeeper regarding lost and found objects.
BRUTATIE RS, S 5 k025 55 8
Ensures that all potential and real hazards are reported appropriately immediately.
T A R Pt 4 AT AT VS E B SE R s
Fully understands the hotel’s fire, emergency, and bomb procedures.
FAHE KK, B TUE DL SR E BB R «
Follows emergency procedures to provide for the security and safety of guests and employees.
AT RS, RIER N R T2 4.
Works in a safe manner that does not harm or injure self or others.
PASCR 224 i 7 sREAE, bt o B 5 Rt N .
Anticipates possible and probable hazards and conditions and notifies the Manager.
TR FT BEH) G R BTG B0, JF S o R BN B
Maintains the highest standards of personal hygiene, dress, uniform, appearance, body language and
conduct.

RFFREDN N AL, R, OFENER, BRESRE AT N,

Competencies/g8 JJER :

e Excellent Knowledge of Food Safety and Hygiene Management / HACCP standards.
FLSE I il 22 4 e DA FURNR ARG T 0 I MO B BA T 4okl b

e Knowledge of various styles of cuisines, creative with recipe / menu planning and quality driven
with outgoing personality, adaptable and enjoying direct guest contact.
B &R ARMR, HTEHEEscH, gitizaniE, RN, sewairIta
KT HERE.

e Good command of English.
RIFINFEIE S RE

e Five star international properties experience and at least 2 years experience in a similar position
and know how of multiple cuisine styles.
FEE Br TR G5 R AL E D E TAERLK, TS TSR

e Leadership skills in guiding a brigade of 20 chefs.
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HA B 204 5 i 4 LIS AT
e Must be self driven and have a passion for creativity as it relates to culinary trends.

BB, JF H ARG Q= dh A .

Executive Duties/fTBUER 5 :
To assume the functions and responsibilities of Duty Manager in accordance with the Hotel's Duty
Manager's Roster.

WY EYT B A ER, R EYIE PR LA DT .

Interrelations/AH EEE & :
Contact with all service managers.

S IS 2 B AR

Work Conditions/ T/E¥F 55 :
Regular hours with extra times occasionally.

H& AR IR, AB/REEAT I,

Date
H A

Reviewed By
HRZA

Approved By
CEiION

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.

ZNJN C TR L E SIS ER %, Nt b A BR SOBAE AibEbr 2R B RF Dl i R
Kk RTHER IR T 2 S S R E B TS . B3 B AT B S R IEMAT E B &
KOJERE; KT IR R BT ANB G, MR B iR iR R KR N EE .

Employee Signature Date
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