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Title: Pastry Head Chef

HRAE I ERIRS

Department: Main Kitchen

#I] J5t 5

Hierarchy: Reporting to Western Chef/Executive Chef
T % BRSNS

Direct Subordinates: Chef de Partie, Demi-Chef de Partie
HETRE J5 A, A AT

Indirect Subordinates: Commi I, Commis Il

T B 125 85I, 24K 8 I

Category: L4

255 4%%

Scope/BR 3 Y -

The Pastry Head Chef is in charge of the pastry production kitchens; his duties are productive and
coordination. The Pastry Head Chef has to be creative, well organized & flexible and should have
a good sense of quality in taste and presentation.

Bt b5 BT EZ A ST AT SO i, EEIRSUNA P KA b AR L A% B e
71, RIFHIHNRES), RIEE, LK RIFHE S S A 4 ae

Responsibilities and Obligations/34E & X %

Responsible for directing, supervising and leading in the preparation of all pastry products in the
kitchen in accordance with the menus and function sheets.

MRS L LA S D RE 5 B DT AT O 5 2B TAE R 3, B

Responsible for checking on work in progress assuring final products meet company standards.
T A BT A IEAEREAT B0 A, BROR ™ 5 218 2N s AR o

Directly responsible for implementing and executing food handling and cleaning procedure in
accordance with hotel standards in the pastry.
BRI E, AbER, IR IR AR AT SIS U b5 AR e

Is actively involved in daily pastry production while directing, supervising, assisting and training
all employees assigned to the pastry. Works to build a good working team.

fEFRT, WE, hERRIR TN, SRESS50EmEHITE. 5 BBV R TR
%o
Responsible for checking that quantity and quality of items ordered from stores are received and

stored in proper condition according to hotel procedures and thereafter used in the proper way
according to standard recipes.

TTi Aok B R b i R AR, W DRARARE T 1 R P R 0 i A7 ARG =4 A B 24
Fr, JF HARSE bR AEE I B A

Responsible for ensuring that proper work and cleaning methods are being followed in order to
produce and serve safe, wholesome, high quality and attractive food for guest.
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e Executes orientation and training of the department.

AERREB IINERER I LS H H B850 R

e Develops employees to maximize potential and prepares for future promotional opportunities.
WO L T RE, IOV HENEETHIRL 2 .

e Prepares and bakes a variety of pastries, rolls and/or other baked goods in a high volume premium
quality setting. Proven knowledge of the latest culinary/pastry quality standards and trends.
WIRDE P ) 2 A, U miE. T s RS AT iE S .

e Works closely and cooperates with superiors, colleagues and subordinates in order to achieve the

highest possible guest satisfaction from the products served and communicates all pastry matters
directly to the Executive Chef or Western Chef.

5 L%, FF, TRAEFZVINTAEUREERR, WRIGRENEZHEE. 517
ol B R VA R TRl B s Y S L AT VA

e Must be self Driven and have a passion for creativity as it relates to culinary trends.
HA E#EG, JFHXEH M A& RE

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

Maintains high confidentiality in regards to guest privacy.
KTHNEA, DRIF L.
Reports any suspicious behaviour of guests and staff to the General Manager and Security.
Wil e Ne o TA AT 5847y, S ) e 2 3 R 22 AR 1] S i o
Notifies housekeeper regarding lost and found objects.
BPUTATIE RN, S 5 RN 55 6
Ensures that all potential and real hazards are reported appropriately immediately.
eI R IR b AT AT v AR B SR R G
Fully understands the hotel’s fire, emergency, and bomb procedures.
NG KO, BRI LA SRR SR
Follows emergency procedures to provide for the security and safety of guests and employees.
A TH RSB SR, MRIER N R R T2 4.
Works in a safe manner that does not harm or injure self or others.
PASC 224y 7 sNCEAE, gl fo 3 & BoAt N .
Anticipates possible and probable hazards and conditions and notifies the Manager.
AT RE SR B g oL, I St A BN A .
Maintains the highest standards of personal hygiene, dress, uniform, appearance, body language and
conduct.

RFFRAEDN N AL, BR, OFENER, BRE SRS AT N,

Competencies/RE 77 E K :

e Culinary degree from an accredited culinary school/college with a minimum of 5 years experience
in a 5 star hotel, cruise ship or high profile restaurant.

B Z AR BET, B/SFETREIENE, WMEmR T T/ELR .
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e Possess leadership skills and motivational techniques in order to maximize employee productivity
and satisfaction in the pastry department.

Bt RUFHITT A RELA L il 77 3, W ERELBE DS B H i A K 3 LRCRIE B i &
e Good command of English.
RIS 5 e

Interrelations/ EAHEER
Contact with Executive Chef, Western Chef.

ST U B, P4 A T DR 1B A

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

I AR A, AR PRAT IR

Date
H 39

Reviewed By
YN

Approved By
CE N

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.

EUN C T IF AT L BB R BT, IR ARG B A7 HR SR b 2R B JRF 584 1 PR B
FITEE e IR THER PR T IR R TE B TRIR DT R B A0 R S A AT B 5
REGERE: R TIFER S PR R R IHR T NELRE . 3 R B AR TR B R 2 N

Employee Signature Date
R H 3
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