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Title: Commis Chef Pastry
HRAE 5t 5 A
Department: Main Kitchen

#I] J5t 5

Hierarchy: Pastry Head Chef
T % RS

Direct Subordinates: 2" Commis de Cuisine
HETRE 22 &t )M

Indirect Subordinates: N/A

T B ANiEH

Category: L6

255 62K
Scope/ERBETE B :

e The Commis Chef is assisting the Chef de Partie in production and service of a shift and section.
His duties are productive, have to be creative, well organized & flexible; the commis should have
a good sense of quality in taste and presentation.
Jo£§ T 2 R W B B A e B s i i A A AR R AR o A R F e
BUIENE, RIFAIHZRE DAL RGN, RIFHS M AAHEERE ).

Responsibilities and Obligations:

e Following production plans.
TR H TR

e Proper handover of shifts.
R A A BRI

e Ensuring best hygiene practices, cleaning of storage facilities in the section.
TRRFEREE B D AARAE DL S 73 8 10 P B it ) B 7

e Production of all food elements contributing to the menu & buffet, proper stock rotation.
ISR UL L HBERZ 5 5EEMIHIE, TR0 ZEEARIZE

e Strictly following recipes and production schedules and ensuring proper excess utilization.
FERGEE ST BTG DA PR, PRIEF H

e Actively responsible for cleanness of kitchen section and all equipment in the section.
G5B s XA DA S 4% A i

e Responsible for proper storage and labelling procedures based on HACCP standards.
B DT 44 HE G T 20 i R SR B 15 42 1) 8 B0 P R AT W R A 2 R S

e Maintaining daily food samples.
YEdP BT H O B YIREA.

e Viennoisserie and breads, cake decoration and hot desserts preparation is part of the day to day
operation.
T5r HicE T ERmE, SRR, AR aE & Tk,

e Ensures detailed cleaning processes and perfect order in the section following the established food
safety standards.
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iR E AR, A SEE 5 2l R XIEE A Fr.
e Grooming, presentation and hygiene
WAFACEACGR LR DR -

Security, Safety and Health45F&, 24 K fdt

Maintains high confidentiality in regards to guest privacy.
KT N, DRI LS.
Reports any suspicious behaviour of guests and staff to the General Manager and Security.
WA NG TAARA AT BEAT Dy, St a) S 2 B R 22 R AR 1] Sk o
Notifies housekeeper regarding lost and found objects.
BPUTATIERA) S, S 5 k025 55 6
Ensures that all potential and real hazards are reported appropriately immediately.
TN R I b AT ATV AR B SR R B
Fully understands the hotel’s fire, emergency, and bomb procedures.
FAHE KK, B TUE L SR E BB «
Follows emergency procedures to provide for the security and safety of guests and employees.
AT H RSB, MRIER N R R T2 4.
Works in a safe manner that does not harm or injure self or others.
PASC 224y 7 AR, gl fo B 5 BN .
Anticipates possible and probable hazards and conditions and notifies the Manager.
TR 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.

REFRAEDNANLE, B, OFENGR, BB SRERTN.

Competencies/g& 7 E R :

e Five star international properties experience and at least 1 year experience in a similar position.
48 [ R 0B Z00 1 [F) 45 B o 28 /b — S E TAR & B

e Should be experienced in a high-volume environment, excellent knowledge of basic food hygiene
and posses the ability to read and execute recipes.
BHaa KA TAR 25, AL dh DA DL B miR, R B a5 L™
RE

e Culinary skills must include good knowledge of basic flour dough, créemes, mousses and
chocolate works.

Hag Rt e, @i, 5t LA 35 50 ol /R Rl

e Excellent team player, dedicated & energetic.
RIFBINEIERE ST, IRZ ORI Fe T HRG RS o

e Experience in a la carte and buffet style pastry production.
BT L 3 BB R A

e Flexible and calm under pressure
FE S 707 DR RAE B2 it o

e Passion for cooking and developing new skills
XTSRRI E A SRR

e Excellent guest service skills
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PF5 i) B2 R RE
e Has working experience in different, cuisines and continental pastry kitchen.
B2 AN i o5 A Rk R R AL

Interrelations/ EAHEE R :
Contact with Demi Chef, Chef de Partie, Sous Chef.

SEEEE, B O R AT R .

Work Conditions/ TAE %t
Regular hours with extra times occasionally.

1EH ARS8, /R PEA N EE

Date
H 1

Reviewed By
HRZN

Approved By
GEN

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 I ANAT L B RATER ST, JRANR I B A2 HR TR iR 2k E R 580 5 I
FITEr e IRTBEL IR T I S R R LIRSt AR BT R S R #EAA T B & i
RIHERE: BT IR PR R RITRIT A NERE . M R B AR 2 R R I N

Employee Signature Date
AR H 3
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