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Title: Chinese Head Chef
HRAL SRESIETTINIS
Department: Main Kitchen
i T 5t
Hierarchy: Reporting to Executive Chef
A & )47 U B
Direct Subordinate: 1 Wok, 1% Chopper, Dim sum Chef, BBQ Chef,1% Steamer
HETE Khm, kA, VLI, BeRE, bA
Indirect Subordinates: All Chefs of Chinese Kitchen
FEENE mh et s BT T
Category: L3
@il 3%
Scope/HR REVE FH -

To ensure optimized food quality & presentation with efficient and reasonable food cost, along
with up to date food presentation. Control labor cost and complies with local and BHI hygiene
regulations and requirements.

FEER A B R i BOAS B Rl b ORAIE £ T & S i Al o 8 P57 B AR O LA 248 51 24 1
S B A T [ e A o ) e K

Responsibility and Obligations/34E K% X %

AdministrationfT B &

Report directly to the Executive Chef.

BB AT BUS B AT AR -

Provide functlonal assistance and direction to Kitchen operation.

P It B s ) Ak

Coordinate functlons and activities with other F/B departments.

AT A ITHRR R, IR S s S .

Maintain interdepartmental working relationships.

TRFF REFI A TAE R R

In cooperation with the Executive Chef, within the limits of established policies, procedure and

F/B recipes oversee and direct all aspects of Chinese Kitchen, Banquets operation and Room
Service meals

IRAEVUE FIREE L B A AR SR, fEATEUS & T, eSS B 2.
T J58 s ¥ B A B R0 8 D7 T PR LA

Responsible for the preparation of menus under the direct supervision of the DFB, taking into
consideration of the following: -

TEATEUS IR S T, IR i« TR % B LU &I
Local requirements 4 7 3K

Market needsTi 3% 75 3K

Competitionst 4+ 15 1.
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Trendsita #4

Potential costsi®: 7E il A

Availability of food products 52 J5 1% 141,

Merchandising and promotionfH & A& {it 44

Inspect perishable food items received for quality control.

RIEATEUS B A EOR, AN SRV 5T

Produce up to date Banqueting standard Recipe File for all food items on the menus including:
FERIE o B b B iSAR ALy, 25 SR LR &I

Sales history, Actual Cost, Potential Cost, Benefit

HEILT . LA BERA . i

Responsible for the preparation, production, presentation of all Chinese dishes and ensure highest
quality at all times.

TSR RS . SRR AR, LIS B & i i 2 AR

Check stock and products.

R A7 B8 S o

Check food items prepared by his subordinates and correct any mistakes immediately.
KA RSO, KR, 5 k.

Have knowledge of all cooking ingredients, techniques, preparation and equipment in his sections.
TEREITA SRR 535, B TE LRSS TR R .

Being alert and enforcing energy saving ideas and plans.

ERETL),

Responsibilities i+ £ Fl 2581 3

Supervise the function of all Chinese Kitchen employees, facilities, and cost, hence contributing
to maximizing the overall F/B department profit.

W BT E B s A T B e B s 1 L) AR, ST RO A sAS, AT RN AR
TR A o
Control and analyze on an on-going basis as following:

PR 0 B AR #5300

Quality levels of production and presentation. (&3-S T N
Guest satisfaction. YN PV s
Merchandising and Marketing. B SR
Operating food cost. TR LA
Cleanliness, sanitation, hygiene. T, BA. BT

Training and Human Resources 35 JIIFI A /1R R B BN R/

Check punctuality of all staff assigned to him.

KETAH R LIES).

Supervise the staff to maintain good grooming and standard of uniforms.

B 5 TR,

Interview potential candidates, select and propose for Exec. Chef. Approval, perform appraisal,
orientation and suspension if necessary.

AN, PRGN R, FATEBUS B FRIEE, DLEOS R T TR, AERE L
15 BASE T I ) A

Establish and maintain effective employee relations in his section.
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L ANERRF N EB R AT BN BRIC R

e Develop formal training plans and conducts on the job training sessions to the staff assigned to
him.
il 7€ IE AR IR 48 288 5 i T B

e Ensure induction and department or job specific training is provided for all employees,
contractors and volunteers.
TRUEFR A B R T, SRR AL B IR AT AN TRES AT 8 b 7 55 I

e Ensure wherever possible that employees are provided with a work place free of discrimination,
harassment and victimisation.
IR D9 5 AR OB WAL, A TR ) SO AT U B ) A E A5G

e Treat complaints of harassment and discrimination promptly and confidentially. Vi 7 £r 2 IR
A T A H ST ) SR PO SR R VR o

e Treat customers and colleagues from all cultural groups with respect and sensitivity. & {14
HUOS AR5 i = 2 A R

e Identify and deal with issues which may cause cross cultural conflict or misunderstanding.i: 7!l 3
Ab PR 2= 51 8 SCAK 1 R AR AR £ 1) A

Guest Service Responsibilities & IR SGER T

e Attend to specific guests as required.
PRI

¢ Interact with individuals outside the hotel including but not limited to, clients, suppliers,
government officials, competitors and other members of the local community.

RIEER, S WHIESMZ N HE0ER . BUME . AT LAl G .
R TR
Replacement & Temporary Mission B gH 7A4E

e [tis acompany policy that the Chinese Chef may be sent for a temporary assignment within
China or abroad to a sister hotel or Food & Beverage related establishment.

AFFE, BEAT U S AT B2 B I IRAE: [ P4 Bl A0 0 1 R 4RO TAE .
e Perform any other duties as assigned by the y Executive Chef or management.
JEATAT BU B BB 7 4R IR A HAd R 55
Miscellaneous 25 J5 THi i

e Ensure that Department Safety Procedures and other safety information are prepared and
complied with.
PRUEFRI) 22 A8 e A B 1) 22 445 8 & I I AT A N AT

e Ensure that Department safety plans are developed in consultation with employees.
PRUEER T 224 1R[] 53 T — ik W s J A W e

e All Staff are required to comply with every reasonable request from their hierarchical
supervisor(s) within an amount of time that it takes to comply under normal circumstances. & 1
WAEOLT, FrA R E0E Y b RAE— I ] N 48 7€ R — I E B K .

e All Staff may be assigned to other duties in the hotel as and when required by business levels. It
A RASGHR AT B8 KUY A A LA 23Uk 58 G i 1) HoAth TAERR 5

Security, Safety and Healthf£ %, 224 RERE:
e Maintains high confidentiality in regards to guest privacy.
KT NER, REFE LN
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Reports any suspicious behaviour of guests and staff to the General Manager and Security.
Wil N TA AR 5EAT e, S ) e 22 3 R 22 AR T] S o

Notifies housekeeper regarding lost and found objects.
BPUTATIE RN, S 5 RN 5 6

Ensures that all potential and real hazards are reported appropriately immediately.
TN R I b AT ATV AR B SR R G R

Fully understands the hotel’s fire, emergency, and bomb procedures.
NG KO, BRI LA SRR B SE

Follows emergency procedures to provide for the security and safety of guests and employees.
AT RSB R, MRIER N R T2 4.

Works in a safe manner that does not harm or injure self or others.
PASCRR 224 i 7 sUEAR, bt o B 5 Rt N .

Anticipates possible and probable hazards and conditions and notifies the Manager.
T ATRE SR B g oL, I St A BN A .

Maintains the highest standards of personal hygiene, dress, uniform, appearance, body language and

conduct.

RFFREDN N A, R, O, BRESRE AT,

Competencies/g8 JJER :

e Excellent Knowledge of Food Safety and Hygiene Management / HACCP standards.
FLSE B il 22 4 e DA BUNR ARG T 2 I MO B BA T 42k 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 SREZRMN, BT EELER, witEanis, RONAME, s%ENIHFH
ST HEREE.

e Good command of English.
RAFSEIE ST

e Five star international properties experience and at least 2 years experience in a similar position
and know how of multiple cuisine styles.
12 E bR 2 5 R B A 2D P AE TAEL S, TS &R

e Leadership skills in guiding a Chinese brigade.
HAE P b A TS

e Must be self driven and have a passion for creativity as it relates to culinary trends.

BB, I H RS G0 S bh 1 .

Executive Duties/4TBUER 35 :

To assume the functions and responsibilities of Duty Manager in accordance with the Hotel's Duty
Manager's Roster.

PN EE A AR, AP EIILHEIRGE LR T .
Interrelations/fH HEX & :

Contact with all service managers.

S A RS G AR
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Work Conditions/ TAE %t
Regular hours with extra times occasionally.

1EH AR 8], R PEA N EE

Date
H 1t

Reviewed By
HRZN

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.

Z N C I ANAT L B RALER ST, JRANR I B AL HR DR iR 2Rk E R 580 i I
FITEr e IRTBEL ISR T IR S R T R LIRSt AR A B RATH R S R #EAA T B & i
RIFERE: BT IR PR K RITRIT A NERE . W R B bR 2 SRR N

Employee Signature Date
TS H 3
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