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Title: Wok Head Chef
HRAL . BWHREITK Ch%D
Department: Kitchen

BRI &5
Hierarchy: Head Chef

TR R : RIS
Direct Subordinates: Wok 2"
HETRE 4R

Indirect Subordinates: Wok 3st, Wok 4st
FI#E TR =%, 4R
Level: L4

5 4%%

Scope:

HR eV

e Under the guidance and supervision of the Head Chef, within the limits of established policies,
procedures and Food & Beverage recipes, oversees and directs all aspects of the Chinese kitchen
Wok operation.

AR R0 B A EE AN AR BT A 25K, BB AO9R 3 R, S5t P B s kb4 25 T

TAE.
Responsibilities and Obligations:
FAER NS
e Excuting in all food sauteed, wok-fried and help to run the station that he is assigned to
efficiently.

BTG BN T LA, DMRIEAERT) A RO
Assist supervisor to run the wok station efficiently.

i EZCA ROT M & TAE.

e  Obtain requisitioned goods from the storeroom.

A PES B it o
e Stock food items neat in shelves and fridges.
A R FHR AR B SR L ATVKAR A
e Keep the section that he is assigned to in good working order.
TREFASES T AR5 BE5%
e Assist in cleansing utensils and equipment.
PR ENTEHEAS S H H
e Work accordingly to standard recipes.

AR b (10 =TT IR
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Keep good relationships with all staff at all times.

AP 72 TARFF REFHISCR

Security, Safety and Health

DRI

ZE5EE

Maintains high confidentiality in regards to guest privacy.

KTBENEH, RIFEEHLEN.

Reports any suspicious behaviour of guests and staff to the General Manager and Security.

WaE e NECR TAARAT A 5847y, N o) S 2 B DL S 2 R ER T 1A

Notifies housekeeper regarding lost and found objects.

BRI RS, S RN 55

Ensures that all potential and real hazards are reported appropriately immediately.
T A K P AR T AT AT VB A B L SE Y G

Fully understands the hotel’s fire, emergency, and bomb procedures. BT &5 ke, K245,
DYSE IS FTiNE ST S

Follows emergency procedures to provide for the security and safety of guests and employees.
BAFPITA R SEIA TR, PRIER NP R T2 4.

Works in a safe manner that does not harm or injure self or others.

LITCH] 2 19 77 0L AF, R K H G RN .

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

T AT ERTIE R IG5, HERNT &R E PN A

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

IRIFRENN P4, FR, REFRE, BiEE KSR TR

Competencies:

BEFIEEKR :

Five star international properties experience and at least 1 year experience in a similar position

and know-how with multiple cuisine styles.

FE LRGN G R bz 2D —F TAFL 7, IF H R 2 F A XU
Excellent team player, dedicated & energetic.
RFHIBINEAERE S, Ok IF B el 7 .

Good command of English and one other language.
RIEFRDeERe /1, JFHEREMM—TIES.

Interrelations: Report directly to the Chinese Chef.

FPHEBRR: B B BT R

Work Conditions: Regular hours with extra times occasionally.

TAESAE:  IEH TAERE], {H/REEE P,
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Date
H 1A

Reviewed By
CEP 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.

Z N C AT L B RATER ST, FRANBE I B A2 HR TR DR 2R F R 580 5 I
KT IR THEPUR T IR 2 A 5L LR DT . 2R 35 Bh 3 1 0 [m) 35 R A A AT 1 B i
KHJERE: R TIF R R R IFIRT I AT RE . P A2 A bR VR K2 N R

Employee Signature Date
R H 3
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