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Title: Cold Dish Chef
HRAL . Ve A PIINS
Department: Kitchen

BRI &5
Hierarchy: Head Chef
TR R : RIS
Direct Subordinates: Cold Dish Captain
HETRE TRSICSEE
Indirect Subordinates: Cold Dish Cook
FI#E TR TR I
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
cold dish operation.

AR U R0 B A EE AN AR BT A 25K, BB AO9R 3 R, 95T P B s i 25 i
A

Responsibilities and Obligations:
FAER NS
e Provide functional assistance and direction to the kitchen operation.
P IE4E S E TAE
e Coordinate functions and activities with other Food & Beverage Departments.
R TSEITR R R, HARIFES)
e Maintain interdepartmental working relationships.
REF RUFHI A AR R &R
e Responsible for the preparation of menus under the direct supervision of the Head Chef, taking
into consideration of the following:

FE B BT 48 ST, AT me s T, HHRLLT &0
Local requirements =41 7 5K
Competitions 4+ 1,
Trendsita
Potential costsi® £ i A
Availability of food products £ I 155 1.
e Inspects, when requested by Head Chef, perishable food items received for quality control.
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FRAE b Jif [ TG H K, A AT S H B4 1) ot I
e Passes on to the Head Chef his daily market list requirements.
W RER I B B B A2 B BTG
e Responsible for the production, preparation and presentation of all food items, in area concerned,
to ensure the highest quality at all times.
PTTARIBIA & AES . TR 26, &3P EARE.
e Assist or executes inspections of physical aspect the food preparation areas.
I B e M BB o B LA VO
e Supervise the function of all kitchen employees, facilities and costs, hence contributes to
maximizing the overall Food & Beverage department profit.
W B B 55 BT S L AR RO S A, DURAT RESE ko .
e Control and analyze on an on-going basis as following:

PR 0 B AR 25300

Quiality levels of production and presentation. W ot & S AR
Guest satisfaction. B NIHERE
Merchandising and Marketing. B AR
Operating food cost. TR BAS
Cleanliness, sanitation, hygiene. T DAL 5

e Check punctuality of all staff assigned to him.
R o1 B P D3 Y B R 0L
e Develop formal training plans and conducts on the job training sessions for kitchen employees.

il g LA RIS B 1 TRIEI

Security, Safety and Health
%ﬁ ZE5ER

Maintains high confidentiality in regards to guest privacy.
RKTBNERL, PRI AL

e Reports any suspicious behaviour of guests and staff to the General Manager and Security.
AR NBA AR AT ST Jy, St [l i e 3 LR 2 R AR T VA

e Notifies housekeeper regarding lost and found objects.
I FEAT B R, P R0 5 R

e Ensures that all potential and real hazards are reported appropriately immediately.
T I R I R 5 AT AT VB A B SE Y fG S

e Fully understands the hotel’s fire, emergency, and bomb procedures.
FAHE KR, RO SR E B B

e Follows emergency procedures to provide for the security and safety of guests and employees.
BAFPTA R SBIA TR, PURIER ALK B T2 4.

e Works in a safe manner that does not harm or injure self or others.
PASCR 224 i 7 N0, a5t o B 5 st N .

e Anticipates possible and probable hazards and conditions and notifies the Manager.
TR FTRERI GG, JF S T R BN 5L

e Maintains the highest standards of personal hygiene, dress, uniform, appearance, body language
and conduct.
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REFREDNAN BA, B, BCRAGR, BRESIRE TN

Competencies:

AEJIZIR :

Five star international properties experience and at least 1 year experience in a similar position
and know-how with multiple cuisine styles.
FE TR G R AL 2/ —E AR R P, I H R 2 Bl 2 A A
e Excellent team player, dedicated & energetic.
T I EERE T, Aok I B8 1
e Good command of English and one other language.
RAOFHSEiEge /), JF HERETAM—T1ES.

Interrelations: Report directly to the Chinese Chef.

PEBRR: B B IR .

Work Conditions: Regular hours with extra times occasionally.

TAESFAE: W TAER, /KA.

Date
H 1

Reviewed By
HRZN

Approved By
CEN

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 T ANAT L B RATER ST, JRANR I B AL HR SRR iR 2k E R 581 i I
FITEr e IRTBEL ISR T IR S R R LIRSt AR BT R S R #EAA T B & i
RIHERE: BT IR PR R RITRIT A NERE . W R B2 R BRI N

3
The largest FREE resource tool for Young hoteliers and seasoned professionals

©2015 INNARCHIVE.COM



RESOURCE LIBRARY
STRUCTURE & ORGANISATION
Job Description

CODE: 02.04.213
EDITION: 1
PAGE 40F4

Employee Signature Date

—1 Vioral—d
AT
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