                                              Executive Sous Chef行政副总厨                                  

Job Description 职位描述

POSITION IDENTIFICATION 职位鉴定
	Job Title :

职位名称：
	Executive Sous Chef
行政副总厨
	

	Job Grade:

职位等级：
	3

3
	No of staff supervised directly：

直接管理员工数
	4
4

	Department: 

部门:
	F&B Administration
餐饮管理
	No of staff supervised indirectly：
间接管理员工数
	37
37

	Job Purpose

工作目的:
	To create and provide customer satisfaction with the high standards of food safety and at the same time through the operation of the kitchen and effective management to maximize the profit space.

创造并供给客户满意的高标准安全的食物并同时通过厨房运作有效的管理使利润空间最大化。


REPORTING RELATIONSHIP 汇报关系      









KEY RESULT AREAS 关键领域
Command and coordination of all kitchen staff so that it can lower time responsible for matters in a day's work, and can meet the customer's expectations.


指挥并且协调所有下级厨房职员使其能对一天的工作事项按时负责，并且能达到客人的预期值。

Coordination and ensure the restaurant dining and banquet operation time efficient.


协调与确保餐饮部餐厅和宴会运作准时高效。

In all food production area monitoring and introduces a system to ensure that their standards in accordance with the must.


在所有食品生产区域监测准备工作和介绍一制性，确保他们依照必须标准。
With the purchase and supplier to maintain communication to ensure all food items ordered, and the appropriate quality than price competition. 


与购买和供应商的保持沟通保证提供被定购的所有食品项目，并且适当的质量不超过竞争价格。
Ensure and cycle according to hygienic standard for inspection of all food in the delivery and storage quality of health and the standard area.


保证和依照卫生标准周期性检查所有食物在运送和储存区域的卫生和标准质量。

Working with General Manager and Director of Food and Beverage prepared a year cycle to ensure that changes planning of the menu.


与总经理或餐饮总监一起准备一个以年为周期性的菜单确保计划性的变化。

Work with F&B Director to prepare and execute a year in restaurants promotion plan.


与餐饮部总监共同准备和执行一年在餐厅的促销计划。

Coordinated plan, and implementation of all buffet dishes, tea and food display, database, support and maintenance to ensure they are in good condition.


协调计划，并且实施所有自助餐的上菜，茶歇和食品展示在内的数据库、支持和维护保证他们状况良好。
Ensure that daily market list prepared the food fresh.


确保每天准备的市场采购单上的食品充足新鲜。
Make sure the menu every dish accurate formula cost.


确保菜单上每一样菜精确的配方的成本。
Use in menu planning sales analysis to achieve the menu design skills.


运用在菜单计划的销售分析实现菜单设计技巧。
Director of food and beverage preparing, supervision and control of food budget.


餐饮部总监在准备的时候，监督和控制食品的预算。
In all kitchen and related areas responsible for the cleaning and hygiene standards.


在所有厨房和相关区域对清洁和卫生标准负责。
Maintain efficient management to prepare and submit the report in operation department.


在部门维持高效的管理准备和按时递交运作报告。 

Ensure that the employee is selected, trained, are assessed and was rewarded with the existing employee management system.


保证雇员被选择，被训练，被评估并且被奖励与现有的雇员管理系统一致。
Training, discussion, discipline development of junior staff.  


训练, 讨论，有纪律的开发下级员工。

GENERAL 概述
Consolidate relations Hotel morale through effective maintenance and hotel staff.

巩固酒店的士气通过有效维护与酒店同事的关系。

Director of F&B fulfil every additional task management.

餐饮部总监履行每一项附加任务管理。
Keep current on cooking development and make appropriate recommendations to recommend to director of food & Beverage.

保持当前在烹调的发展和提出适当的建议推荐给餐饮总监 。

Familiar with health and safety, fire, emergency procedure.

熟悉卫生安全，火灾，应急操作步骤。

Maintain high standards of personal hygiene, wear, uniforms and body language.

维护高标准的个人卫生、穿着、制服和肢体语言。

Should be polite and professional in any place.

在任何地方举止应该有礼貌并专业。

Attended the meeting and training as guidance by director of F&B.

出席由餐饮部总监指导的会议和培训。

Ensure that all activities are carry out within the framework of the law.

确保所有活动在法律范围内执行。

Communication with the guests, actively solicit feedback.

与客人沟通，积极的征求反馈。

E．PERFORMANCE EVALUATION CRITERIA 绩效评估标准
Nature and number of guest complaints and suggestions.客人投诉和意见的性质和数量。

Control the cost of food expenditure.控制食品开支的成本。

Clean and hygienic standard.清洁和卫生的标准。

Staff development and training.员工的发展和培训

Job Specifications 工作要求
A．POSITION IDENTIFICATION 职位鉴定
	Job Title :

职位名称：
	Executive Sous Chef
行政副总厨
	

	Job Grade:

职位等级：
	4

4
	No of staff supervised directly：

直接管理员工数
	4
4

	Department: 

部门:
	F&B Administration
餐饮管理
	No of staff supervised indirectly：
间接管理员工数
	37
37

	Job Purpose

工作目的:
	To create and provide customer satisfaction with the high standards of food safety and at the same time through the operation of the kitchen and effective management to maximize the profit space.

创造并供给客户满意的高标准安全的食物并同时通过厨房运作有效的管理使利润空间最大化。


PERSONAL SPECIFICATION 个人要求

	Job Knowledge

工作技能
	1. Years of related experience相关工作经验
	8-10 years 8-10年

	
	2. Education/qualifications学历/资格证书
	Technical certificate or diploma技术证明/毕业证

	Essential Job Skills

基本工作技能


	Good English language skills良好的英文沟通能力
Ability to lead, motivate, and develop a team of individuals能够带领员工，激发团队
Strong organisational skills很强的组织能力
Detailed working knowledge of kitchen management很强的厨房管理能力
Ability to work under pressure   能够在压力下工作

	Desirable Job Skills

合格的工作技能
	Ability to work a personal computer 个人电脑工作的能力
Capable of preparing reports and presentations in English能够用英语准备的报告和演示

Working knowledge of local language当地语言的工作知识

Proven track record in hotel of similar standard in similar capacity in Asia/Pacific在酒店的良好记录类似标准在类似的能力在亚洲/太平洋

	Physical Requirements

必须要求
	In possession of all faculties拥有相关的技能
Strong stamina很强的毅力

	Level of Independence

独立工作的能力
	Makes decisions within policy. Is required to perform independently and proactively without strong guidance. 有独立的决策能力。能根据需要执行独立和主动没有强大的指导。

	Level of Thinking

思维能力
	Type of Thinking思考类型
	Adaptive. Uses previous experience to provide effective solutions to challenges能根据经验提供有效的解决方案。

	Communication/

Interpersonal skills

沟通/人际关系
	Skill level

技术水平
	Good interpersonal skills required. Interacts principally with colleagues and occasionally with guests. 良好的人际关系技能。良好的人际技巧，主要与同事互动，偶尔与客人交流。

	
	Language Skills

语言能力


	Deals or negotiates in English.

Advantageous to have working knowledge of local language用英语交易或谈判。能够掌握当地语言，具有应用的能力。


C．CONFIRMATION OF EMPLOYMENT REQUIREMENTS 聘用要求及确认标准

Proficiency in role at required level.精通所需要的技能。
Conversant with relevant emergency procedures.熟悉相应的应急程序。
Knowledge of relevant rules and regulations.制定相关的政策。
Knowledge of company, hotel and its environment.了解公司的环境。
Knowledge of relevant safety and security procedures.相关的安全知识和程序。
Knowledge of relevant guest satisfaction standards.相关的客人需求和标准。
English language requirements met or exceeded.很好的英文能力。
General Manager


总经理








Director of Food & Beverage


餐饮总监








Executive Sous Chef


行政副总厨





Chief Steward


管事部经理





Pastry Chef


饼房主厨





Chinese Master Chef


中餐总厨





Saffron Chef


尚坊厨师长
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