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Child Nutrition-Executive Chef 
Employee Name (Print): _______________________________________
Reports To:

Director of Child Nutrition
Dept/Campus:

Child Nutrition Building  




Paygrade: AUX-7
Wage/Hour Status: 
Exempt






Date Revised: May 2018
This job description reflects management’s assignment of essential functions; it does not prescribe or restrict the tasks that may be assigned.

PRIMARY PURPOSE:
Responsible for the catering operations of the food services department and all levels or responsibility such as cleaning, planning menus, coordination functions, insuring sanitary standards – portion control, insure high quality product.
QUALIFICATIONS:  
Education/Certification:
Successfully completed Associate Level Culinary Arts program.  
Successfully completed Serv-Safe or other national safety standard testing. 
Special Knowledge/Skills:
Familiar with food and preparation methods. 
Knows proper methods of cooking on all levels as well as baking, pastries, etc.  
Self-sufficient.  
Possesses time-management skills and has working knowledge of kitchen equipment.  
Patient and understands needs of other staff, students, and administration.
Ability to communicate effectively (verbal and written)

Ability to read and perform basic arithmetic

Experience:
Multi-experienced in all levels of cooking, banquets, hand high-end cuisine in a-al-carte kitchens. 
MAJOR RESPONSIBILITIES AND DUTIES:

1. Successful execution of food preparation schedule provided by food service director.
2. Prepares a variety of menus.

3.  Plan menus and cost them based on an average of 35% food cost and 28% labor cost or less.
4. Assists in event planning and execution. 
5. Maintains kitchen/health standards and regulations
6. Maintains personal appearance; hygiene, and dress code 
7. Organizes storage and prep areas, coolers, and freezers
8. Avoid temperature danger zones, 

9. Maintains temperatures within recommended guidelines, Ensures highs standards of food presentation and food production. 
10. Oversees on-site and off-site catering events while ensuring successful completion of all functions.
11. Check the quality of raw and cooked food products to ensure that standards are met. 
12. Monitor sanitation practices to ensure that employees follow standards and regulations. 
13. Check the quantity and quality of received products.
14. Supervise and coordinate activities of cooks and workers engaged in food preparation.
15. Inspect supplies, equipment, and work areas to ensure conformance to established standards. 
16. Determine how food should be presented, and create decorative food displays. 

17. Collaborate with other personnel to plan and develop recipes and menus, taking into account such factors as seasonal availability of ingredients and the likely number of meals/events.
18. Maintain high level of customer service. 

19. Ensure food presentation in cafeteria’s and serving lines meet standards given by department director.

20. Assist with menu development by testing recipe provided to you by Coordinator of Operations for student acceptability.

EQUIPMENT USED:

Large professional cooking equipment, including, but not limited to electric slicer, mixer, deep-fat fryer, sharp cutting tools, convection and conventional ovens, dishwasher, grill, flat-top griddle. 
WORKING CONDITIONS:
The physical demands described here are representative of those that must be met by an employee to successfully perform the essential functions of this job. Reasonable accommodations will be made if necessary:

Mental Demands:

Maintains professional and constructive attitude while under stress and time limits. 
PHYSICAL DEMANDS:

Stand and walk short distances most of the working day; stoop, reach for , and lift food supplies and equipment; must pass TISD physical; moderate exposure to extreme hot and/or cold temperatures; exposure to chemicals used in cleaning, sanitizing, and pest control; required wearing of chef’s toque while on duty; hazards include cuts from utensils, burns from hot foods and equipment as well as falls due to wet floors; ability to lift 50 lbs. 
The foregoing statements describe the general purpose and responsibilities assigned to this job, and are not an exhaustive list of all responsibilities, duties and skills that may be required.
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