Job Description


Title:			Executive chef

Department:		 

Responsible to:	General manager/Group Executive chef

Purpose of Job:	To control and manage all aspects of food for the day to day running of the Merchant hotel, ensuring that the preparation and presentation of food complies with the required standards and costs are controlled within budget whilst maximising the customer experience though the production of interesting and creative menus.


Duties and responsibilities:

1. To ensure that statutory regulations pertaining to the safety and hygienic operations of the kitchen areas are adhered to by all the members of staff and visitors. Become a HACCP team member and monitor the systems.
2. To ensure that all menus are developed in conjunction with senior chefs, to maintain a fresh and modern approach.
3. To ensure that all menus are calculated correctly with Group Executive chef to obtain maximum gross profit.
4. Achieve and control labour budgets 
5. Timely reconciliation of delivery notes and purchase orders
6. Drive cost control through each outlets senior chefs
7. To communicate with senior chefs to ensure that correct stocks are kept.
8. To drive the kitchen brigade by example to ensure the smooth running of all kitchens.
9. To take part in the training and development of all kitchen brigade to ensure the smooth running of all kitchens.
10. To assist in any of the kitchens if required.
11. To report and take action about customers complaints and compliments.
12. Executive chef must be able to spot problems and resolve them quickly and efficiently, maintain a level head, and delegate many kitchen tasks simultaneously.
13. An executive chef is charged with maximizing the productivity of all the kitchen staff within the hotel.
14. Maintaining impeccable personal hygiene as well as high work and safety standards in the workplace. 
15. To ensure that quality culinary dishes are served consistently in all outlets and to see that any problems that arise are rectified. 
16. To liaise with Food and Beverage manager and all other relevant Heads of Department  as required. 
17. Ensure completion of all departmental training passports




Other Duties
Payroll

1. Ensure rotas maintained at appropriate level to achieve payroll budget costs
2. Submit payroll to payroll clerk on a weekly basis
3. Manage allocation of holidays for all employees

Sales & Marketing

4. Develop new sales & marketing opportunities for the kitchens
5. Ensure sales & marketing initiatives are carried out in a timely fashion
6. Have awareness of market trends / competitors and react accordingly


IT

7. Have complete familiarity with key IT software 


Performance management

8. Deliver performance reviews in line with company performance management processes
9. Take part in disciplinary meetings in line with company disciplinary processes
10. Observe and action employee grievances in line with company grievance procedures 
11. Take part in / host team meetings
12. Induct new team members into work environment
13. Deliver regular training to team members
14. Maximise use of training from outside sources, ie. Suppliers
15. Monitor effectiveness of training
16. Be familiar with and adhere to company codes of conduct as outlined in company handbook
17. Attend management meetings in line with meetings structure representing outlet
18. Actively participate in any training and personnel exercises designed to improve standards and performance levels
19. Observe all requirements under Health & Safety regulations and ensure safe working environment for all guests and employees
20. Upkeep the company’s equal opportunities policy to ensure a neutral working environment
21. Keep staff/work areas tidy, safe & report any hazard, accident or loss or damage to management and observe all requirements under current health & safety regulations



The above is not intended to be an exhaustive list and you will be expected to comply with any reasonable request or duties directed by management.
