KITCHEN MANAGER

CREATED/REVISED DATE: 3/31/2014
FLSA: Exempt

JOB DEPARTMENT CODE: 02, Back of House
TITLE POSITION REPORTS TO: General and Assistant Managers

SUMMARY:

Under general supervision, oversees and coordinates food preparation activities and food ordering
MINIMUM EDUCATION: 

High School Diploma or the equivalent.

MINIMUM EXPERIENCE:

A minimum of 4 years of previous job related experience affiliated with the duties and responsibilities outlined.

DUTIES AND RESPONSIBILITIES:

· Performs and oversees all training of new kitchen employees, including cooks and dishwashers.

· Assists managers in scheduling, recruiting, and employee selection.

· Applies government health and sanitation standards.

· Monitors and participates in food preparation, portioning, and presentation.

· Samples cooked food by smelling and tasting to ensure quality and palatability.

· Coordinates assignments of cooking personnel to ensure economical use of food and timely preparation.

· Monitors compliance with health and fire regulations regarding food preparation.
· Conduct or attend regular staff meetings.

· Ensure cleanliness of kitchen area and equipment is up to par.

· Oversee and assist in stocking kitchen line and completing necessary prep duties.

· Keeps necessary records of food/product waste.
· Provide accurate daily feedback on excesses/shortages of product levels to ensure correct purchasing.
· Maintain proper food and supplier par levels.

· Responsible for establishing food order.
KNOWLEDGE, SKILLS AND ABILITIES REQUIRED

· Ability to communicate effectively orally.

· Supervisory skills.

· Knowledge of health and sanitation laws.

· Ability to analyze and solve problems.

· Knowledge of food preparation.

· Knowledge of supplies, service and/or maintenance ordering.

· Records maintenance skills.

WORKING CONDITIONS AND PHYSICAL EFFORT

· Work is normally performed within the restaurant setting.

· Little travel within the city is required.

· A great deal of physical effort is required.  Heavy lifting, bending, standing for long periods of time.

· Exposure to heat or cold and some chemical exposure

