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Tolowa Dee-ni’ Nation/Lucky 7 Casino
Position Description

Title: Sous Chef





Department: (41) Kitchen 



Class:  Culinary   





FLSA:
 Non-Exempt
Status: Full Time/Part Time  



Pay Grade: V 
Supervisor: Kitchen Manager



Subordinates: Kitchen Employees


Revised: July 2016




Position Summary: 
Responsible for executing food menus by planning and directing food preparation and cooking activities in the Kitchen.
Essential Duties and Responsibilities: 
· Assist in interviewing, hiring, training, mentoring, and counseling of all Kitchen employees.

· Implements proper par levels for inventory purposes regarding all food, flatware, and any and all kitchen-related items.

· Oversees all cooking and food preparation procedures.

· Ensures all Kitchen Team Members are properly trained in food preparation, food handling, food safety, and sanitation in the preparation and food storage areas to maintain the highest standards of cleanliness.

· Provides ongoing training in food production and proper cooking techniques.

· Communicates daily with Food & Beverage Management.

· Creates and maintains a kitchen copy of a recipe book with specific procedures, production times, portion control, and photo plating of all prepared menu items.

· Develops and maintains a quality control system for all food preparation.

· Controls and monitors all labor and food costs.

· Ensures all kitchen equipment is functional and safe.

· Maintains log of all complaints of food borne illness, investigates and follows through with notification to the guest regarding concerns. Immediately reports all complaints and ongoing investigations

· Oversees all banquet, catering, and special events menu development and production.

· Performs other duties as assigned

· Understand completely all policies, procedures, standards, specifications, guidelines and training programs.

· Ensure that all guests feel welcome and are given responsive, friendly and courteous service at all times.

· Achieve company objectives in sales, service, quality, appearance of facility and sanitation and cleanliness through training of employees and creating a positive, productive working environment.  

· Make employment and termination recommendations. 
· Fill in where needed to ensure guest service standards and efficient operations.
· Continually strive to develop your staff in all areas of professional development.
· Prepare all required paperwork, including forms, reports and schedules in an organized and timely manner. 
· Ensure that all equipment is kept clean and kept in excellent working condition through personal inspection and by following the restaurant’s preventative maintenance programs.
· Oversee and ensure that Casino policies on employee performance appraisals are followed and completed on a timely basis.  
· Conducts performance conversations for all direct reports and for all Kitchen employees.
· Schedule labor as required by anticipated business activity while ensuring that all positions are staffed when and as needed and labor cost objectives are met. 
· Be knowledgeable of restaurant policies regarding personnel and administer prompt, fair and consistent corrective action for any and all violations of company policies, rules and procedures.
· Fully understand and comply with all federal, state, county and municipal regulations that pertain to health, safety and labor requirements of the restaurant, employees and guests.
· Provide advice and suggestions to F&B Management as needed.
· Temporary or permanent duties and responsibilities may be added to, or modified as deemed necessary.
· Other duties may be assigned.
Minimum Qualifications:
· Be 21 years of age.
· Be able to communicate and understand the predominant language(s) of the restaurant’s trading area.
· Have knowledge of service and food and beverage, generally involving at least three years of front-of-the-house operations and/or assistant management positions.                         

· One-year certificate from college or technical school; or three to six months related experience and/or training; or equivalent combination of education and experience. 

· Possess excellent basic math skills and have the ability to operate a cash register or POS system.  

· Must submit to and pass a pre-employment drug and alcohol screen.                                           
· Qualified American Indian Preference applies.

Supervisory Responsibilities:                                                                                                                             Directly supervises up to ten employees in the kitchen area. Carries out supervisory responsibilities in accordance with the organization’s policies and applicable laws. Sous Chef is responsible for the operation of the Food preparation area of the restaurant in the absence of the Executive Chef.
Language Skills:
Ability to read, analyzes, and interprets general business periodicals, professional journals, technical procedures, or governmental regulations. Ability to write reports business correspondence, and procedure manuals. Ability to effectively present information and respond to questions from groups of managers, clients, customers, and the general public.

Mathematical Skills:

Ability to calculate figures and amounts such as discount interest commissions proportions, percentages, area, circumference, and volume. Ability to apply concepts of basic algebra and geometry.
Reasoning Ability:
Ability to solve practical problems and deal with a variety of concrete variables in situations where only limited standardization exists. Ability to interpret a variety of instructions furnished in written, oral, diagram, or schedule form.
Certificates, Licenses, Registrations:
Must be able to pass extensive background investigation for the issuance, and retention, of gaming license.

Physical Demands:                                                                                                                                
While performing the duties of this job, the employee is frequently required to stand walk and use hands to finger, handle, or feel. The employee is occasionally required to sit, reach with hands and arms, climb or balance, stoop, kneel, crouch, or crawl, talk and hear. The employee must occasionally lift and/or move up to 60 pounds. Be able to work in a standing position for long periods of time (up to 5 hours).
Vision Requirements:                                                                                                                        

· Close vision (clear vision at 20 inches or less). 
· Color vision (ability to identify and distinguish colors).  
· Depth perception (three-dimensional vision, ability to judge distances and spatial relationships). 
· Ability to adjust focus (ability to adjust the eye to bring an object into sharp focus).
Work Environment:                                                                                                                                                  Must be able to use cleaning solutions. Moderate noise (examples: business office with computers and printer, light traffic).
Employee’s Signature: ​​​​​​​​​​​​​​_______________________________
 Date: _________

Supervisor’s Signature: ______________________________
Date: ___________
