Staley Farms Golf Club – Sous Chef

Responsibilities: 

· Operate under all guidelines and policies set forth by Great Life Golf KC

· Assist the Executive Chef in direct operations for the kitchen and its staff 
· Maintain standards for quality of food, food cost and labor cost 
· Oversee the preparation of food according to standards set by Chef to ensure member, guest satisfaction 
· Ensure high standards for sanitation and cleanliness throughout the kitchen 
· Assist in menu creation and proper menu rotation 
· Ability to run food service line in a timely and organized manner 
· Work with Event Coordinator/ Food and Beverage Director /Assistant Manager in executing catered events, maintaining educated and focused service staff, and exceeding the client’s expectations
· Effectively assist in managing all line cooks and dishwashers to ensure a positive synergy in the back of the house

· Instruct Cooks in the details of preparing menu items according to standards 
· Instruct Dishwashers in details of using dish machine to maintain high sanitation standards

· Assist the Executive Chef with food orders and product rotation, inventory tracking and communication of specials 

· Flexible schedule; ability to work weekends; usually in excess of 50 hours a week.


The above is a general description on the duties and responsibilities of the position. It is not, nor is it intended to be all-inclusive and it may be changed at any time with or without notice. Employees of Staley Farms Golf Club may be assigned duties, whether or not included in their job description, at any time by their supervisor.

