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	JOB DESCRIPTION

Position Title: Chef de Partie

	Department/ Section
Food and Beverage – Kitchen / 

Hot Section

	Position Level:
Supervisory 
	Reports To:

Executive Sous Chef


Principal Purpose of the Position:
The basic duty and responsibility of the position is to contribute to the delivery of Excellent and Delightful Customer Service consistent with Midas Hotel and Casino’s Vision, Mission, and Values, and the organization’s strategic objectives.

Chef de Partie (CDP) supports the Executive Sous Chef in the Kitchen to deliver consistent high quality food, handling purchase orders and ensure items arriving without authorization are not received. CDP ensures the highest standards and consistent quality in the daily preparation and keeps up to date with the new products, recipes and preparation techniques.
Main Duties and Responsibilities:
· Takes care of daily food preparation and duties  assigned through superiors to meet standard and the quality set by the kitchen.
· Follows the instructions and recommendations from the immediate superiors  to complete daily tasks.
· Coordinates daily tasks with the Executive Sous Chef
· Responsible to supervise Commis and Kitchen Helpers

· Able to estimate the daily production needs and checking the quality of raw and cooked food products to ensure that standards are met.

· Ensure that the production, preparation and presentation of food are of the highest quality at all times.

· Ensure highest levels of guest satisfaction, quality, operating and food costs on an ongoing basis.

· Knowledge of all standard procedures and policies pertaining to food preparation, receiving, storage and sanitation.

· Full awareness of all menu items, their recipes, methods of production and presentation standards.

· Follows good preservation standards for proper handling of all food products at right temperature.

· Operate and maintain all department equipment and reporting of malfunctioning.

· Have excellent knowledge into menu creation, whilst maintaining quality and controlling costs in a volume food business.

· Personally responsible for hygiene, safety and correct use of equipment and utensils.

· Ability to produce own work in accordance with a deadline and to assist and encourage the kitchen team in achieving this aim.

· Checks periodically expiry dates and proper storage of food items in the section.

· Consults daily with Executive Sous Chef and Executive Chef on the daily requirements, functions and also about any last minute events.

· Guides and trains the subordinates on a daily basis to ensure high motivation and economical working environment.

· Ensure effective communication between staff by maintaining a secure and friendly working environment.

· Establishing and maintaining effective inter-departmental working relationships.

· Daily feedback collection and reporting of issues as they arise.

· Assess quality control and adhere to hotels service standards.

· Carry out any other duties as required by management.

Other Responsibilities:
In addition to the above enumerated duties and responsibilities, the incumbent is expected to deliver excellent and delightful customer service in any situation throughout Midas Hotel and Casino whether self-initiated or directed, or whenever the opportunity presents itself even if such action or service is not directly related to the incumbent’s core tasks and responsibilities as long as it is aligned and consistent with Hotel and Casino’s Vision, Mission and Values and improves customer service delivery. 
Job Requirements / Competencies:
Academic/Professional Qualifications
:
Hotel Management Graduate or Culinary 








Degree with certification.
Relevant Experience



:
At least Three (3) year’s experience 







cooking in restaurant or 4/5 star hotel and/or






minimum of One (1) year in a supervisory 







role.
Skills


Technical Skill



:
Excellent culinary skills, Knowledgeable 

With control cost, monitoring portion and waste control to maintain profit margins
Interpersonal Skills


:
Participates as team-player with other key

hotel members. Provide constructive feedback to all departments and hotel sales and marketing leaders.
Personal Attributes



:
Male or Female

Able to work under pressure, flexible 

working hours subject to demands of the Food and Beverage – Kitchen, High standard of spoken written English.
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