Executive Chef < Objectif
(6321) Tourisme

‘ ‘ Une initiative du CQRHT

An Executive Chef is a manager whose function is to plan,
organize, direct and control all kitchen activities. He ensures the
efficiency of the service and the quality of the meals served to
the establishment's clientele. This position is found in the
catering sub-sector. A person holding this title works in the
following establishments: restaurants, tourist accommodation
establishments, private clubs, banqueting services, catering
services, golf clubs and other types of catering establishments.

Responsibilities

MANAGING THE WORK AND

PERSONNEL Gk

Establishing a human resources management strategy
Analyzing and planning workforce requirements
Recruiting, hiring, welcoming and training staff
Allocating work and drawing up schedules Language levels
Managing and supporting work teams
Conducting performance appraisals FR 00 Functional
Managing conflicts and relations with unions (if applicable), in EN )
collaboration with the Human Resources Manager ® ® ® runctional
Motivating staff and building team spirit in the kitchen by creating a
good working environment

Supervising all kitchen activities (cleanliness of kitchens and

Working conditions

equipment, handling of appliances and food, compliance with food Day, evening and weekends
quality and freshness standards, etc.) Flexible working hours
Carrying out daily inspections of work areas and ensuring compliance Work that can be carried out
with hygiene, sanitation and occupational health and safety standards under pressure.

Hourly wage between $24 and $30
PLANNING AND ORGANIZING WORK 30% Hiring criteria

o Diploma in cooking and 3 years'
experience in a kitchen or 5 years'
experience in a kitchen
Leadership, autonomy and decision-
making skills Teamwork skills
Good physical condition, speed of
implementation
Ability to multi-task
Great ability to concentrate in a noisy,
environment
Knowledge and application of the
basic principles of health and safety,
WHMIS, as well as hygiene and
sanitation
Knowledge of food allergies
Basic culinary knowledge and

Suggesting, developing and implementing strategies and action plans
to achieve objectives

Developing, implementing and assessing the policies and procedures in
the establishment

Analyzing activity reports, prospecting and sales reports related
directly to the kitchen, and discussing them with the relevant
department managers

Delegating tasks to staff in the establishment, as appropriate
Participating in managing the establishment's menu

Developing the restaurant menu, if required, in collaboration with
kitchen team members

MANAGING FINANCIAL - MATERIAL RESOURCES 30 %

Les informations contenues dans ce bloc sont exclusives et spécifiquement tirées du projet Objectif Tourisme

Preparing budgets and monitoring operating costs vocabulary

Requisitioning and ordering food, equipment, crockery and cleaning

products Experiences

Ensuring the smooth operation of the personnel remuneration process

and accounts payable and receivable in collaboration with the other e  Five to eight years' experience in
departments involved institutional cooking, including
Managing inventories, negotiating with suppliers and coordinating supervisory and management

supplies experience, are requir ed
Purchasing and maintaining equipment, as required




Skills and qualifications

GENERAL SKILLS

Human resources management skills
Customer service skills

Teamwork skills

Financial and resource management skills
Flexibility

Strategic thinking

Team leadership

Ability to meet deadlines

@ SKILLS

Linguistic:

Fluency in spoken and written French

Fluency in written and spoken English

Fluency in other languages is an asset

Use effective communication strategies and techniques
Professional communication

Leading and motivating

Generating ideas (creative)

Allocating and controlling resources

KNOWLEDGE
@ Knowledge of administration and management

Knowledge of human resources management principles and
practices

Knowledge of the basic principles of computer systems
operation relevant to catering

Knowledge and application of labor standards and basic
principles of health and safety, hygiene and sanitation
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QUALITIES

Autonomy

Sense of initiative
Versatility
Tolerating stress
Dynamism

*The masculine formis used only to
simplify the text

The information provided in this document is
indicative and non-contractual. Itis presented as
part of the pilot project forintegrating asylum
seekers in tourism through employment.



