

Position Description
Executive Chef

Accountability: 
The Executive Chef reports to the Director of University Dining Services (UDS).  University Dining Services is a unit within the Student Affairs Division and closely linked with the University Centers and Residential Living.

Scope of Responsibility:  
The Executive Chef is responsible for menu development, food production and presentation and overall kitchen management for University Dining, which is comprised of retail, catering and residential dining operations.  This position will supervise the Catering Manager, kitchen production staff and providing training and development of the student staff assigned to these units.  The Executive Chef will work cooperatively with all units under University Dining and serve as a member of the management team for UDS.

MAJOR RESPONSIBILITIES:

Develop and maintain a high quality dining program that ensures timely preparation and service of quality food utilizing appropriate presentation techniques. (75%)
A.1	Develop menus for retail, catering and residential dining operations that reflect current customer preferences and trends for all markets and meet the financial goals for the operations.	
A.2	Ensure staff is properly trained in food safety and handling, equipment use, production skills and quality standards through the development and active use of training programs and daily supervision.
A.3	Supervise, lead, direct and train kitchen production staff in cooperation with the Managers of Retail Dining, Residential Dining, Catering and the C-Store.
A.4	Develop creative presentation techniques including display cooking for utilization in all UDS units with a special emphasis on catering.
A.5	Utilize technology including the CBORD food management system to ensure efficient purchasing and food distribution, menu management and accurate financial and inventory systems.
A.6	Assist in the development of bid documents for food contracts with an emphasis on local and sustainable products when available and financially sound and provide feedback on vendor performance.
A.7  	Supervise full time and student staff with an emphasis on maintaining a strong student employment program.

Serve as a member of the Management Team for University Dining Services (15%)
B.1	Make budget recommendations for UDS to the Director.
B.2	Make recommendations on short and long term facility and equipment needs utilizing customer and industry trends and staff input.
B.3	Develop and implement a sound assessment program that provides for regular feedback and input for all customer bases and create a mechanism for implementing changes based on the assessments.
B.4	Assist and/or work in other units within UDS as the needs arise, providing direct supervision and guidance to staff when required.
B.5	Participate in the planning, presentation and coordination of staff training, development and evaluation.

Miscellaneous Duties (10%)
	C.1	Serve as a liaison to the university academic programs related to food production 			menu management, food safety and food presentation skills	
	C.2	Serve as a resource to university food service operations that are not part of UDS 			as requested.
C.3	Serve as a supervisor to interns and co-op students if assigned to UDS by an academic department.
	C.4	Represent the department on university committees as needed.	
	C.5	Other duties as assigned.

Qualifications: Formal culinary training (degree preferred) with a minimum of 5-7 years 
of professional experience in a university dining program. Candidate must have proven experience with production and kitchen management including forecasting, menu development and costing, purchasing and human resource management.  SafeServ certification will be required.  Demonstrated experience with computerized menu management programs.  Commitment to working with and serving, diverse populations and 
to a program that emphasizes sustainability and local initiatives.

Appointment Date/Terms of Employment:
	This is a classified staff position.



