
Sous Chef Job Announcement Page 1 of 2 

 

 

 

 

 

JOB ANNOUNCEMENT 
 

 

TITLE:    Sous Chef 

 

EXEMPT STATUS:  Exempt 

 

HOURS OF SERVICE: Full-time; Salary 

 

RATE OF PAY:  $19.00 – 21.50 per hour 

 

REPORTS TO:   Executive Chef 

 

GENERAL SUMMARY: 

 

Sous Chef is responsible for planning and directing food preparation in kitchens. This 

involves a large degree of supervising other kitchen staff, as well as keeping an eye out 

for problems that arise in the kitchen and seizing control of a situation at a moment’s 

notice. Sous Chef may also need to effectively discipline underperforming staff members, 

as well as provide incentives for staff members to go above and beyond the expectations 

of their particular chef roles. 

 

ESSENTIAL JOB DUTIES: 

 

Reasonable accommodations may be made to enable individuals with disabilities to 

perform the essential functions. 

 

1. Help in the preparation and design of all food and drinks menus. 

 

2. Produce high quality plates both design and taste wise. 

 

3. Ensure that the kitchen operates in a timely way that meets our quality standards. 

 

4. Fill in for the Executive Chef in planning and directing food preparation when 

necessary. 

 

5. Resourcefully solve any issues that arise and seize control of any problematic 

situation. 

 

6. Manage and train kitchen staff, establish working schedule and assess staff’s 

performance. 
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7. Order supplies to stock inventory appropriately. 

 

8. Comply with and enforce sanitation regulations and safety standards. 

 

9. Maintain a positive and professional approach with coworkers and customers. 

 

 

QUALIFICATIONS: 

 

1. 5 years of experience as a Sous Chef. 

 

2. Understanding of various cooking methods, ingredients, equipment and 

procedures. 

 

3. Excellent record of kitchen and staff management. 

 

4. Accuracy and speed in handling emergency situations and providing solutions. 

 

5. Familiar with industry’s best practices. 

 

6. Working knowledge of various computer software programs (MS Office, 

restaurant management software, POS). 

 

7. BS degree in Culinary science or related certificate is preferred. 

 

 

PHYSICAL REQUIREMENTS/WORKING CONDITIONS: 

 

Must be able to stand for up to 75% of the workday; must be able to stand and walk 

throughout the workday.  Must be able to push and pull up to 50 lbs. Unassisted.  Must be 

able to lift up to 30 lbs.  Must be able to bend and reach.  The employee is required to 

stand for long periods as well as walk, bend and stoop. The position requires working 

taste buds, ability to smell, feel with fingers and visually inspect, including close and 

distance vision. The position requires ability to use arms, hands and manipulate fingers to 

reach, stir, measure, pour, cut, chop, dice, decorate, etc. 

 

Must have quality manual dexterity for typing and operation of office machinery 

including computer.  Requires continuous mental and visual attention to diversified 

operations. 

 

 

 

 

 
 


