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	Job Title:
	Culinary Manager

	Department:
	Food Services

	Reports to:
	General Manger of Food Service

	FLSA Status
	Exempt


Summary: The opportunity and responsibility of focusing on designing and rolling out current and new opportunity based food service products at the same time as we maintain great tasting signature and safe foods. 

Primary Duties:

· Operation to include leading a high-performance cooking team and managing assets, inventory, and products. 

· Knowledge of ingredients, recipes, products, and menu development for in plant restaurants, food trucks, catering, and production for grab and go models and trends with a focus on quality, production, sanitation, and presentation. 

· Knowledge of P&L accountability and contract-managed service experience is desirable. 

· ServSafe certified is a must.  Preferred dietary certification and any chef certification or training.

· Knowledge of technology – both hardware and software to assist in nutritional content of products, recipes, and menu’s.  Also for inventory and ordering.
· Follow all Pepi sanitation and HACCP procedures.  

· Work with corporate office to interview and hire adequate staff based on company standards and in compliance with state and federal regulations.

· Maintain a cooperative, harmonious working relationship with management team and crew; manage scheduling of employees to ensure all shifts are covered.

· Conduct daily team meetings to discuss operations procedures, promotions, safety, security, training, etc.

· Attend weekly manager meetings as set by executive leadership; prepare all necessary reporting for these meetings.

· Maintain reports and records based on company standards; submit information on a timely basis as set by leadership

· Manage all products:  Ordering, Inventory, Quality checks to ensure accountability standards are met.

· Monitor sanitation practices to ensure that employees follow standards and regulations.

· Inspect supplies, equipment, and work areas to ensure conformance to established standards.

· Work with head cook to receive and store food supplies, equipment, and utensils in refrigerators, cupboards, and other storage areas.
· Encourage employees to work safely and lookout for the safety fellow workers and customers.

· Prepare foods of all types, either on a regular basis or for special guests or functions.

· Provide superior customer service and maintain a friendly, helpful attitude toward both coworkers and customers. 

· Follow all rules and regulations regarding proper food safety.

· Regular and timely attendance.

Secondary Duties:  

· Attend all meetings and seminars required by the Company.

· All other duties as assigned or required

Competencies:

· Must have the ability to acquire understanding and absorb new information (a quick study).

· Must have the ability to plan, organize, and schedule work in efficient and productive manner.  

· Must have the ability to maintain poise and composure under heavy pressure from management.

· Must have the ability to adapt and adjust quickly to changing priorities or work demands without adverse impact on performance or team dynamics.

· Must have the ability to display appropriate demeanor, dialogue, and interaction when dealing with customers and/or co-workers

· Must have the ability to personify and/or exhibit warmth, friendliness and trustworthiness.

· Must be customer focused and driven by customer satisfaction.

· Must have the ability to work in a team setting and establish collaborative peer relationships.

· Must have the ability to communicate effectively.
· Must have the ability to listen, comprehend directives, inquiries and/or comments, and decipher intent and meaning.

· Must be detailed and thorough in completing tasks.

· Must be reliable, responsible, and dependable.
Physical Demands

· Occasional lifting, carrying, pushing and/or pulling up to 50lbs (+-20%) of the time

· Frequent standing/walking/climbing (+-90%)of the time

· Frequent reaching/handling/feeling (+-70%) of the time

· Frequent use of finger dexterity (+70%) of the time.

Education and Experience:

· Minimum of A.A. Degree in Culinary Arts desired. 
· Three years of culinary management experience in contract foodservice, fine dining setting, or restaurant with inventory and purchasing knowledge and control. 

· Experience with exposition cooking needed. 

_______________________________                             ___________________________
Employee Signature                                                          Date

EEO: Pepi Companies is an Equal Opportunity Employer.  We will not discriminate based on race/creed/national origin/religion/genetics/color/sex/age/pregnancy/ disability or veteran status.
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