[image: ]
Restaurants - Culinary Director
Company Name: [INSERT COMPANY NAME HERE]
Department: Culinary
Reports to: Chief Operating Officer
Location: [INSERT LOCATION HERE]
1. Position Summary
The Culinary Director owns the food across our restaurant group. You'll write and test the menus, set recipes, plating specs and costs, choose food vendors and products with the COO, and develop the Executive Chefs who run each kitchen. When a dish tastes different at two locations, it's your job to find out why and fix it.
2. Essential Duties and Responsibilities
1. Develop seasonal and core menus for each concept, within food cost targets set with the CFO.
1. Write standard recipes, build cards and plating photos, and cost every item on the menu.
1. Set product specs and approved vendors, and review distributor price changes every [week or month].
1. Hire, train and develop Executive Chefs, and build a bench of Sous Chefs ready to step up.
1. Run the group's food safety and allergen program: allergen charts for every dish, labeling standards, cooling logs and line-check forms.
1. Plan kitchen layout, equipment and opening training for new restaurants and remodels.
1. Use menu mix and margin data to cut, reprice or rework dishes.
3. Key Tasks / Daily Activities
1. Taste dishes and inspect kitchens on scheduled and surprise visits.
1. Test new dishes in [your test kitchen or a restaurant kitchen] and train chefs on the final recipe.
1. Review actual versus theoretical food cost by kitchen and ask chefs to explain the gaps.
1. Meet with distributor reps and local farms on pricing, quality and supply problems.
1. Coach Executive Chefs on ordering, kitchen labor and developing their cooks.
4. Key Performance Indicators (KPIs)
1. Actual versus theoretical food cost by kitchen: [your target].
1. Menu items meeting cost targets: [your target].
1. Kitchen audit scores: [your target].
1. Executive Chef retention: [your target].
1. Menu launches delivered on schedule: [your target].
5. Required Qualifications and Skills
1. [8+] years in professional kitchens, including [3+] years as an Executive Chef.
1. Has written menus and standard recipes and costed them to a target.
1. Current Certified Food Protection Manager credential (ServSafe Manager or another accredited exam).
1. Strong working knowledge of the nine major food allergens, cross-contact, and safe cooling and reheating.
1. Has managed chefs in more than one kitchen, or in one large kitchen with several chefs.
6. Preferred Experience
1. Culinary degree or formal culinary training.
1. Experience opening new kitchens.
1. Experience with recipe and inventory software [such as Meez or MarginEdge].
1. Background in group purchasing or distributor negotiations.
7. Physical Requirements
1. Stand and cook for long periods during menu testing and chef training.
1. Lift cases of product up to [50] pounds, and work near open flame, hot oil and sharp knives.
1. With or without reasonable accommodation.
8. Work Environment and Schedule
1. Split between restaurant kitchens, [your test kitchen] and the central office.
1. Evenings and weekends during menu launches, openings and large events.
1. Regular driving between restaurants, with occasional trips to food shows and farms.
9. Compensation and Benefits
1. Pay: [range and hourly or salary basis].
1. Additional pay: [overtime, bonus or incentive terms, or none].
1. Benefits: [health, dental, vision, retirement, paid time off, and when they start].
10. Company Culture and Overview
1. [Two or three sentences on what your company does, the area you serve, and the support a new culinary director gets in the first 90 days.]
11. How to Apply
[Apply link or email]. Our process: [phone interview, in-person interview, and next steps]. Contact [hiring contact] if you need an accommodation during the application process.
Need help filling this role? HireBus posts the ad, Iris interviews every applicant by phone before you do, and you decide who to hire. Start hiring now: hirebus.com/hiring-audit · This template: hirebus.com/job-descriptions/restaurants/culinary-director
08b81b95bef320733cdc98c1631b0ac008b1bf6e.png
Iy
& Z
A Y Blueprint) n “ hirebus

Start hiring now «___» hirebus.com/hiring-audit





