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Restaurants - Sous Chef
Company Name: [INSERT COMPANY NAME HERE]
Department: Kitchen
Reports to: Executive Chef
Location: [INSERT LOCATION HERE]
1. Position Summary
We're hiring a Sous Chef to run the line during service and the kitchen when the Executive Chef is off. You'll write prep lists, work the pass with the Expeditor, check every station before service, train cooks, and keep the kitchen's food safety logs complete. You'll also help with ordering, receiving and weekly inventory.
2. Essential Duties and Responsibilities
1. Run the line during service from the pass with the Expeditor: watch ticket times, pull plates that miss spec, and control the pace.
1. Do line checks before each service: temps, taste, portions, labels and station setup.
1. Write daily prep lists from pars, reservations and events, and assign them to prep and line cooks.
1. Train new cooks on recipes, station setup and food safety, and sign off when they can work a station alone.
1. Help with ordering and receiving, and count inventory with the Executive Chef each [week].
1. Lead the kitchen as the chef in charge on the Executive Chef's days off.
3. Key Tasks / Daily Activities
1. Check overnight cooler temps, cooling logs and walk-in labels at the start of the shift.
1. Taste sauces, soups and dressings before service and fix what's off.
1. Call the 86 list to servers and the host stand the moment an item runs out.
1. Jump on any station that falls behind during the rush.
1. Close the kitchen: break down stations, wrap and label product, check the cleaning list and log closing temps.
4. Key Performance Indicators (KPIs)
1. Average ticket time during peak service: [your target].
1. Line checks completed and signed: [your target].
1. Prep list accuracy against pars: [your target].
1. Food waste logged per shift: [your target].
1. Cooks trained and signed off: [your target].
5. Required Qualifications and Skills
1. [3+] years cooking in full-service kitchens, including time as a lead line cook or Sous Chef.
1. Can run every station on the line and expo.
1. ServSafe Manager or equivalent certification within [60] days, so a certified manager covers every shift.
1. Can scale recipes, portion by weight, and build a prep list from a par sheet.
1. Keeps calling tickets clearly when the board is full.
6. Preferred Experience
1. Culinary school or apprenticeship training.
1. Experience ordering from broadline distributors and checking invoices.
1. Has trained cooks using written recipes and station guides.
7. Physical Requirements
1. Stand at the pass or on the line for most of a [10]-hour shift.
1. Move quickly between stations, walk-ins and the pass, lifting full stock pots up to [50] pounds.
1. Work in heat near open flame and fryers, and in walk-in coolers and freezers.
1. With or without reasonable accommodation.
8. Work Environment and Schedule
1. Nights, weekends and holidays, including closing shifts.
1. Longer days during events, menu changes and inventory.
1. Loud, hot kitchen with tight spaces and wet floors.
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 sous chef 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.
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