
 
 

 

  

 

 

 

 

 

 

 

 

Chef  

 

 

Job Description 

§ Plan menus and work out food and labor costs together with the head chef  

§ Plan staff rosters and supervise the activities of cooks and assistants  

§ Discuss food preparation issues with managers, dietitians and other staff members  

§ Order food, kitchen supplies and equipment  

§ Demonstrate techniques to cooks and advise on cooking procedures  

§ Prepare and cook food  

§ Divide food into portions and add gravies, sauces and garnishes  

§ Explain and enforce hygiene regulations  

§ Select and train staff  

§ Freeze and preserve foods.  

Eligibility 

 
• A Two years diploma or equivalent  

AND 
• Minimum 3 years of work experience. 

 

 


