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Chartiers Country Club is actively seeking to fill the position of Executive Chef.  Chartiers Country Club is a private 18 hole golf course just minutes from downtown Pittsburgh.  Established in 1924, Chartiers Country Club offers a Formal Dining Room seating 60, an Informal Dining Room seating 65, Men’s Grill seating 60, Grande Ballroom seating 250, Banquet Room seating 45, Conference Room seating 16, Outdoor Veranda seating 75, Pool Snack Bar and a Halfway house on the course.  Annual food sales in excess of one million dollars.
Responsible for all food production including that used for restaurants, banquet functions and other outlets.  Develop menus, food purchase specifications and recipes.  Supervise production staff.  Develop and monitor food and labor budget for the department.  Maintain highest professional food quality and sanitation standards. Must have strong management skills and be a team leader. Associates Degree from a Culinary School; prefer a CCC or CEC.  Minimum of 5 years experience.
Position is a full-time salaried position.  Pay commensurate with experience.  Benefit package included.

Essential Functions and Accountabilities:
· Hiring, training, supervising and evaluating the work of management/kitchen staff in all food production areas
· Motivates and leads by example.  Enforces all policies & procedures as dictated in employee manual
· Has a passion for personal professional development and the development of his/her staff
· Develops an internship program with local culinary institutions
· Works closely with GM and Controller to provide an annual budget in relation to food cost, labor and inventory (monthly)
· Attends weekly manager meetings.  Conducts routine kitchen staff meetings
· Plans menus in accordance with the GM for all food outlets
· Ensures all food preparation is economical and adheres with budgeted food and labor cost goals
· Schedules and coordinates shifts of all kitchen employees
· Approves the requisition of all food related products and supplies
· Regulates kitchen environment to provide the highest level of sanitation, cleanliness and safety
· Implements controls to minimize food waste and theft
· Develops standard recipes and techniques for food production and presentation in efforts to deliver a high quality & consistent product
· Routinely evaluates performance and quality of vendor service
· Makes his/her presence known amongst members of the Club and is available to meet with membership as needed or upon request


Interested candidates should submit resume to:
Email: herbh@chartierscc.com
EOE

