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Position: Executive Chef
Term: Permanent
Status: Full-Time
Department: Food Services
Reporting to: General Manager
Date Posted: August 8, 2011
JOB SUMMARY:

The Executive Chef is responsible for the overall operations of our Food Services department.  As well, they are responsible for delivering a 5 Star Dining experience to our residents and guests.

RESPONSIBILITIES:

· Overall operations of the kitchen and dining room

· Plan, organize, direct and supervise the activities of the Dining Department to ensure the provision of high quality food service
· Ordering of all food supplies

· Controlling and assisting the implementation of the property budget.

· Food cost control

· Cooking for the residents

· Menu planning
· Hire, terminate, schedule and train all Dining employees.  Establish and monitor work flow, evaluate performance and production making necessary changes to maintain quality service
· Mentor all kitchen staff so they can provide a 5 star experience to our residents and guests

· Scheduling of staff in the Kitchen and dining room

· Participate in the On Call Manager Weekend Rotation

· Occupational Health and Safety- Manager Responsibilities

· Other related duties as assigned

QUALIFICATIONS:

· Experience in quantity and quality food preparation

· 5 years Management Experience
· Customer-focused attitude with excellent interpersonal and relationship-building skills; ability to build collaborative relationships across all levels of the organization and liaise with external stakeholders

· Ability to work independently and as part of a team; motivated team player with the ability to multi-task in a fast paced environment

· Red Seal Certification 

· Strong computer skills utilizing Microsoft Outlook, Word, Excel, Power Point, Adobe and the Internet

· Must have effective verbal and written English communication skills

· Working with automated ordering systems

EDUCATION:

· College Diploma in food service or restaurant management, certification in kitchen techniques or equivalent

WE INVEST IN YOU:

· Progressive growth opportunities for new grads

· Tuition Assistance Reimbursement

· Opportunities to learn innovative clinical skills

· Continuous growth and education development

· Self-fulfillment through meaningful relationships with residents
· Employee Recognition and Discount Programs

· Employee Referral Bonus

· A dynamic and supportive working environment

· Job Security

Interested applicants are encouraged to apply directly to:

Tracey Dixon

General Manager
3501 Campeau Drive

Kanata, ON K2K 0C1

Fax: (613) 254-9661
Email: Tracey.Dixon@theroyale.ca
Competition Number: EXCHEF KAN 0811
Please quote the competition number EXCHEF KAN 0811 in the subject line of your fax or email.
Please note that if hired, your employment with The Royale will be contingent on receipt of a police and vulnerable sector screening free of criminal activities and satisfactory to The Royale’s Police Records Check and Vulnerable Screening policy.
We thank all applicants for their interest, however only those candidates chosen for interviews will be contacted.

Deadline to Apply: September 8, 2011

OUR VALUES

Respect    °    Commitment    °    Teamwork    °    Communication   °   Learning

