
 

 

 

We are a private country club in Oklahoma looking for an Executive Chef who is “hands on”, team player 

and a professional.  The Executive Chef will supervise a staff of 7 and he must be able to work well with 

Upper management and the Food and Beverage Manager.  The Executive Chef must be able to put the 

member first and understand the importance of team work between the front of the house and the 

back of the house. Only as a team can we give exemplary service to our membership.  We are looking for 

an executive chef who acts in a professional manner, who is a leader, who has pride in his work and has 

integrity. 

 

Responsibilities of the Executive Chef 

 “Hands on”-The Executive Chef will be expected to be working on the line with his staff  

 Recruit, hire and teach the culinary staff  

 Have a well trained staff so that in the Chef’s absence the staff will be capable of 

preparing the menu items with the same quality and consistency as when he is there. 

 Understanding the vision that the General Manager has for the club and following his 

direction. 

 Works well with Upper Management and the F&B Director in the day to day operations 

of the restaurant , menu planning and event planning 

 Responsible for the financial control of the kitchen, including but not limited to 

knowledge of food costs, inventory control and staffing. 

 Meet weekly with the management team regarding day to day kitchen operations, 

special events and menu planning 

 Assist in the development of operational budgets for the kitchen and performing within 

that budget 

 Enacting policies set forth by Upper Management  

Expectations and Qualities 

 First and Foremost is willing to deliver to the membership the quality of service that the 

members expect and deserve. 

 Understands the difference between working in a private club vs. a restaurant 

 Being a team player and treating all co-workers  with respect 

 Setting a professional example when working and communicating with the staff. 

 Always looking for ways to improve service  

 Being able to work 40+hours, holidays, events and weekends. 

 



 

 

Compensation and Benefits 

 Salary is commensurate with experience and edcuation 

 401K with 3% match 

 Health, dental and life insurance in accordance with Club policy 

 

 

Please send resume chefsearchok@gmail.com 

 

 

 

 

 

 


