JOB DESCRIPTION: Chef for Main Place in Paris, Texas

We are searching for a chef for our restaurant in Paris, Texas; a converted Gulf service station dating from
the 1940s. There is a great opportunity to come to this small town and create wonderful dining. The
restaurant has a wide following and is the only one of its kind serving excellent food on white tablecloths
with candlelight. Seating inside numbers 50-55; 70-75 can be seated outside in the courtyard. Currently,
lunch is served Tuesday through Friday with brunch on Sundays. Dinner is served Thursday, Friday and
Saturday. The restaurant offers special events, catering, and bands on weekends. Beers and wines are
served. We have a capable cook and an assistant plus a staff of servers, hostesses and cleaning/
maintenance personnel. We offer a competitive compensation and benefit package. Our office handles
all the financial-payroll and costs of business. We have great health insurance and a 401K program among
other benefits.

Chef Job Duties:

e Cooks guests' orders according to their preferences

e Employs food safety best practices and makes sure that all kitchen staff members do the same

e Develops all kitchen crew for cross training and promotion

e Creates daily specials or dinner specials

e Creates menu using choice ingredients and local products

e Oversees the culinary operations and activities of the facility including off premise catering

e Encourages the sous chef and other members of the kitchen staff, so they perform at their best

e Determines how much food to order and maintains an appropriate supply at the restaurant

e  Works quickly and accurately during busy periods

e Occasionally takes on extra duties, such as cleaning, when the kitchen is short-staffed or the
restaurant is particularly busy

e Takes direction and works with the restaurant's administrative team

e Ensure compliance with all health and safety regulations within the kitchen area

Preferred Qualifications:

e Associate or Bachelor’s Degree in Culinary Arts or 3-5 years of experience as a Chef in a full-service
restaurant

o Inventory and purchasing experience

¢ Good knowledge of food and catering trends with a focus on sanitation, food cost controls, quality,
and presentation

e Strong Communication, Leadership and Organizational skills

e Ability to work calmly and effectively under pressure

J Physical Stamina

o Self-motivated and exhibits an aptitude for leading, coaching, and promoting excellence

Contact:

Susan Harper | 903.491.5596



























