
 

SOUS CHEF 

 Waxahachie, TX, USA 

 Full-time 

Company Description 

The Doves Nest Restaurant is a famous destination restaurant in historic Waxahachie, Texas and just a short drive 
south (30 miles) from downtown Dallas. We have been in business for 25 years and have a reputation as one of the 
best small town restaurants in the Lone Star State. We recently won the Texas Downtown Association award for 
Best Texas Business with a population under 50,000. We have an award winning cookbook, been featured in Texas 
Monthly Magazine, Southern Living and Texas Highways, along with numerous appearances on Good Morning 
Texas. 

 

Job Description 

We are seeking an immediate position for a sous chef in our upscale-casual 100 seat restaurant. Currently we serve 
lunch Monday - Saturday and would like to open for dinner, as well as Sunday Brunch,  in 2020. We also do 
extensive off- premise catering such as large weddings, corporate events and private dining.  
 
We are looking for someone who wants to be under the leadership of an experienced chef with over 30 years in 
scratch made kitchens. We are seeking someone with a vision for our farm to table recipes, cutting edge catering 
and our unique position as an anchor business in a popular destination.  
 
Culinary leadership is important. We want someone who can help grow our kitchen team, build our business, solve 
problems, know each station well - and be a role model to our cooks for how to execute under pressure.   

If you are interested we would love to hear from you!  

Qualifications 

 A strong passion for culinary excellence and detail 

 A team leader who is self motivated and resilient in stressful situations  

  1- 2 years as a chef in a full service restaurant. 

 Basic knowledge and understanding of financial aspects of business operations. 

Send resume to Cindy Burch:  cindy@thedovesnestrestaurant.com  

C/O THE DOVES NEST RESTAURANT 

105 WEST JEFFERSON ST. 

WAXAHACHIE, TX 75165 

(972) 938-3683 

 

mailto:cindy@thedovesnestrestaurant.com

