Restaurant Manager/Instructor

The Culinary Institute of America, San Antonio is seeking a Restaurant Manger/Instructor for the CIA San Antonio Latin Cuisines Restaurant. The Restaurant Manager/Instructor is a specialized position responsible for delivering quality instruction related to, but not limited to, front of house restaurant operations and service, including the development, delivery and constant updating of curricula. Additionally, in partnership with the Restaurant Chef Instructor, this position is responsible for the success of all culinary, service and quality assurance aspects of the restaurant operation, including impeccable sanitation, organization, menu planning, catering and special events, media exposure, public relations, financial performance and public popularity.

The Restaurant Manager Instructor will work in close coordination with the Latin Cuisine Specialists and other Instructors to ensure a consistent and mutually supportive learning experience for students as they enter the Restaurant Operations phase of their education. This same collaboration is to support the Restaurant Manager's efforts to maintain the restaurant's reputation as current and relevant. The successful candidate in this highly visible position will be an articulate and polished professional, exhibiting confidence and expertise, remaining flexible in adapting to changing demands of teaching and growing the operation and reputation of the restaurant, and the ability to remain calm and poised under pressure.

Qualifications:
· Tantamount to the success of the CIA students' educational experience and to the Latin Cuisines restaurant itself, is the ability of the candidate to impart to the students, a comprehensive understanding of professional table service styles and front of house operations and management.

· The specific focus of the restaurant on the foodways of Latin America requires the ability of the candidate to articulate the nuances particular to international dining traditions and to exhibit authoritative expertise and intrinsic understanding of the heritage, culture and contemporary social preferences of many Latin American cuisines.

· These objectives are best supported by significant international food and beverage management and dining room service experience.

Principal Duties:
Education:
· Prepares daily instructional lesson plans and instructs in a manner consistent with the philosophy, policies, and guidelines of the college.

· Instructs lectures and hands-on classes on campus, off campus or remotely to a standard consistent with the professional standards of the CIA.

· Works individually as an advisor for students who may need extra help, career guidance, or assistance in their studies.

· Provide regular and constructive feedback to students.

· Prepares, reviews, and revises course guides, syllabi, and appropriate curriculum.

· Develop and continuously revise course guides, presentations and videos.

· Conducts instruction, food preparation, and table service in an exemplary.

· In table service, supervises students in delivering quality service according to college guidelines.

· Enforces sanitation principles, attendance, professionalism, uniform, and hygiene policies.

· Assumes responsibility for equipment and facilities of the kitchen, dining room, and classrooms.

· Stays abreast of new developments in the foodservice and hospitality industries.

· Incorporates new technology, trends, recipes, curriculum concepts, program ideas, and other relevant information into the curriculum.

· Contributes to the growth of the college by serving on committees or task forces.

· Develops menus, planning documents and organizational plans for conferences, retreats and other events as required.

Operations:
· Oversee and assist in recruitment, hiring, training, interview, evaluation & training of all.

· Work with Restaurant Chef Instructor to develop and maintain quality assurance standards.

· Work with Restaurant Chef Instructor to develop annual planning and budget for restaurant.

· Monitor & manage financial aspects of restaurant operation; review POS reports, daily financial reports, consolidated monthly financial reports, P&L's, restaurant inventory , and inventory control.

· Approve restaurant payroll.

· Research and source specialty ingredients, beverages and merchandising items.

· Work with Marketing to drive marketing of restaurant.

· Maintain control over ordering and issuing of wine, liquor and beer to the restaurant and kitchen.

· Maintain the proper cash controls, financial reports and deposits for the public restaurants.

· Program updates to Micros database, as needed.

· Provide Micros & accounting training to cashiers, bartenders, MIT's, and Maitre d's.

· Create standard operating procedures and protocols for the restaurants.

· Uphold and execute proper opening and closing procedures each day in the restaurants.

General Duties:
· Accountable for restaurant's budgets with regard to cost of beverage, supplies, and labor.

· Provide exceptional customer service to restaurant patrons.

· Uphold a professional image at the college.

· Perform duties common to all Culinary Institute employees and other duties as assigned.

· Consistently demonstrate a mastery of service consistent with the character of the restaurant.

· Collaborate with Latin Cuisines Specialists and Restaurant Chef in planning and conducting research, asset development, Guest Chef programs, restaurant menus, and special events.

· Continue to streamline processes, controls and systems in all areas of Food and Beverage.

· Participate in various projects as assigned by the Managing Director and Director of Education.

Required Qualifications:
· Bachelor's degree or equivalent culinary education or degree in Food & Beverage Management

· Minimum five years Front of House management experience

· PowerPoint, Excel, Word, and other business software competent

· Excellent communication and English writing skills

Preferred Qualifications:
· Familiar with Mexico, Latin America, Mediterranean Basin countries and associated foods, preparation techniques and service styles.

· Familiar with volume foodservice, fine dining, multi unit, and menu R&D.

· Prior teaching experience.

Please submit résumé and cover letter, including salary requirements to: David Kellaway, CMC atpersonnel@culinary.edu.

 

