	Club Information:
The rolling terrain, native oak trees, wildlife and wildflowers of Fair Oaks Ranch exemplifies nature’s best work, enhanced by the truly exquisite golf and tennis environment embodied in Fair Oaks Ranch Golf & Country Club. The Club opened its doors in 1978, utilizing the original 14,000 square foot ranch home of Ralph E. Fair, Sr., an internationally-known oilman and rancher, as the center of the Club. The home, built in the 1930s, is constructed with native Texas Hill Country river rock and contains about 20,000 square feet of spacious high-ceiling rooms, offering one of the most unique and beautiful club facilities in the Southwest. 


	POSITION DESCRIPTION SUMMARY 
Responsible for planning meals, procurement of food supplies and kitchen equipment, production of meals, supervising and coordinating the work of the kitchen personnel, assuring that food preparation is economical and technically correct complying with all ClubCorp quality standards. Should have a working knowledge of all-applicable health, sanitation and licensing ordinances. Also responsible for the profitable operation of the Food Preparation Department. 

 ESSENTIAL FUNCTIONS AND ACCOUNTABILITIES


	Plan Meals - Make up menus considering probable number of guests, marketing conditions, popularity of various dishes, recent menus, and religious or other holidays. Assign prices to items on daily menus cooperating closely with the General Manager. All menus will use of cost sheets, menu engineering and Special Event P&L's. 

Oversee cooking - Check methods of food preparation and cooking, sizes of portions, and garnishing of foods by tasting or smelling them. Quality and consistency will the driving force in overseeing cooking. 

Procure food supplies and kitchen equipment as needed, and approve the quality of all foods received. 

Also seeing that food preparation is consistent and quality driven, economical and technically correct, complying with and exceeding ClubCorp quality standards. Responsible for the profitable operation of the Department and for driving increased usage and Member satisfaction. 
  
Prepares an annual financial budget and achieves these goals throughout the year through proper forecasting, cost controls, labor management and revenue generating programs. 
  
This position is a hands-on opportunity, requiring nights, weekends and holidays. 
  
The Executive Chef is an advocate and ambassador of STAR Service and understanding the critical role that Membership and exceeding expectations plays in the success of the operation.


	Job Requirements: 
  
·         Two + years supervisory experience in Culinary operations 
·         College Degree preferred with a hospitality focus 
·         Strong communication skills, both written and verbal. 
·         Prior experience in private club, fine dining or upscale hotel background 
·         Strong culinary and wine knowledge. 
·         Demonstrated track record of recruiting, training and developing service teams. 
·         Hands on position, requiring nights, weekends and holidays. 
·         Demonstrated track record of achieving financial goals. 
·         Professional image and presentation. 
·         Attention to detail and uncompromising standards





Please submit you resume to 
Greg Hatch, General Manager 
Fair Oaks Ranch & Country Cub 
greg.hatch@ourclub.com 


