EXECUTIVE CHEF
CULINAIRE, a dynamic, privately-owned food and beverage management company headquartered in Texas is seeking a professional and enthusiastic Executive Chef for the Sheraton Suites near the Galleria in Houston.  This property has 281 suites with over 8,000 sq. ft. of beautiful banquet space and an Omaha Steakhouse restaurant.
As  Executive Chef  you will be responsible for:

· Designing, supervising, coordinating, and participating in activities of the culinary team and other kitchen personnel 

· Teaching and training the culinary team
· Menu development

· Making presentations to clients

· Food purchasing

· Establishing and managing food and labor cost controls to insure a profitable operation
· Ensuring quality, consistency and creativity are at the highest level while maximizing the operation’s personnel and resources

Our ideal candidate will have:

Technical Requirements:

· Creative and innovative culinary skills  
· Thorough knowledge of food handling and preparation techniques

· Experience in production and execution of banquets and ala carte restaurant with emphasis on quality

· Good safety and sanitation habits  
· Current and cutting edge knowledge on new products, presentations, and technical execution

· Strong inventory and cost controls  
· Past experience developing production sheets and schedules, job duties, and timelines

· 2 or 4 year formal culinary degree from an accredited Culinary School

· 6 years of culinary experience with no less that 2 years as an Executive Chef or Executive Sous Chef

Leadership Requirements:

· Proven leadership skills to achieve goals while maintaining a high expectation of standards in regards to quality and presentation

· Good communication skills and ability to inspire  associates to achieve goals and advance careers

· Ability to build/sustain a team spirit and high moral  
· Participative management style, lead by example

· A guest service attitude and be able to instill that in all employees

Managerial and Business Skills:
· Clear and concise written and verbal communication skills.  

· Excellent organizational and time management skills

· Strong budgetary, forecasting, and cost control skills

· Ability to consistently produce profit expectations

· Basic knowledge of Microsoft Word, Excel, and Outlook
CULINAIRE  provides upscale food and beverage management services to a diverse collection of accounts including cultural arts centers, hotels, restaurants, private clubs, and special event venues.  We add value to our clients' enterprises by maintaining a distinctively high level of quality in our cuisine and service. We offer our associates an entrepreneurial atmosphere with continued growth and leadership opportunities.  Our best managers have a passion for the industry and a strong desire to learn and take on more responsibility.  We offer a competitive base salary plus bonus program rewarding successful performance as well as medical, dental, life, disability and life insurance, 401K with company match, tuition reimbursement, paid holidays and vacation. EOE and Drug Free Workplace.
Please email resume to:  recruiter@ciemail.com or apply online through our company website at  www.culinaireintl.com.

CULINAIRE Careers is now on Facebook.[image: image1.png]



