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Sept 1st 2011

Great club, great opportunity! Beaver Valley Ski Club needs a new Food & Beverage team member!

	The Beaver Valley Ski Club is looking for a motivated, professional to join us in the role of Sous Chef in our Food and Beverage Department. We are seeking a team oriented, energetic, well-organized individual who can step up to the plate in this new role! 

 Reporting directly to the Executive Chef; work with the Executive Chef in defining the vision for our high quality food and ensuring that it is delivered, with a hands on approach where required, in a professional, safe and efficient manner, satisfying our customers’ expectations.


 Contribute to F&B profitability through the delivery of exceptional food products, by acting as a steward of the departmental resources and assets, operating with effective cost controls, schedules, processes and procedures. 


To employ the available resources to meet specific targets as identified in the budget and business plan.

Using leadership, communication and motivational skills, build and develop an energized and engaged team. Ensure Health & Safety requirements are met 
 Work with the Executive Chef to develop, recommend, cost and implement menus that reflect the theme and market segments that the outlet attracts 
 Plays a hands on role in food production, using it as an opportunity to guarantee food quality, portion control and also to lead and coach by example 
Ensures that every item on the menu has a completed standard recipe which includes a photograph, ingredients and method of production and portion control. 
 Keeps current with industry and competitive trends 
 Execute the weekly preventative maintenance check program for all kitchen equipment. 
Ensuring that all quality and control standards are met with strong knowledge of food handling, health and safety (including HACCP) 
Ability to operated in a high demand, high volume environment.

	3 years of progressive experience in a similar, high volume environment. Experience should encompass a variety of culinary areas (Banquets, Restaurant etc) 
Red Seal certificate or completion of a recognized culinary program 
Strong leadership, coaching and management skills 




