CODE: 02.04.205

RESOURCE LIBRARY
STRUCTURE & ORGANISATION EDITION: 1
Job Description

PAGE 10F3

Title: Chef de Partie

HRAE 44 Bk Jo I 3= A
Department: Main Kitchen

#I] ENCN

Hierarchy: Reporting to Executive Chef
&3 )47 AL JEF VR
Direct Subordinates: Demi — Chef de Partie
HETRE J5F I 4 B

Indirect Subordinates: Commis I, Commis 11
T B 125 5, 24% )55 i
Cateqgory/Level: L5

255 52K
Scope/HR 7 Yu -

The Chef de Partie is in charge of a section (partie) of the kitchen; his duties are productive and
coordinating. The Chef de Partie has to be creative, well organized & flexible and should have a
good sense of quality in taste and presentation.

BRI EPRLGIBE I CEEP) ORI, UM s P AT A T B
Wi LA IRTRE M B8RRI, ST RLUPROALANRE 1, IF ELAE CIRATIE B Lo
R B O R

Responsibilities and Obligations/BR 540 X 55+

Daily inspection of function sheets and production schedules.

BN AR A A P HEREE AT R B .

Ensuring staff discipline in the section, proper communication and handover of shifts.
WhPR Iy X 03 Tisp a0, 5 0 DRSS FERVAE . 22 HR I A F 6T

Maintaining stock levels and ensuring best hygiene practices, controlling of storage facilities in
the section.

WOREAF /KRGS . AR SR Ba A, BB 5 70 XA A A7 T80t «

Production of all food elements contributing to the menu & buffet, proper stock rotation.
HIES RSP M, DATEHRR, AARERMEA. T EFEEAE.
Following recipes and production schedules and ensuring proper excess utilization.
Bl N AN A P HERE, R DR o B FH 4 RR A 5 B AR KT

Responsible for cleanness of kitchen section.

G5B s 73 DX T VR 1 L o

Responsible for functionality and servicing of all equipment in the section.

BT B B 73 DX A e ) D e A 1 4

Responsible for proper storage and labelling procedures based on HACCP standards.
TR f5 35 0 B A OCBEIA T 351 55 (HACCP) 145 TUAR 1 HEAT A7 TBORT N i FR 25
Completion & maintenance of product, hygiene & inspection lists.

S FRAE = G R AR AR 2
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e Maintaining daily food samples.
ST HH B A .

e Ensures detailed cleaning processes and perfect order in the section following the established food
safety standards.
A ORAR I 0 78 ) B ot 22 4 s Y 4 R 5 38 ) It P A4 G 37 ¥t JBt o 2 X

e Works under minimum supervision, is flexible and tough as well as aware of the different cultures
working in the team.
IV N BRI LB 5 TAF, PV RE. i2esim sy, JF 7 # BN AL 1 S
W25

Security, Safety and Health4gk&, 224 R fE:

Maintains high confidentiality in regards to guest privacy.
KT NEAL, DRIFE B
Reports any suspicious behaviour of guests and staff to the General Manager and Security.
AR NBUA TAATAT AT ATy, S ) S A PR R 22 R T ek
Notifies housekeeper regarding lost and found objects.
B EUEATE RN, PS5 FA s 6 o
Ensures that all potential and real hazards are reported appropriately immediately.
TN S I i i 5 AT ATV A B SE RSB R
Fully understands the hotel’s fire, emergency, and bomb procedures.
RN KK, B TR O SR E BRI 2R
Follows emergency procedures to provide for the security and safety of guests and employees.
AT R RS, URIER AR A L% 4.
Works in a safe manner that does not harm or injure self or others.
Sl K (SR K DS A E B DN
Anticipates possible and probable hazards and conditions and notifies the Manager.
TR FT REHI G R BG BL,  JF I o R BN 5
Maintains the highest standards of personal hygiene, dress, uniform, appearance, body language and
conduct.

RFFREDN N AL, R, OFENER, BRESIRE AT,

Competencies/BE /7 E K :

e Five star international properties experience and at least 2 years experience in a similar position
and know-how with multiple cuisine styles.

HE R 2L TAERKALRA 2 U E TR AR, 7S RER.

e Experienced in a high-volume environment, excellent knowledge of basic kitchen equipment,
ability to read, translate and execute recipes, excellent interpersonal service skills, organization
skills to plan time effectively, work with minimum direct supervision required, handle a fast-
paced, busy, and stressful environment and work under pressure to meet deadlines.

o HEARMY T ITALE; ABEpENEARRS, REHEME. MERERIEET ™ H; #HK
NBREEHE: REA BCE RS ) A2 LF 30 BB IR 00 T LB 5 AR Beigd R
TR USRI H IS EE RIS RE W ORE Ty, JhAT B e ik AR .

e Good command of English.
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HIRYEE .
e Good staff discipline and motivation skills are expected, fair and firm management desired.
REMlRE 72 T sy 20t B RIFMBUINGETS . BAFLSEHAm Ik,

Interrelations/ EAHEE R :

Contact with Sous Chef, Executive Sous Chef.

SRS ATEE]S RIS

Work Conditions/ TAEZ&f4::
Regular hours with extra times occasionally.

I AR 18] 5 48 2K AR R 1]

Date
H 39

Reviewed By
B RZN

Approved By
CE N

I understand and agree to the above Job Description and that as a policy of XYZ

Hotels & Resorts, it is the responsibility of all Employees, to be both willing to teach, in order

to help colleagues reach their full potential and willing and accepting to learn, in order to progress and
improve personal abilities, resulting in maximum guest satisfaction.

ENUN C TR IF AT L BB R B, IR ARG A7 HR SR b 2R B RS9 1 PR B
FITEY o IR THERPUR T IR 5 212 Prfy R RIER DT . BR 35 BhIRA TR IR S A 45 At AT B &
KHJHERE: R T IR IR KR IFIRTT I ANBRE . P A2 B bR R i K& N R

Employee Signature Date
R H 3
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