






















Introduction










The purpose of this job analysis is to determine why our restaurant need this new position, what tasks are required within this job, when, where and how the job is performed, under what conditions, and what qualifications are needed to perform this job. This analysis is based on thorough researches at the other restaurants, reports by financial department and face to face interviews/questionnaires with our staff. 
	[bookmark: _Toc514844113][bookmark: _Toc514844351][bookmark: _Toc514852214][bookmark: _Toc517200760][bookmark: _Toc517201076][bookmark: _Toc517203009][bookmark: _Toc517205144][bookmark: _Toc516132378]JOB TITLE
	FRONT LINE MANAGER 

	JOB SUBTITLE
	EXECUTIVE HEAD CHEF

	DEPARTMENT
	RESTAURANT/KITCHEN

	REPORTING TO
	[bookmark: _GoBack]RESTAURANT MANAGER

	POSISION TYPE
	TEMP TO PERM 

	JOB RESPONSIBILITIES AND OVERALL GOALS
	- Apply prior experiences with preparing menus and keep supplies well-stocked. 
-Be responsible for a smooth and efficient service, maintaining communication with 
the Restaurant Managers, with a focus on exceptional customer service.
-Identify departmental income streams, cost centres and areas for potential waste, loss 
and improvement.
- Purchase food and supplies from vendors approved by the company and monitor
inventory
- Keep up-to-date on restaurant industry trends
-Providing innovative dishes and inventing new recipes.
-Use experience gained by catering large events and supervising trainees in order to
be an effective Executive Chef
-  Hire, train and supervise kitchen personnel
- Maintaining/raising the food’s profit margins for employer.
- Keep time and payroll records.


	DAY-TO-DAY 
TASKS
	- Perform administrative duties
- Supervise kitchen staff’s activities
- Plan and direct food preparation and culinary activities
- Modify menus or create new ones that meet quality standards
-  Assist kitchen staff with food prep and recipe creation

	EDUCATION / TRAINING REQUIRED
	BS degree in Culinary science or related certificate
Culinary arts
Food safety certification typically required; optional certifications available
University degree in management

	EXPERIENCE PREFERRED
	Progressive career history up to Head/Exec Chef level.


	SKILLS PREFERRED
	Motivating others
Managing at team
Problem  solving and critical thinking
Working under pressure 
Time management

	PERSONALITY TRAITS 
PREFERRED
	Creative 

	PHYSICAL REQUIREMENTS
	Able for manual handling up to 20KG.

	WAGES minimum 
and maximum / SALARY RANGE
	40.000-55.000 £/Annum (depending on experience)

	HOURS/ WEEK
	40H/ Week, overtime available

	JOB OUTLOOK (2019-2026)
	Expected increase by 10%

	ADDITIONAL REQUIREMENTS 
OF THE POSITION work hours, travel, general availability, etc. 
	Available to work flexible shift pattern to include evenings and weekends.
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