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MANDARIN ORIENTAL
BOSTON





Job Description:
Executive Chef

	Classification:
	Salary / Exempt

	Position type:
	Department Head

	Hours/Travel:
	All days / shifts 

	Department:
	Bar Boulud Kitchen / Pastry 

	Reports to:
	General Manager, Bar Boulud

	Date:
	12.5.17


Summary:

	Mandarin Oriental Hotel Group is the award-winning owner and operator of some of the most luxurious hotels, resorts and residences located in prime destinations around the world.  Increasingly recognized for creating some of the world’s most sought-after properties, the Group provides 21st century luxury with oriental charm. Above all, Mandarin Oriental is renowned for creating unique hotels through distinctive design and a strong sense of place, luxury hotels right for their time and place. The Group regularly receives international recognition and awards for quality management and legendary service hospitality.  

This position may be located at Bar Boulud Restaurant Kitchen situated within Mandarin Oriental Boston, the Hotel’s IRD Kitchen, the Hotel’s Banquet Kitchen or the Hotel’s Pastry Kitchen.

Holding both the AAA Five Diamond and the Forbes Five-Star awards, Mandarin Oriental, Boston enjoys a coveted location in beautiful Back Bay. With a sophisticated yet relaxed atmosphere, the hotel offers the perfect blend of luxury and style.

Mandarin Oriental Hotel Group works in partnership with renowned Chef Daniel Boulud to feature Bar Boulud -the French-inspired bistro and wine bar; Chef Boulud’s first restaurant in Boston; following the successful format of Bar Boulud New York and in London.


Overview: 

	The Executive Chef will assume full responsibility for the management and leadership of the operations of the Kitchen. The candidate should be able to anticipate guests' needs and address them accordingly, to provide guests with a delightful experience.

The Executive Chef is responsible for the planning, preparation and production of all food items in accordance to HACCP regulations, governing local laws, culinary vision of the outlet, accounting for budgeted food costs figures.




Competencies:

	1.  Delighting our Clients

· Awareness and sensitivity to the concept of luxury and quality

· Responsive and genuine with guests and colleagues

· Confident with guest interactions

2. Working with Colleagues

· Able to read and write English

· Is culturally sensitive

· Listens to fellow colleagues

· Is co-operative and committed to the MOHG Mission

3. Promoting a Climate of Enthusiasm

· Has energy and drive
· Has a sense of urgency for guest requests
· Communicates clearly
· Open to feedback and learning
4. Being the Best

· Achievement and goal oriented
· Is positive
· Able to communicate alternative and positive solutions to problems
· Adaptable and suitable to change
· Seeks continuous improvement opportunities
5. Delivering Shareholder Value

· Committed to the overall MOHG mission
6. Playing by the Rules

· Operates ethically
· High level of personal integrity
· Balances needs of guests and colleagues
7. Acting with Responsibility

· Establishes self-accountability
· Accepts feedback and coaching
8.   Mandatory

· Reading, writing and oral proficiency in the English language.

· Willing to work a flexible schedule and holidays.

· Be a self-motivator and motivator of others

· Work in a safe, prudent and organized manner.

· Have an in-depth knowledge of food and preparation

· Be able to relate to all levels of guests and management.

· Have the ability to handle multiple tasks at one time.

· Have excellent communication and organization skills

· Be able to consistently delight and satisfy our guest

· Have the ability to handle guest requests in a detailed manner

· Must have excellent attention to details, and extensive service knowledge.




Essential Functions: 

	· Food preparation according to quality, availability and seasonality, ensuring market lists are completed on a daily and weekly basis.

· Setting and maintaining the kitchen environment and material perfectly clean.

· Check existing stock and prepare daily supply requisition forms, recording any spoilage in the process.

· Design, plan and implement menus and possess excellent knowledge of all items. 

· Responsible for organising and distributing the workload of all kitchen colleagues. Coach and guide as applicable.

· Maintain workplace and inspect all kitchen equipment hygiene and working condition. Maintain and monitor Safe & Sound procedures.

· Handle feedback promptly and effectively and recommend solutions to meet customers changing needs.

· Promptly and efficiently set up stations.

· Ensure that all operating equipment is maintained in good working conditions and create repair and maintenance request when necessary.

· Carry out daily inspection for overall cleanliness of the kitchen and storage areas.

· Constantly seek opportunities to increase revenue and productivity, or reduce costs.

· Ensure that preparation and cooking standards are maintained and carry out by spot checking of prepared dishes for taste, consistency and presentation.

· Constantly help in finding ways to motivate the kitchen brigade, maintaining good atmosphere in the kitchen and effective communication between chefs.

· Provide consistent leadership and support for the culinary team at all times.

· Additional duties include but are not limited to:

· Develop P&Ps and SOPs

· Attend meetings when designated to do so

· Control & being accountable for achieving food & labor costs targets

Each of the items listed is considered an essential function of the position.  However, the duties, responsibilities and requirements presented in this job description are intended to be broad based and high level and should not be construed as an exhaustive list of all roles or responsibilities for the position.  The Company reserves the right to alter the duties and responsibilities of the position.  

It is Company policy to comply with the Americans with Disabilities Act, including by providing reasonable accommodations that do not constitute an undue hardship on the Company.  Employees or applicants should direct requests for accommodation to Director of Human Resources.


Supervisory Responsibilities:

	· All Kitchen staff including Sous, Pastry Chef, Pastry Sous, Cook 1, 2, 3


Education and Experience:

	1. Mandatory

· 10 years hotel & independent restaurant culinary leadership
· Able to communicate written and spoken English
· Excellent overall communication skills
· Basic computer and typing skills
2. Desirable 

· Multi-lingual is preferred

· Graduate of Hotel School or college degree




Physical Activity (constantly, frequently, occasionally, rare):

	Physical Activity
	Frequency
	
	Physical Activity
	Frequency

	Climbing
	8 hours
	
	Pushing
	8 hours

	Balancing
	8 hours
	
	Pulling
	8 hours

	Stooping
	8 hours
	
	Lifting
	8 hours

	Kneeling
	8 hours
	
	Fingering
	8 hours

	Crouching
	8 hours
	
	Grasping
	8 hours

	Crawling
	8 hours
	
	Feeling
	8 hours

	Reaching
	8 hours
	
	Talking
	8 hours

	Standing
	8 hours
	
	Hearing
	8 hours

	Walking
	8 hours
	
	Repetitive Motion
	8 hours


Other Duties:

This job description is not designed to cover or contain a comprehensive listing of activities, duties or responsibilities that are required of the employee.  Other duties, responsibilities and activities may change or be assigned at any time with or without notice.
Signatures:

The colleague signature below constitutes the colleague’s understanding of the requirements, essential functions and duties of the position.

The colleague signature below constitutes the colleague’s understanding of the requirements, essential functions and duties of the position.

	
	
	

	Colleague signature
	Print Name
	Date


	
	
	
	

	Supervisor Signature
	Print Name
	Title
	Date


Equal Employer Opportunity statement:

Mandarin Oriental Hotel Group provides equal employment opportunities (EEO) to all colleagues and applicants for employment without regard to race, color, religion, sex, national origin, age, disability or genetics.  In addition to federal law requirements, Mandarin Oriental Hotel Group complies with applicable state and local laws governing nondiscrimination in employment in every location in which the company has facilities.  This policy applies to all terms and conditions of employment, including recruiting, hiring, placement, promotion, termination, layoff, recall, and transfer, leaves of absence, compensation and training.

Mandarin Oriental Hotel Group expressly prohibits any form of workplace harassment based on race, color, religion, gender, sexual orientation, gender identity or expression, national origin, age, genetic information, disability, or veteran status.  Improper interference with the ability of Mandarin Oriental Hotel Group’s colleagues to perform their job duties may result in discipline up to and including discharge. 

A. bservations of facilities or structures (i.e., security guard, inspection, etc.).
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