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The Ohio State University
POSITION DESCRIPTION


Name:		Position #:	00139313  (Active)
Employee ID:		Jobcode/Classification:	2841 Chef
Effective Date:		Working Title:	Chef


Class Indicator:	Unclassified	Position Status:	Approved
Salary Admin Plan/Range:	BCP / A3	Status Date:	10/23/2017
FLSA Status:	No FLSA Required	Headcount:	1
Senior A & P:	No	Target/Hiring Range:	$53,800.00 to $57,000.00 per year
Reg/Temp/Term:	Regular	Long Term Closure Code:	Essential
Full-Time/Part-Time:	Full-Time	Short Term Closure Code:	Essential
Appointment Length:	12/12 Months	Standard Hours:	40


College/VP Office:	Office of Student Affairs	1) Reports to Position #:	00063462
Department:	D5206  Dining Services	Working Title:	Assistant Director
Position Organization:	52397  Culinary Production Kitchen	2) Reports to Position #:	
	Working Title:	


Detailed Job Description:

Under the direction of the Operations Manager, the Chef oversees food quality, inventory, preparation, and execution for Culinary Production Kitchen; train, supervise and evaluation a culinary team of Assistant Chefs and Line Cooks; coordinates and participates in activities of Line Cooks and other kitchen personnel engaged in preparation and cooking of food in dining unit; responsible for production of grab and go, bakery and bulk food and scheduling to meet that production; trains food service staff in production, preparation and garnishing techniques and enforces quality standards; supervises and participates in proper packing of all food items for accurate and timely delivery to our dining locations; assumes responsibility for sanitation plan and procedures in accordance with HACCP and all applicable food codes and practices; creates timelines for new menu item rollouts; can meet deadlines; submit all recipes into our food cost software for nutritional analysis. food labels, and cost analysis for retail pricing; demo and train all new recipes to full time staff and create an efficient and quality based assembly plan: assists Executive Chef with menu forecasting ,purchasing, inventory, and creation of LTO items; performs at special functions and events outside of dining unit.    

Duties Description:

	Duty Pct
	Duty Description

	65
	Primarily responsible for the food quality and execution of the menu for the unit, from receiving to serving to the customer. Prepares and executes the production plan for all foods and products at the station level; supervises and participates in the production team for the unit; portions cooked foods, or gives instructions to workers as to size of portions and methods of garnishing; on a regular basis all Dining Services’ employees perform a wide range of tasks that are contained within this classification and in lower classifications; supervises and maintains documents ensuring all policies are adhered to; including attendance policies, safety policies, disciplinary procedures, uniform standards and food safety/HACCP policies and that necessary documentation is completed for violations of these policies; maintains current ServSafe certification; participates in interviewing potential candidates and on boarding new hires; provides quarterly and annual performance evaluations to all line level employees.    

	10
	Responds to requests from patrons and conveys customer service for taking action to address problems and special requests in accordance with dining services policies and practices.    

	10
	Is primarily responsible for the sanitation plan and procedures in accordance with HACCP and all applicable food codes and practices; assist in the reporting and troubleshooting of menu, recipe, and/or product problems; manages production equipment and service of that equipment.    

	10
	Assists Executive Chef with menu forecasting and purchasing; participates in the receiving and examination of foodstuffs and supplies to ensure quality and quantity meet established standards and specifications.    

	5
	Other duties as assigned.





The Ohio State University
POSITION DESCRIPTION


Name:	Dana Farley	Position #:	00139313  (Active)
Employee ID:	300020923	Jobcode/Classification:	2841 Chef
Effective Date:	8/27/2019	Working Title:	Chef


Supervises:	4 Mgrs/Dirs	0 Non-Supervisory Prof Staff	50-70 Students
	0 Supervisors	15 Support Staff

Minimum Education Requirement:	Bachelor's Level Degree or equivalent educ/exp
	#1 Major:		#2 Major:	

Additional Education Desired:	 
	#1 Major:		#2 Major:	

Experience:

Required: Degree in Hospitality Management, Culinary, or combination of culinary experience and education; experience in kitchen management and food production; at least 5 years documented supervisory experience in culinary profession; experience in high volume catering or restaurant; knowledge of Serve Safe or similar food safety program; at least 4 years experience with HACCP principals; ability to read and interpret recipes, safety rules, operating instructions, and procedure manuals; ability to write routine reports and correspondence; ability to speak effectively to customers and employees; must be able to lift and/or move up to 20 pounds regularly and up to 50 pounds frequently. Requires successful completion of a background check and driver’s check.
          
Desired: ACF or Pro Chef Certification; experience supervising classified civil service, unionized labor force, and students; 
          experience with C-bord or other similar food management system; some bakery supervision or experience. 
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Office of Human Resources Approval	Date 





