Kitchen Manager

Description:  Thyme Hotel is hiring a kitchen manager who possesses a unique skill set. Often referred to as “The Operational Engine” of a restaurant, this position requires significant culinary expertise and the ability to supervise the daily Back of House operations. Ultimately, the purpose of the kitchen manager will be ensuring the best possible dining experience for all of our guests. 

Duties:
· Reports directly to the General Manager
· Responsible for weekly and monthly cost reports
· Maintain high performance standards
· Recruit, hire, train, and motivate kitchen staff
· Schedule kitchen staff shifts
· Supervise and manage kitchen staff
· Supervise food preparation and cooking
· Perform weekly inventory audits
· Demonstrate a hands-on approach with managing and safety
· Create and implement systems and processes to ensure quality and excellence 
· Place food orders
· Maintain a professional, friendly working relationship with vendors
· Assists GM with menu management
· Oversee all kitchen operations

Requirements:
· Minimum 3 years of experience in a comparable commercial kitchen with management responsibilities
· Strong culinary skills and expertise
· Honest and trustworthy
· Friendly and engaging personality
· Organized
· Problem solving skills
· Strong communication skills
· Demonstrates honesty, dependability, & care

