
Kitchen Manager Job Description 

QUALIFICATIONS:  

ESSENTIAL:  

1. Must posses ongoing curiosity and self-education in relation to food, cooking and cuisine as a 
craft  

2. Minimum 5-years of progressive culinary experience, two of which are in management.  
3. Requires advanced knowledge of the principles and practices within the food profession. This 

includes practical knowledge required for management of people and/or complex problems as 
well as food management.  

4. Advanced knowledge of receiving, storing and rotating perishable food products.  
5. Strong knowledge of inventory and purchasing procedures.  
6. Ability to lead by example and demonstrate the STC’s expectations of  
7. presentation, body language & verbiage.  
8. Legal ability to work in the US.  
9. High school graduate.  
10. Proficiency in reading, writing, and speaking English.  
11. Proficiency in complex mathematical computations and reasoning. 
12. Proficiency in Microsoft Word and Excel.  
13. Ability to work a flexible work week including nights, weekends, and holidays.  

DESIRABLE:  

1. AOS Degree in Culinary Arts or higher from an accredited institution.  
2. Fluency in a foreign language, preferably Spanish.  
3. ServSafe certification.  

SKILLS:  

ESSENTIAL:  

1. Natural leadership skills. Ability to lead by example, to motivate and inspire, and to consistently 
maintain a positive attitude.  

2. Desire and ability to maintain a cohesive team.  
3. Openness to fellow employees.  
4. Ability to work calmly and effectively under pressure.  
5. Ability to assess the strengths and weaknesses of individual team members.  
6. Ability to ascertain staff training needs and provide such training.  
7. Ability to prioritize and organize work assignments; delegate work to the culinary team.  
8. Ability to take cues from staff members’ behavior and demeanor as to their level of satisfaction or 

happiness and to address any issues that arise in a proactive manner.  
9. Ability to direct performance of team and follow up with corrections where needed.  
10. Ability to handle obstacles in a positive and professional manner, and to effectively communicate 

these problems, along with suggested solutions to the Kitchen Manager.  
11. Strong knowledge of mother sauces, stocks, meat/fish fabrication, standardized knife cuts, egg 

cookery, Garde Manger and charcuterie.  
12. Strong knowledge of various cooking methods and preparations including sautéing, grilling, Ability 

to anticipate levels of volume and how to adjust staffing accordingly.  
13. Foresight into operational challenges and to ability to proactively address areas of concern.  
14. Ability to manage tight food inventory procedures. STC standards, policies, and procedures. 
15. Understanding, awareness, and concern for safety and security and knowledge of how to report 

any incidents.  



16. Ability to use schedule and overtime to determine recruiting needs and process requests 
accordingly.  

17. Understanding of STC’s recruiting and interview process.  
18. Understanding of how to monitor costs of operation and make decisions accordingly.  
19. Ability to focus attention to and correct any issues relating to details of presentation for the staff 

and the product.  
20. Ability to maintain discretion and confidentiality, including matters relating to IP and the company. 

DESIRABLE:  

1. Pastry knowledge.  
2. Ability to think critically and creatively about building sales in keeping with STC’s philosophy.  
3. Knowledge of advanced cooking methods such as sous vide.  

JOB FUNCTIONS 

ESSENTIAL:  

1. Lead the culinary team in the application of STC’s style, practices, culture, terminology, 
organizational structure, and general philosophy.  

2. Consistently follow and enforce all STC policies and practices and applicable laws.  
3. Maintain integrity, openness, and accessibility to employees and guests.  
4. Direct the day-to-day operations of all areas of the kitchen including production/prep,special 

events, stewarding, receiving and purchasing.  
5. Ensure that all culinary team members are on point, maximizing efficiency, productivity and 

contributing to total customer satisfaction.  
6. Ensure all menu items are accurately costed to meet or exceed the budgeted food cost %.  
7. Ensure all cooks are trained to reproduce all menu items via the established recipes to ensure 

consistency of presentation and flavor.  
8. Oversee the menu education process to ensure that culinary staff receive thorough training and 

education.   
9. Foster an educational environment that ensures all culinary staff are developed for future 

advancement.  
10. Ensure performance of the culinary team is actively audited by AKMs and Lead Line Cooks 

during shift and discussed/reviewed at the concurrent Kitchen Meetings.  
11. Ensure the tasks and duties necessary to open, prepare and close the kitchen responsibly are 

consistently executed by culinary team.  
12. Ensure the culinary team constantly work to maintain a clean, safe and organized work 

environment.  
13. Identify unsafe working conditions, operational needs, and equipment or other aspects of the 

restaurant in need of repair. Make recommendations for corrections and improvements as 
needed.  

14. Train culinary team on all aspects of Health Code compliance and ensure daily monitoring and 
correction.  

15. Aggressively monitor labor, scheduling, and overtime to ensure maximum productivity and profit. 
16. Ensure accurate ordering, receiving, product dating, product rotation, invoice processing and 

period-end inventory of product and supplies necessary to smooth culinary operations. 
17. Coordinate and ensure flawless execution of off-premise catering/special events in a manner that 

best reflects the quality standards of the restaurant.  
18. Perform other tasks or projects as assigned by the Kitchen Manager  

 


