Sous Chef

Are you an experienced high volume production Sous Chef?  Are you creative, experienced in developing original recipes, comfortable with structure, systems and standards?  Do you have the expertise in building a high performing team and OJT trainee program? Do you have experience developing and presenting classroom as well as hands-on training?

If this sounds like you, Pioneer Human Services is currently seeking an experienced Sous Chef to partner with the Executive Chef in taking our Food Services organization to the next level.  

Pioneer Human Services is a nationally recognized statewide non-profit organization with over 50 locations providing an integrated array of services to include employment and training, chemical dependency treatment, mental health counseling and corrections.

The Sous Chef will partner with the Executive Chef in developing a program to take the Food Services organization to the next level of outsourced services.  Currently we provide 1,600 meals per day through our institutional food contract including breakfast, lunch and dinner. This service covers north and south sound internal companies as well as external contracts. Today the food preparation is basic in nature and plans are being developed to expand our customer base and provide high quality meals to include: large group catering, weddings and box lunches. We have a brand new kitchen with high end and quality ovens, grills and walk-ins.

Education and Experience

Culinary School education degree OR 
Demonstrated experience in fundamental scratch cooking techniques in a high volume environment.

Three (3) years Culinary Leadership to include Staff Training as a key component of job scope

· Must have working experience as a Sous Chef vs. a working Cook

· Experience working in a Social Service environment preferred

· Knowledge of FIFO to ensure proper rotation of products

· Demonstrated experience in managing an OJT Trainee program to include classroom and hands-on training 

· Demonstrated Experience managing labor costs, inventory and maintaining equipment
· Knowledge of and  the ability to apply  sound cooking science principles

· Demonstrated experience developing original recipes

· Excellence in the development of creative menus, recipes and new programs

· Knowledge of HACCP/Safe Serve standards with preferred certification

· Understanding of structure, systems and standards

· Experience managing delivery logistics

· Experience hiring, managing and developing cooks and other kitchen staff

· Demonstrated experience administering personnel policies and taking appropriate employee relations actions when necessary

MUST HAVE THE FOLLOWING:


· Experience working as a Sous Chef vs. a Cook

· Valid King County Food Handler’s Permit

· Valid Washington State Driver’s License

· Must have Computer skills and the ability to read and develop spreadsheets

· Must successfully pass the Company’s Employment Background Check and Drug Test

The salary for this opportunity is $33,000. Annually with excellent company employee benefits.  

To apply please send your resume to:  jobs@p-h-s.com
To learn more about Pioneer Human Services visit www.pioneerhumanservices.com
