
 
Culinary Mission Statement 

“To strengthen our fundamental knowledge of food and the craft of cookery through  
proper training, technique, execution, & constant refinement all while having a positive influence  

in the lives of our culinarians through workplace satisfaction, continuing education,  
culinary competition, and certification” 

 

EXECUTIVE SOUS CHEF 
(A Senior Chef Position) 

 
Job Description 

 
Reports to:   Executive Chef, Clubhouse Manager, General Manager 
 
Supervises:  Sous Chefs (2), all culinary and utility staff in three kitchens 
 
Qualifications: High school diploma. Culinary degree preferred or three years in a similar 

position. 
- Ability to work necessary days / hours 
- Ability and desire to withstand prolonged periods of standing. 
- Positions requires bending, reaching, twisting and lifting (weights at a 

minimum of 30 lbs.) 
- Legal to Work in the United States 

 
Primary Financial Responsibilities: 

1. Achieving budgeted payroll costs. 
2. Achieving budgeted food costs. 

 
Position Summary:   The Executive Sous Chef is part of the Senior Chef team that consists of the 

Executive Chef, Executive Sous Chef, and Sous Chefs (2)   
 
Compensation Summary: 
   Annual Salary Commensurate with Qualifications 
 Paid Vacation, 401K, Health and Dental Benefits, Paid Industry Association 

Memberships, Education Allowance 

 
  



Essential Duties: 

• Assists the Executive Chef in managing the day-to-day operations of the IHC kitchens ensuring 
that the quality and philosophy set forth in the mission statement is carried out. This position 
requires the willingness and ability to participate in and/or supervise any culinary work station for 
any shift. 

• Lead and mentor culinary staff through demonstration while encouraging teamwork 

• Provides a calm, professional demeanor at all times 

• Addresses member concerns in the absence of the Executive Chef 

• Pursues professional growth through certification, competition, or continuing education 

• Assists the Executive Chef with the procurement of food and supplies 

• Performs daily checks of station mise en place, soups, sauces, and other foundation items for 
quality, freshness, and consistency 

• Performs/supervises meat, seafood, and vegetable butchery 

• Is constantly aware of all club functions and the progress of kitchen production in relation to 
these events 

• Assists in all kitchen stations as needed to facilitate timely service to the membership  

• Assists the Executive Chef in administrative duties (payroll, scheduling, hiring, discipline) as 
needed 

• Enforces kitchen policies with fairness, disciplines employees when needed 

• Ensures that the culinary team operates within the sanitation standards deemed appropriate by 
the State of Illinois, USDA, and local health department 

• Ensures that the kitchen closing procedures are followed and the kitchen is secure before leaving  

 
Workplace Professionalism 

Professionalism in the IHC kitchens is achieved by respecting our coworkers, maintaining proper uniform, 
appropriate hygiene, and an adherence to the mission statement set forth above.  

 

Senior Chefs will lead through demonstration and encourage teamwork on the culinary team. 

 
The Culinary Philosophy 

Our philosophy is centered on leadership, enablement, fairness, communication, and continual systems evolution.  
It is through these key points that we will be able to motivate and encourage the culinary team  

to be committed to the mission. 

 
“The Noblest Search is the Search for Excellence” Lyndon B. Johnson 


