
Sous Chef 

Shoreacres, Lake Bluff, IL 

Premier Chicago area club seeks Sous Chef ready to step up and create their own creative and professional 
identity.  Shoreacres is a full-service club with 2 Ala Carte options, Banquet, & Halfway House food service. The 
ideal candidate for this role has a firm grasp of the basics as well as an expanding knowledge of current trends 
with plated entrees. If you are a detail-oriented, passionate Chef with a strong background and work ethic we 
would like to hear from you. 

Job Summary 

Serves as “second in command” of the kitchen. Assist the Executive Chef in supervising food production for all 
food outlets, banquet events and other functions at the club. Supervise food production personnel, assist with 
food production tasks as needed and assure that quality and cost standards are consistently attained. 

Sous Chef Responsibilities and Skills 

• The sous chef is hands-on and cooks or directly supervises the cooking of items that require skillful preparation. 
• The ability to lead, motivate and mentor aspiring individuals throughout the organization. 
• Plans menus with Executive Chef and Sous Chef for all outlets and within the club. 
• A team player and accomplished recruiter who leads by example developing a cohesive team. 
• Must be able to read/follow recipes (consistency is key for success) 
• A skilled communicator, professional and personable demeanor and approachable manner are important pre-requisite 

qualities. 
• Planning and organizational skills essential. 
• Develop and produce all banquet, club events and holiday events 
• Current with health department requirements  
• Ensure that the kitchen is always clean and meets all local health code requirements 
• Assist Chef and Sous Chef with monthly inventory  
• Be creative, dependable and focused. 
• Must have a strong desire to develop professional skills. 
• Must be a strong expo and have attention to detail qualities 
• Must have a minimum of 2 years of chef/management experience, knowledge of food prep trends, and quality production 
• Be able to work flexible schedule including nights, holidays and weekends (days off are usually Mondays and Tuesday)  
• High school diploma/GED required (Culinary degree preferred) 
• Must be able to provide a portfolio of creative work for consideration 
• Strong communication skills and precise eye for detail 
• Works in any station assigned by the chef 
• Consistently maintains standards of quality, cost, presentation and flavor of foods 
• Supervises, trains and evaluates kitchen personnel 
• Submits ideas for future goals, operational improvements and personnel management to Executive Chef 
• Understands and consistently follows proper sanitation practices including those for personal hygiene 
• Performs other tasks assigned by the Executive Chef 

Compensation based on experience, 401 K with generous employer match, Health Insurance (medical, dental, 
vision), paid vacation, dinning allowance. 

Email Resume, Cover Letter and references to: 

Executive Chef Josuelt Rodriguez at jrodriguez@shoreacres1916.com  


