JOB VACANCY

OPENING DATE:
April 18, 2000


POSITON:
          Sous Chef









                        One (1) Full-Time

CLOSING DATE:
Open Until Filled

DEPARTMENT:        Restaurant

SALARY:

Negotiable


JOB NUMBER:
          00-043






APPLICATIONS ARE AVAILABLE AT THE APACHE GOLD CASINO HUMAN RESOURCE OFFICE.

(Applications must be received in the Human Resource Office by 4:00 p.m. on the closing date.)

OCCUPATIONAL SUMMARY:

The Sous Chef is responsible for the overall direction, coordination, and evaluation of his/her unit.  He/she must carry out supervisory responsibilities in accordance with the organization’s policies and applicable laws.  The incumbent is responsible for interviewing, hiring, training employees, planning, assigning, and directing work; conducting performance evaluation, rewarding, and disciplining employee’s; addressing complaints and resolving problems.

DUTIES AND RESPONSIBILITIES:

1.
Shall receive menus planned by the Chef and will determine the amount of food needed to 

prepare items listed on the menus.

2. Shall plan the sequence and time of cooking operations to meet the serving hours.

3. Shall assign specific tasks to cooks.

4. Shall direct cooks in performing tasks.

5. Shall observe workers serving food to the customers.

6. Shall evaluate and solve problems encountered such as how to substitute items on menus, re-use of foods, and reducing excess waste and spoilage.

7. Shall inspect the kitchen area, pantries, serving stations, butchering and baking shops for cleanliness.

8. Shall assist in cooking tasks, preparing hot and cold canapes, hors d’oeuveres for banquets, cocktail parties, and other social functions.

9. Shall accept and complete all reasonable jobs assigned, which may not be outlined in this job announcement.

QUALIFICATIONS:

1. Must have a High School Diploma or G.E.D.

2. Must have a one (1) year certificate from a college or technical school; or three (3) to six (6) months related experience and/or training.

3. Must have strong verbal, written, and interpersonal skills.

4. Must have knowledge of safety rules, procedure manuals operating and maintenance instructions of various kitchen equipment.

5. Must have the ability to apply common sense understanding to carry out detailed, but uninvolved written or oral instructions. Also, the ability to deal with a few concret variables in standardized situations.

6. Must have the ability to divide in all units of measure, using whole numbers, common fractions, decimals, and calculate amounts such as discounts, interest, commissions, and proportions.

7. Must be able to work in extreme temperature conditions and changes, subject to stressful conditions during peak service hours periods, when employees have not arrived or are out sick.

8. Must have a Food Handlers permit or be able to obtain one (1) within three (3) months.

9. Must have the ability to work long and irregular shift at times.

10. Must be twenty-one (21) years of age or older.

11. Must not have been convicted of a felony, shoplifting or stealing.

12. Must submit to pre-employment Alcohol and Drug Testing.

13. Must be able to withstand a background investigation Local, State, and Nationwide Levels.

14. A FALSE STATEMENT ON ANY PART OF YOUR APPLICATION MAY BE GROUNDS FOR NOT HIRING YOU OR FIRING YOU AFTER YOU BEGIN WORK.

INDIAN PREFERENCE:

The Apache Gold Casino/Resort is an equal opportunity employer within the scope of Indian Preference.  All candidates will receive consideration without regard to race, color, sex, age, handicap religion, national origin or other non-merit factors.  Indian preference in filling vacancies will be given first to members of the San Carlos Apache Tribe; Second to other Indian Candidates and third to other candidates.

