
 
 
 

Job Description 

Title: Kitchen Supervisor 
Reports To: Executive Chef/Honeywell House Director 
FLSA Status: Nonexempt: Full-Time, Hourly 

 

Overview: 
The Kitchen Supervisor is responsible for the supervision of all kitchen staff while they are 
preparing and serving food to the public. 

 

Essential Duties and Responsibilities (Note: Other duties may be assigned) 
To perform this job successfully, an individual must be able to perform each essential duty 
satisfactorily.  Reasonable accommodations may be made to enable individuals with 
disabilities to perform the essential functions. 

 Assists the Executive Chef / Honeywell House Director and performs other duties as 
assigned. 

 Prepares food for the day; reads the BEO sheets to ensure proper preparation of 
items. 

 Assures proper portioning during service. 
 Assigns work to prep cooks and dish crew. 
 Supervises the set up and the clean-up of the salad/pasta bar. 
 Supervises the cleaning and organization of the coolers, freezers and dry storage. 
 Holds daily in-service meetings. 
 Create and enforces a working Kitchen Operations Manual, which includes a cleaning 

schedule, recipe cards and having proper health department standards in place. 
 Ensures proper sanitation procedures are followed; puts production levels in place to 

minimize waste and maintain labor levels/cost effectively. 
 

Responsibilities are subject to change and increase as the position evolves. 
 

Knowledge, Skills and Abilities 
The requirements listed below are representative of the knowledge, skills, and/or abilities 
required to perform each essential duty satisfactorily. Reasonable accommodations may be 
made to enable individuals with disabilities to perform the essential functions. 

 Professional interpersonal, written, and verbal communication skills 
 Proactive, adaptable with the ability to work under pressure to meet deadlines in a 

fast-paced environment 
 Strong team player who works well with others to achieve optimal results 
 Highly resourceful with the ability to also be extremely effective independently 
 Excellent organizational skills and attention to detail 
 Strong work ethic 
 Ability to perform and prioritize multiple tasks seamlessly 
 Ability to build relationships with the team 
 Actively seeks opportunities and proposes solutions 
 Strong computer skills 
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 Microsoft Office and Excel proficiency  
 Knowledge of proper sanitary procedures 
 Ability to anticipate and plan for organizational and management needs 
 Demonstrated proactive approaches to problem-solving with strong decision-making 

capability 
 

Education and/or Experience 
Prior full service and banquet cooking experience is required. Prior Sous Chef experience 
preferred. Certified Food Handler Certification preferred. 

 

Environment and Physical Demands 
The physical demands described here are representative of those an individual must meet to 
successfully perform the essential functions of this job. Reasonable accommodations may be 
made to enable individuals with disabilities to perform the essential functions. 

 Office and kitchen environment 
 Utilizing an office desk – sitting, reading, listening or speaking with the ability to move 

intermittently throughout the day 
 Constant walking and standing; frequent bending, stooping and reaching 
 Occasionally lift up to 40 lbs. with the ability to push or pull more than 40 lbs. 
 Ability to work in a fast paced environment 
 Strong sensory skills, such as good eyesight, good hearing, and dexterity 
 Ability to operate office equipment, including computers, copiers, fax machines, and 

phones 
 

Other Requirements 
Position may require overtime including evening and weekend hours. 

 


