
 

 

  SAUDER VILLAGE - JOB DESCRIPTION 
 
Job Position:  Chef 
Reports to:  General Manager of Food Services 
Hours:   Hourly, full-time  
 
Primary Function 
Responsible for overseeing food preparation for on-site functions at Founder’s Hall, Heritage Inn, 1920’s Main Street, 
and off premise catering, while ensuring superior quality and consistency at all times. 
  
Essential Functions (Responsibilities) include the following. Other duties may be assigned. 
1. Prepare meals for various-sized groups, inspired by both traditional and current culinary trends. 
2. Execute menus ranging from buffets to corporate lunch meetings to formal dinners with multi-course, individually 

plated meals.  
3. Adhere to established budget; seek ways to contain costs while providing top quality products and services.  
4. Assist with Village Café and Barn Restaurant food preparation and/or oversight as needed.  
5. Coordinate with Banquet Sales staff to ensure efficient operations and positive guest experiences. 
6. Manage kitchen staff and delegate tasks related to meal preparation, cooking, and delivering food to diners in a timely 

fashion. Train and maintain schedule for kitchen staff. 
7. Oversee monthly inventory of product. 
8. Manage relationships with distributors and vendors.  
9. Ensure compliance with safety regulations. 
10. Follow all regulations as directed by the Department of Health; comply with State of Ohio liquor regulations.  
11. Oversee cleaning and organization of kitchen, coolers, and freezers in all kitchen spaces throughout the complex. 
12. Transport all foods and equipment to banquets & catering locations. 
13. Properly store and rotate inventory. 
14. Keep up with industry trends and create new recipes in collaboration with the food services team. 
15. Provide exceptional guest experiences. 
16. Communicate effectively with guests, team leaders, management and coworkers of all areas in Sauder Village. 
17. Keep the safety of guests, staff, and self a priority. 
18. Work as needed including some evenings, weekends, and holidays.  

 
 
Skills, Requirements, and Conditions. Reasonable accommodations may be made to enable individuals with disabilities to 
perform the above essential functions. 
1. Associate degree in culinary arts preferred.  
2. Previous chef experience.  
3. Reliable, enthusiastic, and trustworthy team player. 
4. Reflects and advocates for the mission, purpose, goals and values of Sauder Village. 
5. Strong organizational and time management skills. 
6. Ability to work in a fast-paced environment. 
7. Express creativity through food selection, preparation, and presentation. 
8. Physical skills include, but are not limited to, frequent standing, walking, and lifting. 
9. Manual dexterity to perform kitchen responsibilities such as using a knife, mixer, slicer, etc. 
10. Complete training programs such as the ServSafe Manager Certification course, and others as determined necessary. 
11. Able to work in an environment that is not always climate controlled. 
12. May involve working in an environment that uses chemicals for cleaning purposes, sanitizing, insect spraying, etc. 
13. Must follow the appearance and attire guidelines as outlined in the employee manual. 
14. Must follow regulations/guidelines/codes as directed by the Department of Health. 
15. Attend all meetings as required. 
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