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Sous Chef

Miss Hall’s School inspires and encourages each girl to pursue the highest standards of learning and
character; to contribute boldly and creatively to the common good; and to seek a purposeful life, based
on honor, respect, growth, and personal authenticity.

At Miss Hall’s School, we champion social justice; insist that all community members demonstrate
respect for each other through words and actions; and affirm that diversity, equity, and inclusion are
essential to learning and problem solving, discovery and personal growth, and cultivating empathy and
cultural competency. Guided by these beliefs, and with the understanding that being an inclusive
community requires ongoing work and commitment, we foster cross-cultural dialogue and allyship to
honor and celebrate our diverse community.

The Sous Chef’s position is the heart of the Culinary Team, working collaboratively with the Executive
Chef by contributing toward menu design and standardized recipe collection, and overseeing a strong
contemporary kitchen whose main function is serving the culinary needs of the Miss Hall’s community.
This role has the potential for growth and opportunity in the culinary field.

Working in a creative and welcoming environment, we offer an outstanding benefits package that
includes affordable health insurance and generous paid time off. This is a 12-month position.

Responsibilities include
e Assisting in the supervision and training of the Culinary Team
® Preparing meals, including catering events
® Assisting with record keeping, including production, temperature, waste, and communication
logs
e Providing excellent customer service to our students and MHS community

Qualifications

® Demonstrated leadership experience
ServSafe certification
Catering experience
Strong knowledge of food trends
Knowledge of allergy and food choice options
Knowledge of global cuisine
Ability to work a varied schedule
Strong communication skills
Strong cooking skills
Strong time-management skills
Understanding of team-building
High School Diploma/GED required



