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EMPLOYMENT OPPORTUNITY

POSITION TITLE: CHEF INSTRUCTOR

1. POSITION SUMMARY:

	The Chef Instructor position responsible for providing high quality classroom instruction and, where applicable, lab instruction in entry-level culinary arts techniques. He/she will need to prepare relevant assignments, document student progress, accountability and issues, and perform a variety of other tasks which promote the overall support of student academic success through expert instruction.  ​The Chef Instructor will utilize lesson plans and activities for each class provided within the established and approved entry level culinary arts curriculum. He/she will train and coach all students on all aspects of their future job in the food service industry as it relates to food production, food presentation, food safety and sanitation including each receiving their ServSafe Certification. Successfully oversees and operates within the fiscal budget for each category and line item.  



2. ESSENTIAL FUNCTIONS/DUTIES:

	
	Essential Job Functions/Duties

	
[bookmark: Text172]A.
	Educational Instruction
Positive student instruction and interaction.  Teach the Entry Level Culinary Arts curriculum for students.
Teach general food preparation skills and techniques including but not limited to: 
Basic knife skills; 
Safe food handling techniques and ServSafe Certification; 
Setup, operation, and cleanup of a standard commercial food service kitchen, equipment, and entry level culinary techniques.

	
B.
	Evaluation
Positive student instruction and interaction.  Classroom instruction including the administering of associated quizzes, homework and kitchen-lab demonstrations.
Evaluate and track student progress and accountability on a daily basis.
Participate in ongoing growth and development of pedagogics and curriculum within the culinary arts program.
Makes accurate, detailed reports to the Executive Director regarding all facets of program operation, student accountability, progress reports, etc.

	C.

	Provide respectful, positive feedback to students to assist in their professional advancement and overall career readiness.

	
D.
	Creates teachable moments for students and participates in all Student-Chef Luncheons and events, Culinary Competitions, Culinary Graduations, Outreach, Media and other LARC student-driven functions as needed. Maintain the physical instruction area, online library, and curricula in collaboration with the Executive Director and LARC policy.

	E.
	Develops and maintains overall program satisfaction by cultivating and maintaining relationships with students, potential employers, professional associations, customers and agency co-workers alike.

	F.
	Maintains a safe, secure, legal and healthy work environment by establishing, following and enforcing proper sanitation, quality of food preparation, service standards and procedures.  Consistently monitors program conformance with agency inspections, enforces sanitation and legal regulations within the kitchen and all food service areas.

	G.
	Consistently tracks and remains current with emerging food standards, service practices and culinary trends.  Covets, initiates and maintains professional networks with industry leaders nationally and locally through community outreach, business associations, social media and the like.

	H.
	Oversees and resolve equipment issues, provides on-site training of equipment as necessary, 
assists with all equipment and training purchases. Researches and make recommendations for large and small equipment for kitchen. 
Adheres to all Fire Marshall safety codes, policies and procedures  



3. QUALIFICATIONS:     EDUCATION/EXPERIENCE


	    Minimum Required
	Type of Degree
	Minimum Required
	
Years of Experience

	|_|
	High School Diploma or GED
	|X|
	1 to 3 Years Required

	|X|
	Associates Degree, Required
	|_|
	4 to 6 Years

	[bookmark: Check4]|X|
	Bachelor’s Degree, Preferred
	|_|
	7 to 10 Years

	|_|
	Masters Degree or Above
	|_|
	Over 10 Years

	Please indicate if a specific degree, license or certification or other is required.
Professional studies in Culinary Arts required.
Florida Food Handlers Manager Certificate or Instructor Certificate.
Expert culinary arts classroom and kitchen-lab teaching experience of at least one year or more in an educational setting, college, vocational/ technical school or other not for profit agency.
Must possess and maintain a valid Florida Driver’s License.

Interest in working with individuals with diverse backgrounds and/or learning and other types of disabilities or challenges.
Comfortable speaking in front of a small group or audience.
Willingness to work as a team and adhere to agency and program policies and procedures.
Ability to integrate current culinary trends into all classes.
Ability to communicate respectfully, clearly and effectively with students, colleagues, hospitality and culinary industry professionals.
Strong organizational and interpersonal skills.
Excellent oral and written communication skills.
Highly self-motivated while taking the personal initiative to improve job knowledge by remaining abreast of food service practices within the culinary industry.  
Participates in professional development opportunities on a scheduled basis.  
This is a full-time position, primarily Monday–Friday, 8:00 AM to 4:00 PM. Some evenings and weekends will be required to support special events and catering opportunities alongside our culinary students.







[bookmark: P32_2098]4. PHYSICAL REQUIREMENTS/ENVIRONMENTAL CONDITIONS:
Work is primarily performed in an indoor, climate-controlled environment and is exposed to disagreeable elements (e.g., irate customer, extreme noise, heat, odors, heights and/or dust). 

This position requires frequent standing, walking, stooping, bending, kneeling, pulling, pushing, lifting, carrying; moving small stacks of textbooks, media equipment, desks, and other classroom equipment; repetitive hand motions; prolonged use of computer terminal possible; occasional district-wide travel; occasional state-wide travel; frequent prolonged and irregular hours; possible biological exposure to bacteria and communicable diseases; specific vision abilities required by this job include close vision, distance vision, peripheral vision, and the ability to adjust focus. This position requires frequent lifting of up to 25lbs, and on occasion up to 50 lbs.  


BACKGROUND SCREENING:
Level II, local law, and driver license background screening

SALARY RANGE: $50,000 - $60,000

TO APPLY:
EMAIL resume to angelakatz@larcleecounty.org
An Equal Opportunity Employer/Affirmative Action Employer
www.larcleecounty.org
LARC, Inc.
2570 Hanson St.
Fort Myers, FL 33901
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