
 

POSITION DESCRIPTION 

 

POSITION:    Catering Sous Chef 

REPORTS TO:  Food and Beverage Manager 

 

COMPANY DESCRIPTION: Liberty’s Kitchen believes every young person deserves a chance to 

succeed. We connect New Orleans youth with opportunity through workforce training, leadership 

development, and healthy lifestyles programs.   

As a not-for-profit social enterprise, Liberty’s Kitchen supports its mission with teaching-focused 

businesses including our working café and coffee house, catering services, office cafeteria, school 

meals program, and wholesale food production line.  These businesses provide hands-on training 

experience for program participants as well as financial support for our programs.   

SCOPE: The Catering Sous Chef is responsible for all catering production and wholesale production, 

from box lunches to fine dining to bulk items.  Additionally, the position requires the ability to instruct 

students in proper technique, appropriate kitchen behavior, and overall professionalism.  

 

This is a SALARIED FULL-TIME POSITION and will require weekend and extended hours. Salaried 

employees are expected to work a minimum of 40 hours per week, exclusive of breaks. 

 

JOB DUTIES, RESPONSIBILITIES, AND QUALIFICATIONS: 

 

GENERAL KITCHEN DUTIES: 

 Monitors and maintains consistent food standards and quality across all areas and during all 

stages of production  

 Maintains the kitchen as a clean, safe and organized work environment 

 Adheres to ServSafe practices and teaches, verbally and by example, proper sanitation 

practices to students and staff 

 Ensures assigned daily and weekly cleaning duties are completed 

 Sends out catering orders at the time and in the condition (hot or cold) requested by the 

client 

 

PRODUCTION, ORDERING AND INVENTORY DUTIES: 

 Plans and executes all catering orders consistent with LK menu and according to approved 

recipes 

 Takes care to ensure minimum wastage during production 

 Maintains, manages, and reports inventory 

 Communicates ordering needs for all production to Supervisor within time limits 

 

LEADERSHIP RESPONSIBILITIES: 



 Acts as a respectable and responsible example by demonstrating and projecting a 

professional, disciplined, and respectful attitude and manner at all times towards staff, 

students, and guests 

 

 

TIME MANGEMENT RESPONSIBILITIES: 

 Adequately manages time in order to accomplish departmental and personal work goals 

without direct supervision 

 Manages work schedule and arranges for task/duty completion given potential absence 

 Works efficiently and effectively towards a specified goal with a sense of urgency and 

purpose and a positive attitude 

 
Desired Attributes: 

 Passion for Liberty’s Kitchen’s mission and work 
 Highly accountable and takes initiative to find solutions to complex problems 

 Committed to the principles of restorative justice 

 Culturally competent, respectful of diverse cultures, a team player 

 Adaptable and able to learn from mistakes and to receive critical feedback 

 

Experience/Skills: 

 Experience:  

o 5-7 years experience in culinary, with a focus on catering 

o Culinary Degree preferred 

o Sous Chef level work in a prior position 

Skills:  

o Project Management 

 Ability to plan, coordinate, and execute multiple functions throughout the day 

 Ability to set achievable and measurable goals  

o Outstanding communication skills – both verbal and writing 

o Leadership  

 Exemplify qualities such work ethic, trustworthiness, self-confidence, and the 

ability to delegate 

 Ability to maintain a positive attitude 

 Ability to work under pressure and remain calm and collected in high-stress 

situations  

 Committed to a culture of collaboration and mutual support 

 

Status: Full Time 

Benefits: Paid Time Off, Health Insurance, Family/Staff Meals, Employee Discount 

Compensation: Commensurate with Experience 

To Apply: Please submit a professional resume and short cover letter explaining why you want this 

position.  Send all documents in a single email to careers@libertyskitchen.org.  Write the title of the 

position you are seeking in the subject line.  No phone calls please. 
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