
Executive Sous Chef  

Green Tree Country Club 
Midland, Texas 
 
Position Summary: 

Green Tree Country Club is currently seeking an accomplished culinarian to serve as "second-in-
command" of the kitchen. The Executive Sous Chef will work with the Executive Chef in supervising food 
production for all food outlets, banquet events and other functions at the club. They will supervise food 
production personnel, assist with food production tasks as needed, and assure that quality and cost 
standards are consistently attained. They will need a passion for excellence and a strong desire to 
exceed members’ high expectations.  

 
Position Relationships: 

1. Reports to: Executive Chef 
2. Workers Supervised: Banquet Chef, Line Prep Cook, Cooks, Dishwasher 

Responsibilities and Authorities (Performance Factors Used to Evaluate Employee): 

1. Prepares or directly supervises kitchen staff responsible for the daily preparation of soups, 
sauces, and "specials" to ensure that methods of cooking, garnishing and portion-sizing are as 
prescribed by standardized recipes. 

2. Assists the executive chef with monthly inventories, pricing, cost controls, requisitioning and 
issuing for food production. 

3. Assumes complete charge of the kitchen in the absence of the executive chef. 
4. Assists executive chef with supervision and training of employees, sanitation and safety, menu 

planning and related production activities. 
5. Consistently maintains standards of quality, cost, eye appeal and flavor of foods. 
6. Ensures proper staffing for maximum productivity and high standards of quality; controls food and 

payroll costs to achieve maximum profitability. 
7. Makes recommendations for maintenance, repair and upkeep of the kitchen and its equipment. 
8. Prepares reports, arranges schedules, and costs menus and performs other administrative duties 

as assigned by the executive chef. 
9. Personally, works in any station as assigned by the executive chef. 
10. Helps plan energy conservation procedures in the kitchen. 
11. Assists in the development of training and the provision of professional development 

opportunities for all kitchen staff. 
12. Consults with dining service personnel during daily line-ups. 
13. Assists in maintaining security of kitchen, including equipment and food and supply inventories. 
14. Assists in food procurement, delivery, storage and issuing of food items. 
15. Expedites food orders during peak service hours. 
16. Supervises, trains and evaluates kitchen personnel. 
17. Coordinates buffet presentations. 
18. Checks mise en place before service time and inspects presentation of food items to ensure that 

quality standards are met. 
19. Reports all member and guest complaints to the chef and assists in resolving complaints. 
20. Monitors kitchen employees' timecards to ensure compliance with posted schedules. 
21. Submits ideas for future goals, operational improvements, and personnel management to 

executive chef. 
22. Understands and consistently follows proper sanitation practices including those for personal 

hygiene. 
23. Attends staff meetings. 



24. Demonstration of cooperation, interest, and enthusiasm in support of the club's mission, vision, 
values, goals, and objectives. 

25. Assures development, implementation, and review of policies and procedures which guide and 
support provisions of designated services. 

26. Demonstration of effective inter-disciplinary cooperation and assists with improvement in 
interdepartmental communications 

27. Performs essential job functions with or without reasonable accommodations. 
28. Performs other special, ad hoc duties as requested by the executive chef. 

Unusual Physical Demands and Working Conditions: 

1. Potential for frequent interruptions 
2. Sitting for long periods of time is often required. 
3. Extended periods of walking. 
4. There is a potential for stressful situations and for long hours. 

Work Expectations 

1. Establish priorities, meet deadlines, and handle competing tasks and demands. 
2. Ability to maintain strict confidentiality. 
3. Maintain a high degree of professionalism. 
4. Flexible working schedule with an expectation of 40-45 hours per week minimum. Occasionally, 

additional work time is needed on weekends and holidays in addition to regular work schedule. 

No International Candidates at this time. 
 
To Apply, please contact: 
Executive Chef Daniel Chagolla 
Daniel.chagolla@greentreecc.com 
432-699-2826 

mailto:Daniel.chagolla@greentreecc.com

