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Job Title Executive Chef
Department
Institution Tufts University
Medford, Massachusetts

Date Posted Mar. 21, 2024

Application Deadline Open until filled
Position Start Date Available immediately

Job Categories Classified Staff
Academic Field(s) Dining Services

Job Website https://jobs.tufts.edu/jobs/20291?lang=en-
us&iis=Job+Board&iisn=AcademicKeys

Apply By Email

Job Description

Overview

Tufts Dining is a self-operated food service provider managing a comprehensive collegiate dining program on the Tufts University
Medford/Somerville and SMFA/Fenway campus, delivering high quality, contemporary and innovative food and hospitality servicesto
meet the diverse needs of students, staff, faculty, administrators and visitorsin afiscally responsible manner.

Our team provides a progressive resident dining program as well asinnovative retail services, and adistinctive university catering
program, utilizing a central kitchen, serving a campus community comprised of 6600 undergraduates, 2100 graduate students, and 2300
staff, faculty and administrators.
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What You'll Do

The Executive Chef will inspire and inform the culinary process.

Must be committed to excellence with adesire to learn, grow and teach.

Contributes to centralized planning, implementation, and evaluation of overall Tufts Dining programs.

The Executive Chef isamentor to alarge and diversity-valued organization.

Ensures authentic culinary standards and techniques which reflect the Tufts community.

Provides oversight for planning all cycle and standard menus as well as specia events.

Plays acritical role in concept development, recipe testing, ingredient specification, supplier relations, quality, and cost of food.
Must be a great communicator, trainer, and celebrator of people with a passion and hunger to be the best.

Must be a multi-tasker who is well versed in using technology to simplify daily tasks and enable aworld class hospitality
experience.

Develop and maintain an effective rapport for mutually beneficial business relationships.

Responsible for assisting teams in delivering food and labor model targets.

Understands financial metrics, data, consumption and inventory trends, with consistent focus on margin improvement.

Ensures effective preparation, presentation, and delivery of al food line products in the daily menu.

Maintains integrity of Tufts Dining standardsin all food that is offered.

Understands end to end supply chain and procurement process and systems, ensuring only authorized suppliers are used.
Serves as a member of the Tufts Dining Team collaborating and communicating effectively with all team members to move the
program forward.

What We're Looking For

Basic Requirements:

Knowledge and experience typically acquired through the completion of an Associate’' s degree in culinary arts, hospitality
management or related area on equivalent combination of education and experience and 5-7 years of experience in university
dining or large, multi-unit on-site dining program

Experience planning residential dining menus as well as retail concepts, and for creation of menus used for high-end catered
functions

Proven experience devel oping new concepts and working with leadership to create or renovate spacesto deliver these new
concepts

Demonstrated ability to use performance metrics, data, consumption and inventory trends as well as customer feedback datato
inform new programs

Responsibility for developing budgets for multiple units, and holding these units accountable for food and labor costs as defined
A great communicator with excellent written and verbal communication skills Uses effective interpersonal communication skills
to motivate and inspire superior results

Experienced trainer who devel ops team members to increase their culinary skills and come together as effective teams
Demonstrated knowledge of HACCP principles, analytical cost control methods and analytical computer software systems
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Preferred Qualifications:

Bachelor’s degreein culinary arts, hospitality management with CEC or ACF affiliation
Experience with food manufacturing, packaging and transport equipment and systems
Cook chill operations and kosher food preparation experience

Experience in a union work environment

Special Work Schedule Requirements:

e Primarily on-site
e Must be able to work flexible hours with notice, including peak service periods of Matriculation, Graduation, Alumni Reunions
and university events that may take place in the evenings or on weekends

Pay Range

Minimum $84,400.00, Midpoint $105,550.00, Maximum $126,700.00

Salary is based on related experience, expertise, and internal equity; generally, new hires can expect
pay between the minimum and midpoint of the range.

Contact Information

Please reference Academickeys in your cover letter when
applying for or inquiring about this job announcement.

Contact
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