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Job Information

Recruiter
Specialized Group

Job ID
1593257

Industry
Hotel

Job Type
Permanent Full-time

Location
Hokkaido

Salary
Negotiable, based on experience

Refreshed
May 25th, 2026 16:33

General Requirements

Minimum Experience Level
Over 3 years

Career Level
Mid Career

Minimum English Level
Business Level

Minimum Japanese Level
Business Level

Minimum Education Level
Bachelor's Degree

Visa Status
Permission to work in Japan required
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https://www.careercross.com/en/company/detail-34951
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Our client, a renowned hotel in Sapporo, Japan, is seeking a skilled Sous Chef to join their pre-opening team. This role offers
the opportunity to support the Executive Chef in leading kitchen operations and maintaining high food quality standards
during the hotel's opening phase and beyond.

Key Responsibilities:

- Manage daily kitchen operations with Executive Chef

- Supervise and train kitchen team members

- Ensure food quality, presentation, and portion control

- Assist in pre-opening kitchen setup and workflows

- Monitor food hygiene and HACCP compliance

- Coordinate with service teams for seamless operations
- Support menu preparation and food costing

Qualifications:

- Previous experience as Sous Chef in hotels or resorts

- Strong knowledge of kitchen operations and food safety

- Leadership and team management experience is preferred but not mandatory
- Ability to work flexible schedules, including weekends and holidays

- Must speak and write fluently in Japanese

- Experience with Japanese cuisine is preferred but not mandatory

- Familiarity with HACCP and sanitation standards
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