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[Duties & Responsibilities)
[Daily Duties / B #%55]

« Support in ordering and monitoring stocks, to ensure sufficient level is always available

« Quality control — ensure preps and recipes are followed by the team at all times, and in case of any issue, to offer
adequate solutions promptly.

« Keep good energy and moral level within the team, and support Head chef in managing by overseeing the team.

Coordinate and support FOH team to create pleasant experience for guests.
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[Responsibilities / &#E]

« Ensuring the standard of menu items are always followed, by providing adequate training to the team members.

« Train & lead the team to respect HACCP and food safety procedure

« Ensure the stock is monitored closely, and FIFO is practiced, and modify the prep or storing option as needed to
minimize any wastage.

« Any defects in the kitchen are communicated to Head Chef / FOH Manager promptly to avoid prolonging any issue or
causing other defects. Follow up on routine maintenance to ensure the defects are minimized as much as possible.
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[Required Experience / Skills / A E544]

« Have experience in a similar position, overseeing team of BOH for smooth daily operation.

« Experience in multiple cuisines is a plus

« Have an adequate culinary skills to teach the team, and troubleshoot promptly when the issue arises in daily
operation.

« Have previous experience in leading stock management; for inventory and preps/ prebatching, and extensive

knowledge on HACCP and food safety procedure.
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Teible

Teible, a first ever "farm to Table" restaurant in the region that focuses local & regional produces, with an aim to promote a
new food culture with a vibrant menu designed around a simplistic kitchen approach, motivated by a four-pillar value system
of; Sustainability, Seasonality, Simplicity and integrity.

“We are a LOHAS (Lifestyle of Health and Sustainability) company. We focus on preserving the natural environment, care
about well-being of the people and earth’s natural habitat.

Food or clothing industries constantly produce wastes, increasing mass production and mass consumption are major causes
of environmental pollutions. Energy and water usages are also concerns of F&B industry; restaurants consume five times
more energy compare to other commercial facilities, thus LOHAS is the first thing came to my mind when | started Teible.

A waste management is important for all projects are closely related to Lifestyle, making choices that are good for the
environment, to make better life for me, my children, and everyone around. That’s our motto.”
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