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Sous Chef | ltalian Cuisine Leadership BIRHEEK - 1 4 Y 7R8>

Qur client, a distinguished company in the food and beverage industry, is seeking a Sous Chef for their refined kitchen in
Tokyo. This role offers the chance to lead and innovate in a high-level culinary environment, focusing on Italian cuisine and
seasonal ingredients. Candidates will benefit from professional growth opportunities, involvement in high-profile events, and
a supportive team that values talent and dedication.
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Key Responsibilities:
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https://www.careercross.com/company/detail-34951
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- Oversee daily kitchen operations with Executive Chef
- Develop seasonal menus and recipes

- Ensure high food quality and presentation standards
- Train and develop kitchen staff

- Manage inventory and cost control

- Lead kitchen in Executive Chef's absence

- Coordinate kitchen team communication

- Ensure compliance with food safety standards
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Qualifications:

- 5+ years of professional kitchen experience

- 3+ years of management or leadership experience

- Strong background in ltalian cuisine

- Experience in fine dining or luxury hospitality

- Experienced in kitchen administration, including cost control and hygiene management
- Fluency in Japanese and English

- Ability to work in a high-pressure environment

- Familiarity with food safety and sanitation standards
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