
 

WEDNESDAY, FEBRUARY 10, 2016 

  

A managerial opportunity exists at the Windjammer Landing Villa Beach Resort for the position 

of Executive Chef 

 

The successful candidate will be responsible for the continued development of an enthusiastic team of 

employees and four (4) kitchens. Will work a varied schedule that includes nights and weekends and 

will report to the Director of Food and Beverage 

Areas of Accountability (among others) 

 Supervise the operations of the kitchens to ensure the effective production of the highest 

quality food 

 Musts meet or exceed guest satisfaction targets 

 Must meet or exceed profit targets 

 Assist in the preparation of the hotel’s budget in areas of food costs, food preparation, labour 

costs, utility costs and food operating supply costs to control expense; monitors performance of 

department against approved budgets and make appropriate recommendations; performs 

follow-up 

 Monitor industry trends and recommends appropriate action to be taken to maintain the 

competitive status and profitability of the operation 

 Assist in the development of hotel menus 

 Be current with appropriate food trends and directions and implement appropriate elements in 

the resort’s food operations 

 Prepare reports as requested to develop a more informative data base for improved 

management decision making and critical evaluation of work activities 

 Perform all accountabilities in a timely manner, following established company policies and 

projecting a favourable image of the Company to achieve objectives, public recognition and 

acceptance 

 Keep immediate superior promptly and fully informed of all problems or unusual matters of 

significance coming to his/her attention so prompt corrective action can be taken when 

appropriate 

 Perform all necessary management functions to effectively manage and develop the kitchen 

staff to their full potential 



 Conduct and attend meetings to maintain favourable working relationship among company 

employees and promote maximum morale, productivity and efficiency 

 Deal with all food related complaints 

Qualifications 

Applicants must have undergone professional development in a recognized institution and have 

served as the top culinary professional in a multi-outlet resort in one or more “4” or “5” Start 

properties for at least five (5) years. 

 

Written applications along with resume and proof of qualification must be forwarded to 

 

The Human Resource Manager (Post of Head Executive Chef) 

Windjammer Landing Villa Beach Resort 

P.O. Box 1504 Castries, 

St. Lucia 

 

Only applications that meet the requirements will be considered 

 

Deadline for application is February 19, 2016 

  


