
Title:  Head Chef 

Department: Housing 

Reports to: House Director 

Status:  Exempt 

ABOUT DELTA PHI EPSILON: 
Delta Phi Epsilon is an enterprise consisting of three non-profit organizations working toward a mission 
to create a sisterhood experience rich with tradition, innovation, and opportunities for growth. Delta Phi 
Epsilon is constantly evolving and seeks to positively impact not only the lives of its more than 10,000 
collegiate members and 55,000 alumnae members worldwide, but also the sorority experience, as a 
whole. Our focus on creating a sense of belonging is intentional, and a culture of inclusion, integrity, and 
innovation is always our top priority. 

POSITION SUMMARY: 
The head chef is responsible for preparing and cooking meals for the sorority members and guests. The 
head chef is responsible for the day-to-day maintenance, operation, and food service of the chapter house, 
while ensuring that the kitchen is orderly and clean at all times. The head chef shall perform his/her 
duties diligently with direction from the house director and consult at any time with house director for 
guidance and assistance in executing the duties. 

KEY ROLES (Essential Job Responsibilities): 

 Collaborates with the house director and vice president of house management in menu planning
for daily meals and special events.

 Provides weekly menus in advance to the house director for posting.

 Prepares nutritious, well-balanced meals, with appealing presentation and in accordance with
proper food care and storage.

 Works with the kitchen staff on daily procedures and coordinating with house director when
necessary, as well as provides specific feedback on the staff to the house director.

 Ensures that the food service meets the expectations and requirements of the residents, including
allergy and dietary restrictions.

 Purchases/orders food and ensure that all food purchases stay within the chapter food budget as
provided by the house director.

 Observes all sanitation regulations regarding food handling and storage.

 Maintains daily the kitchen, cooking, and pantry areas including the cleanliness of refrigerators,
freezers, storage areas, stoves, equipment, utensils, sinks, counters, cupboards, and floors.

 Takes inventory of all equipment, dishes and food products.

 Notifies the house director of need for any major cleaning, repair(s) and maintenance.

 Prohibits loitering in the kitchen and unauthorized use of keys and food items.

 Adheres to state, local, campus and chapter policies and rules.

 Attends any meetings with the house director and chapter vice president of house management in
planning of special events and/or menu adjustments.

 Effectively and efficiently manages time and prioritizes tasks.

 Ensures that the food service meets the expectations and requirements of the residents.

 Implements new ideas for meals, food preparation and other kitchen duties.

 Relates well to others and builds rapport with residents, guests and vendors.

 Provides clear direction to kitchen staff on expectations.



   

 

RELATIONSHIPS: 
 

Internal:  Maintains close, daily contact and communication with the house director, other kitchen staff 
and collegiate chapter members. This position may have supervisory responsibilities over assistant cooks, 
bussers/hashers and others as assigned. 
 
External: Maintains close contact and communication with vendors and other campus 
fraternity/sorority food service professionals. 
 
SKILLS/KNOWLEDGE REQUIRED: 

 Strong understanding of commercial kitchen operations, including meal preparation and food 
ordering 

 Ability to timely serve multiple meals during set lunch and dinner times   

 Strong Communication skills  

 Must be a self-starter and able to work independently and as a member of the team  

 Ability to partner, collaborate and effectively work directly with other kitchen staff and the house 
director  

 Project and people management skills   

 

REQUIRED EDUCATION AND EXPERIENCE: 

 High school diploma or equivalent 

 Further culinary education desired. 

 Valid and current ServSafe certification required. 

 Previous employment in a commercial kitchen or restaurant. 
 

PHYSICAL REQUIREMENTS AND WORK ENVIRONMENT: 

Location varies.  

This job operates in a kitchen environment, housed with equipment such as an oven, stove, dishwasher, 
slicer, coffee machine, steamer, mixer and knives. The employee is frequently exposed to heat, steam, fire, 
noise and other hazards. 

The physical demands described here are representative of those that must be met by an employee to 
successfully perform the essential functions of this job. Reasonable accommodations may be made to enable 
individuals with disabilities to perform the essential functions. 

The employee is occasionally required to sit, stand, reach, lift, bend, kneel, stoop, climb, push and pull items 
weighing 50 pounds or less. The position requires manual dexterity; auditory and visual skills; and the 
ability to follow written and oral instructions and procedures. 
 
COMPENSATION: 
This is a salary position, expected to work full time during the academic year, as assigned by the house 
director, for the preparation of lunch, dinner and clean-up of the kitchen and meal service areas.  This 
position will be paid throughout the entire calendar year, and not just for the nine months of the academic 
year. Health and medical benefits provided.  
 
 
DISCLAIMER: 
The information presented indicates the general nature and level of work expected of employees in this 
classification.  It is not designed to contain, nor to be interpreted as, a comprehensive inventory of all 
duties, responsibilities, qualifications and objectives required of employees assigned to this job. 
 
 


