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EXTERNAL VACANCY

Wusum Hotel is looking for qualified candidates for the following position

Job Title: Kitchen Manager Department: Food & Beverage
Reports to Manager - Food & Beverage
Deadline for applications: 19" November 2025

Position Overview: Wusum Hotel is currently seeking an experience and organized Kitchen Manager to oversee the daily operations of
the kitchen at our hotel. The ideal candidate will ensure food preparation meets high quality standards, manager kitchen staff, maintain
food safety and hygiene, control inventory and support the smooth and cost effective running of the kitchen.

Qualification and Experience
e Handle customer inquiries, complaints, and special

® Culinary Degree, Hospitality training or equivalent requests with professionalism and prompt resolution.

® 4-10 Years’ experience as a Kitchen Manager or

Senior Chef in a hotel or in a similar position Safety, Health and Environment
Knowledge Experience and Skills The successful candidate will:
e  Ensure adherence to SHE policies, procedures, practices and

e  Proven experience as a kitchen manager or Senior evolving requirements.

Chefin a hotel e Routinely conduct risk assessments on tasks, work areas,
e Strong leadership, time management and procedures, and processes.

organizational skills Ensure that safety procedures applicable to the department
e Excellent knowledge of food hygiene and safety

regulations
e Ability to manage budgets, inventory and ordering

system

e Skilled in staff supervision, conflicts resolution and Please forward your application and CV to:

team motivation
Human Resources Department

- Wusum Hotel
e  Flexibility to work long hours 65 Teko Road

Makeni
Alternatively, e-mail: HR@wusumhotel.com
Please note that only shortlisted applicants will be contacted
e  Supervise all kitchen operations and staff Women are strongly encouraged to apply
e Ensure all food is prepared to the highest quality, taste

and presentation standards

e  Work with the Chef to plan and update menus and
daily specials

e  Monitor and control food inventory, stock rotation
and kitchen supplies

e  Problem solving under pressure

Main Outputs and Responsibilities:

e  Ensure strict hygiene and safety standards in
compliance with health regulations

e Train, monitor and evaluate kitchen staff, scheduling
and performance management

e Manage food cost, reduce waste and optimize kitchen
efficiency

e  Ensure timely preparation of food for guest, event and
room services

e Collaborate with hotel management to maintain guest
satisfaction and service standards

e  Oversee kitchen maintenance and cleanliness repairs
when needed



