Position: Garde Manger

Department: Kitchen - North Stonington

Who We Are: Gourmet Galley Catering is the leading wedding and event caterer in
Southeastern CT and Rhode Island. With a rich history of over twenty years, we specialize in
creating tailor-made events that range from charming country picnics to exquisite and elegant
weddings. Our expertise extends to corporate and business grand openings, family reunions,
and sophisticated cocktail parties. We take care of every detail, from providing the finest napkins
to setting up twinkling lights, and we won't leave until your event is nothing short of perfection.

What we need: We are seeking an Assistant Garde Manger Chef to supervise the culinary
operations in the Garde Manger section of our esteemed Gourmet Galley kitchen. Your primary
role will involve overseeing the preparation and ensuring the quality of cold menu items, such as
salads, sandwiches, sauces, charcuterie, cheese and Crudite displays, box lunches and
dinners, and a variety of cold hors d'oeuvres. This responsibility extends to both retail and
Gourmet Galley catering events, requiring menu production expertise.

You will assist in all physical aspects of cold kitchen operation, supervision, preparation and
serving of food, equipment maintenance and cleaning, quality control and cleanliness of your
work area.

This position is available full time Seasonal

7:30 am to 3:30 pm or as needed.

Responsibilities

e Prepare all cold food according to recipes, guidelines and standards set by the
Executive Chef

e Oversee the consistency of various preparations within the cold kitchen to ensure quality
products and adherence to standard recipes.

e Delegates and assists in preparing cold food items like salads, sandwiches and wraps,
charcuterie, and salad dressings etc.
Perform all tasks of food preparation and storage to current health code standards
Keep all refrigeration, equipment, storage and working areas in clean working condition
in order to comply with health department regulations.
Properly label and date all products to ensure safekeeping and sanitation.
Track quantities of packaging necessary for presentation of assigned food products in
the storage and preparation of all entrees

e Effectively communicate with chefs, other cooks and service staff in order to fulfill and
address any issues or needs requested.
Collaborate in menu development and implementation of catering menus.
Monitor waste and overproduction, as well as utilize leftovers, and ensure proper rotation
and quality control.

e Maintain complete knowledge of and comply with all kitchen policies, procedures and
standards.



Requirements and Skills:

Working knowledge of the fundamentals of cooking.
Working knowledge of knives and knife skills.

Working knowledge of kitchen equipment like cryovac, slicing machine, juicer, small
wares, etc.

Effective time management and organization skills
Effectively communicate in English, both in written and oral forms.
Basic computer knowledge and experience in using inventory systems are preferred.

Other benefits include:

e 40 hours of vacation time accrued after a 90 day probationary period
e Position is eligible for the tax savings plan when it becomes available.

Experience:
e Atleast 2 years of Culinary experience in a full-service, catering kitchen.

Compensation: Full-time variable schedule hourly position, compensation market competitive
and dependent on experience, ranging from $18.00 to $22.00 per hour.



