
OYINS RESORT: A SUBSIDIARY OF
OYINSINTERNATIONAL
OLD EPE GARAGE, IJEBU ODE OGUN STATE NIGERIA

FOOD AND BEVERAGE DEPARTMENT

Head Chef:

As the head of our culinary operations, you will be responsible for overseeing all
aspects of thekitchen, from menu creation and food preparation to staff management
and cost control.

Responsibilities:

Develop and implement innovative menus that cater to a diverse range of guests,
featuringbothinternational and Nigerian cuisine. Source high-quality ingredients and
manage food costs effectively. Oversee the daily kitchen operations, ensuring smooth
service and adherence to healthandsafety regulations. Train and mentor junior chefs
and kitchen staff, fostering a positive and collaborative workingenvironment. Manage
inventory and equipment, ensuring efficient operation and minimizing waste.
Collaborate with the Food and Beverage Manager to develop and implement food and
beveragepromotions. Maintain excellent relationships with suppliers and vendors.
Ensure all food safety and hygiene standards are met. Contribute to the overall success
and profitability of the hotel's food and beverage department.

Requirements:

Minimum of 5 years of experience working as a head chef or sous chef in a reputable
hotel or restaurant. Strong understanding of Nigerian and international cuisines, with a
focus on fresh, seasonal ingredients. Excellent leadership and team management skills,
with the ability to motivate and inspirestaff. Proven ability to develop and implement
creative and cost-effective menus. Exceptional organizational and time management
skills. Strong communication and interpersonal skills, with the ability to build rapport with



colleaguesand guests. Proficiency in HACCP principles and food safety regulations.
Bachelor's degree in Culinary Arts or Hospitality Management preferred

Benefits:

Competitive salary and benefits package. Opportunity to work in a dynamic and
fast-paced environment. Career development opportunities within a growing hospitality
company. Discounted hotel stays and access to hotel amenities. The chance to make a
positive impact on the guest experience. If you are a highly motivated and
customer-oriented individual with a passion for hospitality, we encourage you to apply!

To Apply:

Please send your resume and cover letter to [hr@oyinsinternational.com] We look
forward to hearing from you!


