Caddo Nation of Oklahoma - vacancy Announcement

Below you will find the vacancy announcement, qualifications, and requirements. To be considered for the position you
must fill out a Caddo Nation of Oklahoma Employment Application available at the Administration building, or may be found
at www.mycaddonation.com/employment. The Caddo Nation of Oklahoma does not discriminate in employment
opportunities or practices based on race, color, religion, sex, national origin, age, disability, or any other characteristic
protected by law. The Caddo Nation of Oklahoma is subject to applicable Indian Preference guidelines and reserves the right
to apply and utilize Indian Preferences in its hiring and employment activities.

ob Title: | Cheef Poe 102/01/2023|  “2€ | Until Filled
pepartment: |Caddo Travel Plaza Status: | Regular Full-Time
Locagg? Gracemont & Binger, OKlahoma| salary: | Based on Experience

Job Summary:

Supervise, train, and manage kitchen personnel coordinating culinary activities, select and develop recipes, plan and
prepare menus, monitor food stock and supplies, ensure proper utilization of equipment and maintenance, health and
food safety and kitchen sanitization. Duties include, but are not limited to, planning menus and pricing food items and
meals, prepare or lead in preparation of food; prepare or cater food for special events, train and develop kitchen
personnel regarding procedures, policies, the safe operation of equipment and assisting as needed. Conduct inventory
of food stock and supplies and ensure kitchen is well stocked; requisition and order food and supplies; ensure the
freshness of food and out-of-date items are discarded; and ensure compliance with all health and safety regulations,
food, and kitchen sanitation practices.

*Employer provided benefits for medical, dental, vision, life insurance, and short-term disability insurance at no cost to
employee.

Qualifications:

At least two years of experience in a similar capacity.

Culinary school diploma preferred.

Hands-on experience with various kitchen appliances and equipment.

Current Serve-Safe Manager and Food Handler certification required or obtainable upon hire.

Basis of Rating: An evaluation of education and experience will be conducted on qualified applicants. Please submit a brief
summary describing how you meet the qualifications as listed above.

Requirements:

Knowledge of culinary, baking and pastry techniques

Leadership and time management skill

Must be able to handle the stress of working quickly while maintaining safety and quality
Ability to communicate clearly with managers, kitchen staff, and customers

Familiarity with health, food safety, and sanitation regulations

Application Procedure:
Submit the following:
e A current Caddo “Job Application”
e A Certificate of Degree of Indian Blood (CDIB), if applicable
Current valid Oklahoma Driver’s License
College Degree and/or Transcript, Certificates of Completion or Proficiency
e Other Documents Deemed Applicable

Where to Apply:
Name Address Phone Number Email Address

Personnel Dept. Binger, OK 73009
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