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Chef Position Description 
Direct the preparation, seasoning, 
and cooking of salads, soups, fish, 
meats, vegetables, desserts, or 
other foods. Plan and price menu 
items, orders supplies, and keep 
records and accounts. Supervises 
and participate in cooking and 
baking and the preparation of 
foods. 
 
Writes weekly schedules according 
to business and projected goals for 
labor dollars or percentages. 
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Sous Chef Description 
The chef who is second in authority in a 
restaurant or kitchen, ranking below the 
head chef. 
 
This person may be responsible for 
scheduling the kitchen staff, or substituting 
when the head chef is off-duty. This person 
is accountable for the kitchen's inventory, 
cleanliness, organization, and the ongoing 
training of its entire staff. A sous-chef's 
duties can also include carrying out the 
head chef's directives, conducting line 
checks, and overseeing the timely rotation 
of all food product. Smaller operations may 
not have a sous-chef, while larger 
operations may have more than one. 
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Dishwasher Description 

Each dishwasher’s primary 
objective is to provide a clean and 
safe kitchen area for our staff Wash 
and clean tableware, pots, pans and 
cooking equipment. Keep the dish-
room and equipment clean and 
organized.. 
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Pastry Chef Description 
A Pastry Chef is a station chef in a 
professional kitchen, skilled in the 
making of pastries, desserts, breads 
and other baked goods. They are 
employed in large hotels, bistros, 
restaurants, bakeries, and some 
cafés. 
 
Define Pastry: 
Pastry is the name given to various 
kinds of baked products made from 
ingredients such as flour, sugar, 
milk, butter, shortening, baking 
powder, and eggs. 
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Fry Cook Description 
Fry cooks are responsible for 
preparing hamburgers and other 
fast food meals and the fry cook job 
is an essential element in the multi 
billion Rand fast food industry. 
Many gained their first experience 
in the work world manning the grill 
and fryer. Fry cooks also work at 
restaurants, bars and other places, 
where the cooking is relatively 
simple and the menu is limited. 
 
A fry cook job also involves food 
preparation. 
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Restaurant Manager Description 

Restaurant managers ensure that 
restaurants operate efficiently 
and profitably while maintaining 
their reputation and ethos. They 
must coordinate a variety of 
activities, whatever the size or 
type of the outlet. Managers are 
responsible for the business 
performance of their restaurant, 
as well as maintaining high 
standards of food, service, and 
health and safety. 
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Maitre D Description 

The responsibilities of a maître d’ 
generally include supervising the 
waiting staff, welcoming guests and 
assigning tables to them, taking 
reservations, and ensuring that 
guests are satisfied 
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Waiter Description 

A Waiter/Waitress (or server) takes 
orders and delivers food and 
beverages. This position ensures 
the quality of the food and overall 
guest experience is excellent. A 
server is responsible for all billing 
and payment processing. 
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 Difference Between Fruits and Vegetables 

The meaning of the words fruit and vegetables 
are largely based on culinary and cultural 
tradition. In grocery-store language the words 
“fruit” and “vegetable” are mutually exclusive 
– plant products that are fruit are hardly 

classified as vegetables. Fruit normally 
means the fleshy, sweet seed-
associated structures of a plant, 
while a vegetable usually means the 
edible plant or part of a plant other 
than a fruit or seed. 13 



 Difference Between Fruits and Vegetables 

From a biologically point of view however, a 
fruit is a plant structure that contains its seed. 
Strictly speaking, the word “fruit” is only used 
if it comes from the part of the flower which 
was an ovary, the fleshy part of the flower 
around the seeds. In this sense there are fruits 
which are not true fruits since they are not 
totally derived from the ovary, for example 
figs, pineapples and strawberries. These are 
therefore called accessory fruits. 
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 Difference Between Fruits and Vegetables 

There are many true fruits which are generally treated as 
vegetables, mainly because they are not sweet. Just to name a 
few: cucumber, pumpkin, corn, eggplant, tomatoes, avocado, 
peas and beans. However, these “culinary vegetables” are thus 
actually “botanically fruits” because they are the ovary of a 
flower. 15 
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