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When you’re just starting out in food services jobs, you’ll have 
to take certain steps if you want to reach the very top of your 
profession. Here is a list of some of the things that you can do 
to help your career move forward.

1. The first thing that you should do is attend a top school for 
chefs. Your education is the most important factor when you’re 
starting out in your career. It’s also a good idea to take some 
business courses to be sure that you have the skills to work in 
a chef manager position.

2. Food services jobs are readily available, even when you’re 
just starting out. Don’t expect to work in a top position, 
though, just because you’ve finished your education. It’s 
important that you take lower prestige food services jobs to 
gain some experience.

3. Work through the up through the ranks, starting with the 
position that you’re currently employed in. While you’re still 
looking for a higher prestige job, you should keep an eye on 
your current job. The more experience that you have with jobs 
in food services, the better a candidate you’ll be for a better 
position later.

4. Continue your education while you’re working in food 
services jobs. It is always wise to keep up to date on the 
latest techniques and food trends. Never stop your education.

5. Try to work in a variety of positions in your current job. The 
more experience you have, the better qualified you’ll be for a 
chef manager position down the road.

6. Work on your business qualifications when you’re working 
in jobs and family services food positions. It’s important 
that you learn management skills if you wish to work as 
a chef manager. The cooking skills are important, but the 
management skills are just as important and should not be 
overlooked.

7. Work with an employment agency or online job-search site 
to keep abreast of the jobs that are available. You should 
always know what’s out there so that you’ll be ready when the 
right job comes down the line.

8. When you’re working with an employment agency or a 
job-search site, look for positions that will move your career 
forward towards your ultimate goal of a chef manager 
position.

9. Take some classes on interviewing skills and learn how to 
best approach your interview with a food services organization 
or restaurant.

10. Finally, make sure that you’re always pushing your career 
forward.

Working in food services jobs is an exciting and creative way 
to advance your career. Working as a chef manager, you will 
not do as much actual cooking and food preparation, but will 
instead work to manage the chefs and maintain a professional 
atmosphere in the workplace.

It’s very important that you take advantage of any opportunity 
to improve your business skills when you’re just starting out 
in the food services field. You should always be taking classes 
to be sure that you’re on top of the latest trends in the food 
services industry. A good chef manager will always be well 
versed in the different methods that are used in the food 
services business.

While you climb up the ladder in the food services industry, 
you should keep an eye out for positions that will help you 
reach your goal. An online job-search site will help you see 
what’s available, including the necessary requirements for any 
position. You will also find a number of articles on finding a job 
in your industry. This is great information for planning your 
career and helping you determine the path that you should 
take.

Ten Top Tips for Getting a Chef Manager Job 
Working in the food industry as a chef is a dream come true for many young chefs. Having the position of a chef manager in a top 

restaurant can be the pinnacle of success. Getting there isn’t easy, but there are some things that you can do to make sure that you 

reach the top of your profession and have the kind of job that you’ve always dreamed about.
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EmploymentCrossing is the largest collection of active jobs in the world. 

We continuously monitor the hiring needs of more than 250,000 employers, including virtually every corporation and organization in 

the United States. We do not charge employers to post their jobs and we aggressively contact and investigate thousands of employers 

each day to learn of new positions. No one works harder than EmploymentCrossing. 

Let EmploymentCrossing go to work for you.

Every time that you add a new skill or achievement to your 
record, make sure that you add it to your resume. A resume 
is a living document that should change and grow with you. 
The food services jobs that you’ll be working in will illuminate 

the experience that you’ve been acquiring as you work toward 
your goal. Make sure that the best information is highlighted 
and that any awards you’ve received are documented.
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