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JOIN OUR TEAM!

Position: Chef - Restaurant and Food Market

Are you a master of flavors with a zest for innovation? Look no further! We are seeking a talented Chef to lead the
culinary journey of our small maket and café, located in the vibrant northern district of downtown Omaha. This is
your chance to shine and leave a lasting impression on the taste buds of our guests!

Why Join Us?

1. A Culinary Adventure: Indulge in the exciting fusion of a maket and café, where your creativity knows no bounds.
From crafting exquisite dishes to curating a diverse selection of artisanal products, you’ll have the perfect platform
to showcase your skills.

2. Thriving Location: Set in the heart of the burgeoning northern district, our maket and café capture the essence of
Omaha’s culinary scene. Join us in shaping the city’s gastronomic future!

3. Creative Freedom: Unleash your culinary genius as you collaborate with our passionate team to develop menus
that celebrate seasonal ingredients, experiment with flavors, and deliver unforgettable dining experiences.

4. Supportive Environment: We believe in nurturing talent and providing a space for growth. With a close-knit team
and management that values innovation, you'll thrive both personally and professionally.

Responsibilities:

o Lead the culinary team in creating exceptional dishes that excite and delight our guests.

« Source the freshest ingredients, emphasizing local and sustainable options.

« Develop innovative menus that showcase culinary creativity and adapt to seasonal changes.
« Collaborate with vendors and suppliers to maintain the highest quality ingredients.

» Ensure adherence to food safety standards and promote a clean and organized kitchen environment.

Qualifications:

« Proven experience as a Chef, demonstrating culinary excellence and a passion for innovation.
« Extensive knowledge of diverse cooking techniques, ingredients, and flavor profiles.

o Strong leadership skills, with the ability to inspire and motivate a team.

« Attention to detail and the ability to maintain consistency in taste and presentation.

« Familiarity with food safety regulations and best practices.

 Flexibility to adapt to a dynamic, fast-paced environment.

Join us in creating a culinary haven that brings joy to every palate. If youre ready to elevate the dining experience,
push culinary boundaries, and leave a lasting mark on Omaha’s food scene, we want to hear from you! Apply today
with your resume and culinary portfolio, and let’s embark on this exciting gastronomic adventure together.

We can’t wait to welcome you to our team!



