
Valley Lo Club in Glenview, Illinois is seeking a highly skilled chef with 

a passion for creating exceptional dining experiences. With a 

culinary program that serves 550 active families, yielding $2.7 

million in annual food and beverage revenue, this is a unique 

opportunity to lead the way in defining the future of culinary 

excellence. Central to our operation is a commitment to culinary 

innovation and quality, with 75% of our focus on member dining and 

club parties, and the remaining 25% dedicated to hosting banquets. In our most recent member survey, 

our cuisine was identified as the most valued offering, and we're seeking a visionary leader to enhance 

our culinary program and lead our team. If you're ready to make an impact on a thriving culinary 

community, we invite you to apply for the Executive Chef position and embark on this journey with us. 

Responsibilities:  

• All food production for member dining, club parties, banquets, and outlets. 

• Developing menus, food purchase specifications, and recipes. 

• Supervising and managing the food production staff. 

• Creating and monitoring food and labor budgets for the department. 

• Maintaining the highest professional standards of food quality and sanitation. 
 

Qualifications:  

• Proven experience as an Executive Chef with three years or more at a country club. 

• Excellent time management skills and the ability to multitask and prioritize work. 

• Strong attention to detail and exceptional problem-solving skills. 

• Outstanding written and verbal communication skills. 

• Strong organizational and planning skills in a fast-paced environment. 

• A creative mind with the ability to suggest improvements. 
 

Job Tasks:  

• Hiring, training, supervising, and evaluating the work of management and staff in food and 
pastry production. 

• Collaborating with the food and beverage management team to plan menus for all food outlets. 

• Scheduling and coordinating the work of chefs, cooks, and kitchen employees to ensure efficient 
food production within budgeted labor costs. 

• Enforcing high standards of sanitation, cleanliness, and safety in all kitchen areas. 

• Implementing controls to minimize food waste and shrinkage. 

• Providing training in safety, sanitation, and accident prevention for food preparation employees. 

• Developing standard recipes and techniques for food preparation and presentation to ensure 
high quality and cost efficiency. 

• Preparing budget-related data and taking corrective action to meet financial goals. 

• Attending food and beverage staff and management meetings. 

• Evaluating products to ensure consistent quality standards are met. 

• Interacting with food and beverage managers to exceed member and guest expectations. 

• Planning and managing the employee meal program. 



• Developing policies and procedures to enhance and measure quality. 

• Making staff selection decisions, evaluating job performance, and recommending compensation 
rates/increases. 

• Providing training and professional development opportunities for kitchen staff. 

• Ensuring culinary staff attendance at service lineups and meetings. 

• Motivating and developing staff, including cross-training and promoting personnel. 

• Periodically visiting dining areas to welcome members. 
 

Compensation and Benefits: 

• Competitive annual salary and performance bonus potential 

• Medical, dental, and vision insurance 

• 401K   

• Life Insurance, Short-term, and Long-term disability coverage 

• Education, Dining, and Uniform Allowances 

• Holiday Fund Participation 

If you are a dedicated and creative Executive Chef with a passion for delivering exceptional culinary 

experiences, we want to hear from you!  Join us in elevating the dining experience at Valley Lo Club. 

Apply now by sending your resume and cover letter to Judy Higgins, General Manager, by November 

19th. 

Judy Higgins, CCM, CCE 
General Manager 
jhiggins@valleylo.org 
 

#ExecutiveChef #CulinaryJobs #CountryClub #ChefLife 

 

 


