
 
 

Vacant Position: Chef de Cuisine 
 

Who We Are: We are Monuts, a high-volume, 99% from-scratch restaurant and bakery located on Ninth Street in 
Durham. We have been in business for 9 years and are open 7 days a week serving breakfast, lunch, baked goods and 
coffee.  We are professional, flexible and detail oriented.  We seek excellence, not perfection, and are committed to not 
just maintaining the quality and consistency of our products, but improving them.  We have an amazing kitchen team—
our cooks and dishwashers have been on staff for an average of 3 years—and we seek an experienced culinary 
professional to help us transition Monuts back into a dine-in restaurant this summer.   
 

What We Need: As excited as we are to get our dining room up and running again, we know things will be different and 
honestly, we’re excited about what that entails.  We’re looking for a like-minded, food-loving, motivated culinary 
professional to help us navigate our re-opening and start the process of putting all the pieces back together.  This will be 
a salaried full-time position who will work closely with chef/owners Lindsay and Rob to lead Monuts into and through 
this next phase of life.  The Chef de Cuisine will bear ultimate responsibility for the quality of our food, the success of our 
cooks, and the productivity of our kitchen.  We hope that the Chef de Cuisine can both maintain operational efficiency of 
our fast-paced brunch service while also growing new revenue streams such as catering, ready-to-eat and prepared 
foods, and take-home family meals.  The Chef de Cuisine will work in tandem with the Sous Chef and Bakery Manager to 
advance new menu items, address quality concerns, train new hires, develop existing staff, and foster a collaborative 
and supportive work environment for all employees. 
 

Who Should Apply:  The ideal applicant will possess a strong technical foundation, the ability to work fast and clean, a 
creative mind that can both experiment and implement, and a desire to learn and teach.  We are a 99% from-scratch 
kitchen; while we don’t make the ketchup, we do make the mustard, the mayonnaise, and almost everything else in 
house.  The Chef de Cuisine will be the person in charge of the kitchen—this means you understand that the buck stops 
with you and that you must always strive to make our product and the people who create it as good as they can be.  
We've tried really hard to build a collaborative environment that leaves space for individuals to be seen, heard and 
supported.  That being the case, we’re looking for someone who is equally as good at navigating the nuance and 
complexity of interpersonal communication as they are at breaking down a pork shoulder or balancing a soup.   
 
We expect all managers to uphold strict standards of professionalism, technique, and service at all times.  The ideal 
candidate will possess the following characteristics: 
 

• A love for food and community and the power of bringing the two together 

• Strong culinary background with a broad knowledge of techniques, ingredients, and seasonality 

• Experience leading a high volume, from-scratch kitchen 

• Sets the example by continually working fast, clean, and with a positive attitude 

• Possess an easy going self-confidence when leading subordinates and interacting with other departments or customers 

• Natural leader that is comfortable both providing well deserved praise and needed constructive criticism 

• A kind and approachable demeanor that is anchored in and demonstrated through respect, empathy and really great 
listening skills 

• Knack for problem solving and troubleshooting 

• Ability to act independently and make strong decisions 

• An aptitude for building strong team dynamics and camaraderie within the kitchen and across departments 

• Strong communication skills, both written and verbal  

• Friendly, outgoing personality and ability to get along with all different types of people! 
 
 



What the Chef de Cuisine Does:  The Chef de Cuisine is a working position that should bring strong kitchen instincts and 
an exceptional palate in addition to their planning, organizational, and administrative skills.  This is not a clipboard 
chef— you should be ready and able to jump in and assist any aspect of service or prep in the savory kitchen.  Although 
not certainly exhaustive, the CdC will perform the following tasks on a regular basis: 
 

• Hires, trains, and evaluates all savory kitchen staff and dishwashers. 
• Ensures all kitchen staff adhere to Monuts’ employment policies 
• Works in conjunction with Chef-Owners, prep staff, and line cooks to develop new seasonal menu items, weekly features, 

ready-to-eat foods, and take-home meals.  Develops all relevant recipes and coaches staff on technique for new items 
• Meets weekly with Chef-Owners and Sous Chef to provide relevant updates on kitchen operations 

• Writes prep lists, delegates tasks, and ensures the kitchen is ready for tomorrow’s service 
• Liaises with famers (primarily Lil’ Farm, Red’s Quality Acre and Southwind) to match upcoming menus to forecasted crop 

availability 
• Enforces all food and worker safety guidelines—the CdC will maintain a sanitation score of 98 or above every quarter 

• Ensures smooth kitchen operation by scheduling staff, arranging coverage when we’re short, and filling in as needed 

• Performs inventory and places orders with purveyors 

• Inspects all mise for product quality issues and addresses any shortcomings in a way that maximizes quality while 
minimizing waste 

• Assists anyone and everyone who needs help, whether it be the person working eggs or in the dishpit 

• Works with FOH staff and Office Manager to investigate and address customer feedback 

 
Pay, Schedule, and Logistics:  This is a full-time, salaried position that will be hired between $50,000 and $60,000 per 
year.  The Chef de Cuisine will typically work between 45 and 50 hours per week, primarily during breakfast and lunch 
hours.  As a restaurant that does a brisk brunch service, our managers are all required to have weekend availability. 
 
In addition to the base salary, we offer two weeks paid time off, in addition to pay for any shop closures (holiday or 
otherwise).  We also offer all salaried employees a $225/month reimbursement for health insurance or other health 
expenses, a retirement savings plan with a 3% employer match, free staff meals and coffee, and hefty annual bonuses 
based on store profitability and job performance—2020 bonuses were up to 12% of base salary for our managers. 
 
We take our employee’s safety and wellbeing seriously.  Anyone in the building wears a mask the entire time they are 
here.  Monuts is currently operating as take-out only, with no customers allowed inside of our building (all food is 
handed out through our side door to customers waiting in the parking lot). We plan on continuing as take-out only until 
the COVID-19 pandemic is over, and we hope that conditions will improve enough to allow us to reopen our dining room 
later this summer. 
 
To Apply:  Please send a cover letter via email to monutsishiring@gmail.com and be sure to attach an up-to-date 
resume. Your cover letter should introduce your work experience and knowledge and explain your interest in this 
position. We hope to begin scheduling interviews by April 5th. 


