		       

	
PASTRY CHEF

	BAKES ALL THE BREAD, ROLLS, AND CROISSANTS

	
BARTENDER

	IS RESPONSIBLE TO THE SOUS CHEF

	
KITCHEN ASSISTANT

	PREPARES AND CUTS VEGETABLES LIKE ONIONS, TOMATOES, CARROTS ... AND HELPS THE REST OF THE CHEFS.

	
HOST(ESS)

	PREPARES ALL THE SOUPS, HOT STARTERS, SIDE ORDERS AND THE REST OF THE MENU ELABORATED BY THE HEAD CHEF

	
CHEF DE PARTIE

	HANDLES A SPECIFIC PART OF THE  KITCHEN. FOR EXAMPLE: COLD DISHES, SAUCES AND MAYONNAISE

	
WAITER

	IS IN CHARGE OF TAKING ORDERS AND BRINGING FOOD AND DRINKS TO THE CUSTOMER

	
SOUS CHEF

	[bookmark: _GoBack]SERVES DRINKS AT THE BAR

	
WINE STEWARD

	ELABORATES THE RESTAURANT’S WINE LIST, TASTES WINES AND RECOMMENDS CUSTOMERS.

	
COMMIS CHEF

	ELABORATES THE MENUS AND TAKES CARE THAT THE KITCHEN RUNS WELL.

	
HEAD CHEF

	TAKES CARE THAT THE WAITERS ARE WELL DISTRIBUTED AROUND THE RESTAURANT AND THAT CUSTOMERS ARE WELL SERVED.

	
HEAD  WAITER

	WELCOMES CUSTOMERS AT THE RESTAURANT.



