
Applicants should submit a cover letter of formal application, as well as a detailed resume of all educational and 
professional experiences together with copies of relevant credentials and three letters of reference. Applications should 
be addressed to the Acting Human Resources Manager and may be emailed to mlatchman@hlscc.edu.vg or hand 
delivered to the Human Resources Department. For additional information, please call 541-2212.

Salary:  Commensurate with Experience
Closing Date:  July 5, 2019

Qualifications and Experience

Vacancy
Director of Culinary Arts Programme

�v   Develop operational and annual plans for the Culinary Arts Centre;
�v   Prepare Annual Budget for the Culinary Arts Programmes including costing of courses and lab fees;
�v   Marketing the Culinary Arts Programme in accordance with recognised standards;
�v   Recruit and develop faculty in collaboration with Human Resource Personnel;
�v   Assess the special needs of all incoming students, and to help ensure compliance during admissions and registration process; 
�v   Lead orientation and skill building classes and meet regularly with students throughout the programme;
�v   Work with other members of the programme team to insure student satisfaction;
�v   Work closely with HLSCC registrar to ensure proper registration, scheduling, tracking, transcripts, and file audits for students
�v   Participate in the maintenance of all accreditation requirements and certifications on a timely basis; and
�v   Any other duties or tasks that may be assigned on an as-needed basis by the Dean of Workforce Training. 

Job Description: Responsibilities
The Director of Culinary Arts Programme is responsible for the implementation of curriculum and policies, supervision of faculty, and coordination 
of student services.  The Director of Culinary Arts Programme maintains an overview of programme administration, including accreditation and 
compliance. As the lead instructor charged with integrating education into operations, this person should have strong teaching skills. The candidate 
should also be a skilled chef able to relieve production classes as needed. Responsible for ensuring maximum guest and student satisfaction.

�v   Minimum of a Master’s degree plus 5-10 years progressively responsible managerial experience in    faculty and programme management, 
student service, personnel management, and higher education.  Preferred experience would include responsibility for the programme 
requirements definition, design, implementation and management systems related to any of the above subjects in a higher education environment.  
Extensive experience with personnel and student services is required. Minimum of three years experience in the culinary field, preferably including 
responsibility for the management and operation of a commercial food service. 
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