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Analysis of the Career Competency of Chefs in the Hotel Kitchen
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Abstract
The analysis of the career competency of chefs in the hotel kitchen which is an important
section for hotel business. This is for developing curriculum and teaching activities for vocational
students who study in food and nutrition and fit for the need of human resource in working different

positions in hotel kitchens.
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There were is hotel chef experts in Cha-Am district, Phetchaburi province and Hua-Hin

district, Prachubkirikhan province analyzed the functions by focus group at the Grand Pacific Hotel,

Cha-Am district, Phetchaburi province.

The resuits of fous group found that

1. There are 6 Positions in the hotel kitchen are executive chef, sous chef, de partie, demi

de partie, commis chef or cook and helper.

2. The functions of chef in the hotel kitchen have 60 indicators for 6 positions
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