We're Hiring a Sous Chef at The Batesville Market!

We're looking for a Sous Chef to join our small but mighty kitchen team. If you're excited
about food, community, and country hospitality, this could be the perfect role for you.

Built in 1880, The Batesville Market is a historic country store and music venue nestled
in the heart of Central Virginia’s wine country—surrounded by orchards and just off the
brewery trail. We're a community hub where locals and visitors gather to enjoy seasonal
menus, made-to-order sandwiches, hearty breakfast biscuits, live music, and local beer
and wine. We also offer both on-site and to-go catering, and host private events
year-round.

Job Title: Sous Chef — Country Store & Deli

e Location: Batesville, VA

e Annual Salary $36,000 - $37,000 based on experience, plus generous tip share
equalling up to $8,000 annually

e Hours: Full Time Salary; flexible mix of daytimes, evenings and weekends

The Role

The ideal candidate will work closely with the Head Chef to grow our food offerings and
improve efficiencies, have a passion for food and a desire to deliver high-quality dishes
to our customers. The Sous Chef will be responsible for preparing and cooking
ingredients, assembling dishes according to recipes and specifications, and ensuring
that food is served in a timely manner, be it a simple sandwich during lunchtime, or a
dinner using seasonal, unique ingredients.

Key Responsibilities

e Work with our Head Chef to prepare menu items according to recipes and
maintain quality standards, and explore your own culinary creativity with recipe
development

e |Lead BOH operations in the absence of the Head Chef

e Inventory & COGS: Assist with inventory management and maintain awareness
of COGS.

e Cleanliness & maintenance: Execute regular cleaning schedules, opening and
check lists. Maintain a clean and organized kitchen. Follow food safety
procedures.

e Learn FOH point of sale. Communicate with the FOH team for support and
collaboration



What We’re Looking For

Energetic, dependable, and excited to be part of a close-knit team

Familiarity with cooking and food prep skills - we are happy to train the right fit
Efficient with time and production

Knowledgeable about kitchen safety, food cost control, and ServSafe standards
Certified Food Protection Manager (or willing to obtain certification)

Perks & Benefits

Free meal during every shift

Paid breaks

Paid ServSafe training

25% employee discount on all market purchases

A supportive, community-centered work environment
Room to make your mark on a beloved local business

Interested?

We'd love to hear from you! Send a quick note and your resume (if you have one) to
batesvillemarket@gmail.com. Better yet—come by and say hello!



