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THE HIERARCHY OF CHEFS IN A KITCHEN 

A kitchen is a complex environment that requires a well-structured hierarchy 
to ensure smooth and efficient operation. The kitchen hierarchy is crucial in 
defining the roles and responsibilities of each member of the kitchen 
staff, including the chefs. In this blog post, we’ll dive deeper into the different 
chef levels, chef positions, and chef rankings in a kitchen to help you 
understand the hierarchy in more detail. 

RANKING OF CHEFS IN A KITCHEN 

In a professional kitchen, the head chef or executive chef holds the highest 
position. They’re responsible for overseeing the entire kitchen operation and 
ensuring that the menu, recipes, and food quality meet the standards set by 
the restaurant. The head chef also develops new recipes, creates menus, and 
manages the kitchen staff. 

https://chef-recruitment.net/how-to-recruit-a-chef/
https://chef-recruitment.net/how-to-recruit-a-chef/
https://chef-recruitment.net/what-should-i-look-for-in-a-head-chef/
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CHEF LEVELS 

The hierarchy of chefs in a kitchen can be divided into several levels, each 
with a specific job description and responsibilities. 



Entry-Level Chefs: These are the chefs who are just starting their careers 
and are usually responsible for basic kitchen tasks like chopping vegetables 
or preparing sauces. They work under the supervision of senior chefs and 
typically have limited responsibilities in the kitchen. 

Line Cooks: Line cooks are the next level up from entry-level chefs. They 
work under the supervision of the head chef and are responsible for cooking 
specific dishes and ensuring that they are cooked to the correct temperature 
and presentation. Line cooks also work with other members of the kitchen 
staff to prepare ingredients and maintain kitchen equipment. 

Sous Chefs: Sous chefs are the head chef’s second-in-command and are 
responsible for managing the kitchen in their absence. They also assist in 
menu planning and creating new dishes. Sous chefs are experienced chefs 
who have a good understanding of the kitchen operations and the skills to 
manage a team of chefs and line cooks. 

Executive Chef: The executive chef (head chef) is the head of the kitchen 
and is responsible for overseeing all kitchen operations, managing the kitchen 
staff, and ensuring that the food meets the restaurant’s standards. The 
executive chef is the final decision maker when it comes to kitchen operations, 
and their role is critical in ensuring the success of the restaurant. 

CHEF POSITIONS IN ORDER 

In a professional kitchen, the following is the typical order of chef positions: 

Dishwasher 

Prep Cook 

Line Cook 

Sous Chef 

Executive Chef 

It’s important to note that not all kitchens will have every position listed above, 
and the size and type of the restaurant will determine the number of chefs and 
their specific roles. 

https://chef-recruitment.net/what-is-the-difference-between-a-sous-chef-and-a-head-chef/
https://chef-recruitment.net/all-jobs/


 

CHEF RANKING 

In a professional kitchen, the head chef holds the highest rank, followed by 
the sous chef, line cook, and entry-level chef. This hierarchy is based on 
experience, skill level, and responsibilities. The head chef’s rank is the highest 
because they have the most experience, the greatest responsibility, and the 
final say in all kitchen operations. 

CHEF RANKINGS IN KITCHEN 

The following is a typical ranking of chefs in a kitchen: 

1. Executive Chef 
2. Sous Chef 
3. Line Cook 
4. Prep Cook 
5. Dishwasher 

This ranking is based on experience, skill level, and responsibilities, and may 
vary from kitchen to kitchen. 

https://chef-recruitment.net/services/


CHEF ROLES 

Each chef in the kitchen has a specific role to play, and their titles reflect their 
level of experience and responsibilities. The following are the typical roles of 
chefs in a kitchen: 

Executive Chef: The executive chef is responsible for overseeing all kitchen 
operations, menu planning, and ensuring food quality. They also manage the 
kitchen staff and make decisions on kitchen operations, recipes, and menu 
offerings. 

Sous Chef: The sous chef is the head chef’s second-in-command and is 
responsible for managing the kitchen in their absence. They assist in menu 
planning and recipe creation, as well as supervising and training line cooks 
and other kitchen staff. 

Line Cook: Line cooks are responsible for cooking specific dishes and 
ensuring they are cooked to the correct temperature and presentation. They 
work with other kitchen staff to prepare ingredients and maintain kitchen 
equipment. 

Prep Cook: Prep cooks are responsible for preparing ingredients and 
assisting with basic kitchen tasks, such as chopping vegetables and making 
sauces. They work under the supervision of line cooks and senior chefs. 

Dishwasher: The dishwasher is responsible for cleaning and sanitizing 
dishes, kitchen equipment, and utensils. They also maintain a clean and 
organized kitchen, which is essential for efficient kitchen operations. 

CHEF TITLES 

The following are some of the common titles used for chefs in a kitchen: 

Executive Chef 

Sous Chef 

Chef de Cuisine 

Head Chef 

Master Chef 



Pastry Chef 

Saucier Chef 

Garde Manger Chef 

Line Cook 

It’s important to note that the specific titles used in a kitchen can vary 
depending on the size and type of restaurant, as well as regional differences. 

In conclusion, the hierarchy of chefs in a kitchen is a critical aspect of kitchen 
operations and plays a crucial role in ensuring the success of the restaurant. 
Understanding the different chef levels, chef positions, and chef rankings in a 
kitchen is essential for anyone interested in pursuing a career in the culinary 
industry. To find out more about the exciting positions available with chefshare 
Recruitment, contact our team today. 

https://chef-recruitment.net/
https://chef-recruitment.net/
https://chef-recruitment.net/contact-us/

