
 

EXECUTIVE CHEF/CULINARY DIRECTOR PROFILE: EDGAR’S HOSPITALITY GROUP 
AUGUSTA, GA 

 

(To apply, click the link at the end of this file.) 
 

THE EXECUTIVE CHEF/CULINARY DIRECTOR OPPORTUNITY AT EDGAR’S HOSPITALITY GROUP 
 

Edgar’s Hospitality Group, located in Augusta, Georgia, is looking for an experienced executive chef/culinary director to 
lead the culinary operations of six hospitality venues including two upscale restaurants, two conference centers, a cafe 
and a private city club, along with several new enterprises under development. These hospitality enterprises are also the 
applied learning venues for the Helms College School of Hospitality.  
 

The executive chef/culinary director (EC/CD) is the driving force and culinary innovator behind the creation of a world-
class guest culinary experience and student hands-on learning program; with a relentless focus on quality, creativity, and 
consistent execution for seven unique menus. The EC/CD is ultimately accountable for leading a process that begins with 
using seasonal ingredients to build flavorful and award-winning dishes while providing the culinary team with hands-on 
leadership and guidance to deliver exceptional cuisine and hospitality. Additionally, he or she is responsible for 
programming and executing applied learning processes to build knowledge and proficiencies in Helms College culinary 
students. 
 

This is a unique and exciting opportunity for the successful candidate to have a profound impact on the lives and futures 
of hundreds of students and future culinarians as well as EHG staff members, guests, and club members, and to 
contribute to the vision of “better jobs, stronger families and dynamic communities” while embodying the core values of 
service, ownership, accountability and respect. 
 

Click here to view a brief video about this opportunity.  
 

EDGAR’S HOSPITALITY GROUP 
 

Edgar’s Hospitality Group (EHG) is operated by Goodwill Industries of Middle Georgia and the Central Savannah River 
Area (CSRA) with a mission to help people discover and develop their God-given gifts through education, work, and 
career development services.  
 

Dr. Edgar J. Helms, Jr., founded the Goodwill movement in Boston in 1902 based on one simple philosophy: What people 
really want is not charity, but a chance to work. 
 

Goodwill Industries of Middle Georgia (Goodwill) was founded in Macon in 1975. James K. Stiff joined the organization in 
1994 and expanded its territory to include Augusta, Georgia and Aiken, South Carolina – the Central Savannah River Area 
(CSRA) – in 1996. Since then, Goodwill Industries of Middle Georgia and the CSRA has grown to over 800 employees and 
14 value retail stores serving 35 counties. Additionally, the Macon and Augusta-based non-profit has placed over 31,000 
people in jobs in the last five years. 
 

Goodwill Industries of Middle Georgia and the CSRA has been recognized with numerous international awards and is one 
of the fastest growing Goodwill organizations in the world. 
 

At Edgar’s Hospitality Group a portion of every customer dollar spent goes towards education programs, including 
support for Helms College, job training, and placement services for those in need.  
 

GOODWILL MISSION 
 

We build lives, families and communities, one career at a time, by helping people develop their God-given gifts through 
education, work and career services. 

https://www.youtube.com/watch?v=lCNUr7q9pQQ&feature=youtu.be
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GOODWILL 2020 STRATEGIC PLAN 
 

Goodwill's 2020 strategic plan centers around four key goals: 
 

• Financial & Quality: We will foster stewardship and strengthen Goodwill's existing business and mission 
initiatives by building and sustaining financial capacity and quality systems. 

• Employee Engagement & Development: We will engage and develop our employees by creating a culture that 
offers opportunities for personal growth, education, and career advancement. 

• Mission Advancement: We will advance the Goodwill mission by establishing a continuum of education and 
career services that positively changes the lives of individuals and the community. 

• Enterprise Advancement: We will grow existing and new enterprises as applied learning venues for Helms 
College and other mission initiatives. 

 

FOOD & BEVERAGE OPERATIONS 
 

To further its mission, EHG operates hospitality venues in Augusta and Macon as well as off-site catering and food 
service contracts. Augusta venues include: 
 

• Edgar’s Grille – an award-winning, high quality, upscale casual restaurant featuring new American cuisine with a 
southern flair and focused on using locally sourced ingredients that are certified by Augusta Locally Grown. 
Outdoor dining is available year-round in a spacious courtyard. Annual F&B revenue = $1.5M; average number 
of covers for lunch = 40 and dinner = 80; maximum seating:115. 

• The Pinnacle Club – a premier private city club in downtown Augusta providing members with incredible views 
of the Savannah River and Augusta city scape. The Pinnacle Club offers high quality, casual and upscale New 
American cuisine with a foundation in classic French cookery. Total number of members: 700; Annual F&B 
revenue = 600K; average number of covers for lunch = 50 and dinner = 40; number of a la carte dining rooms = 
1; number of private dining rooms: 6. 

• The Snelling Center – a 3,500-square-foot event venue located next door to Edgar’s Grille that can accommodate 
events from ten to 300 guests with up to six event rooms and a chapel. The EHG conference centers offer food 
that does not look or taste like “typical banquet food.” Annual F&B revenue = $750K. 

• Edgar’s Above Broad (EAB) – an exciting new 10,000-square-foot indoor/outdoor restaurant and bar opening in 
2020. EAB will offer creative tapas-style plates along with fresh and flavorful “grab and go” meals. This venue 
will also feature lawn games, an airstream bar and live music. Maximum seating: 425. 

• Hire Grounds Café – a bookstore and café offering gourmet coffees, smoothies, paninis, salads, fresh-baked 
desserts and high-volume meals to go. 

Macon venues include: 
 

• Edgar’s Bistro – a restaurant offering weekday lunch and dinner, a full-service bar and catering services. Annual 
F&B revenue = $250K; average number of covers for lunch = 25 and dinner = 20; maximum seating: 60. 

• Anderson Conference Center – at 23,000-square feet, it is among the largest facilities of its kind in Georgia. This 
event venue features a large banquet room that can host up to 850 people. The conference center also offers 
seven additional rooms that can be set for smaller groups, ranging from 10 to 150 guests. Annual F&B revenue = 
$1.2M. 

 

EHG also is creating and growing an agriculture program to support the needs of its farm-to-table culinary operations 
while providing experiential learning opportunities to Helms College students. The farm will include in-ground planting 
as well as greenhouse and vertical farming. The EC/CD will work closely with the farm manager to determine the crops 
needed as well as planning the sourcing and cultivation of produce.  
 

 
 
 
 
 

http://www.kkandw.com/
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HELMS COLLEGE 
 

Helms College is an institution of higher education named in honor of Rev. Edgar Helms. Helms College is the first 
Goodwill post-secondary educational venture of its kind and offers a fully accredited curriculum of certificate, diploma 
and associate degree programs. The college embodies a unique integration of experiential learning, intensive student 
advisement and mentoring services to achieve career advancement. 
 

Helms College culinary students receive hands-on, experiential learning opportunities through at EHG properties as part 
of their curriculum. All EHG hospitality enterprises are profit centers and applied learning venues for the Helms College 
School of Hospitality.  
 

Helms College culinary students have the unique opportunity to work at Augusta National Golf Club during the Master’s 
Tournament as well as work in EHG properties throughout their schooling such as The Pinnacle Club and Edgar’s Grille. 
 

Additionally, Helms College has a new partnership with Ritz-Carlton Reynolds, Lake Oconee (Resort) to develop and 
launch an Associate of Applied Science degree: “Culinary Operations in Resorts and Clubs.” This program is scheduled to 
launch in late 2020. 
 

ORGANIZATIONAL STRUCTURE 
 

The executive chef/culinary director position is a full-time position and directly reports to the Senior Vice President of 
Edgar’s Hospitality Group. The EC/CD is responsible for running all culinary operations for EHG and works hands-on at 
Edgar’s Grille. Direct reports include the chef de cuisine at The Pinnacle Club, the sous chef at Edgar’s Above Broad, and 
the catering chef at the Anderson Conference Center. 
 

EHG WEB SITES: www.edgarshospitality.com/, www.pinnacleclub.us/, and helms.edu/. 
 

EXECUTIVE CHEF/CULINARY DIRECTOR JOB DESCRIPTION 
 

The EC/CD is responsible for the leadership of the culinary program for Edgar’s Hospitality Group (EHG) operations 
ensuring balanced support to all operations, with a focus and commitment to scratch-made, locally sourced, innovative 
menus. 
 

This role is an active working chef at Edgar’s Grille as well as leading chefs at other locations to create award-winning 
menus for restaurants, banquets and catered events.  
 

The EC/CD develops and monitors systems and processes for managing cost of goods and kitchen labor for all locations.  
He or she makes food purchase specifications and writes recipes as well as maintains the highest professional food 
quality and sanitation standards. 
 

The executive chef/culinary director at Edgar’s Hospitality Group: 
 

• Embodies and demonstrates the core values of service, ownership, accountability and respect.  
• Provides culinary leadership, food and occupational safety, and sustainability for EHG. 
• Works closely with the location supervisors to ensure they have necessary culinary support. 
• Serves as the primary culinary subject matter expert and communicates and educates the EHG team on the 

latest trends. 
• Provides culinary support of key events and new business openings, new concept development, and renovations 

as assigned by the senior vice president of EHG. 
• Is responsible for establishing and maintaining high standards of food quality and consistency. 
• Oversees all menu development; using market research to develop new products. He or she makes changes that 

respond to the marketplace and to guests’ and members’ needs; both present and anticipated. 
• Teaches, trains, and holds teams accountable to recipes, specifications, and processes to ensure quality, 

consistency and efficiencies.  
• Ensures that all food and products are consistently prepared and served according to the restaurants’ recipes, 

portioning, cooking and serving standards. 
• Is a hands-on leader ensuring guest service standards are met and operations run efficiently. 

http://www.kkandw.com/
https://helms.edu/
http://www.edgarshospitality.com/
https://www.pinnacleclub.us/
https://helms.edu/
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• Is responsible for food purchasing and the establishment and management of food and labor cost P/L controls to 
ensure a profitable operation. 

• Participates in annual business planning and budgeting for the hospitality department.  
• Creates a positive, vibrant learning environment for employees and Helms College culinary students. 
• Is responsible for the selection, training and development of personnel within the department. 

• Works closely with Helms College Culinary Arts Department and faculty in meeting students’ required 
knowledge, competencies, and course objectives as well as developing and sustaining product cross utilization 
between EHG and Helms College. 

• Manages the core menu accurately through the appropriate tools and training using standardized recipes, 
images, build diagrams, line checks and prep sheets with pars. On a timely basis he or she updates inventory, 
prep sheets, line books, and all other required resources. 

 

INITIAL PRIORITIES 
 

• Evolve, build and refresh EHG menus for all venues in collaboration with venue chefs and staff to ensure guest 
and member satisfaction in quality, consistency and service.  

• Provide new and exciting culinary experiences for members and guests in a la carte dining. With six venues and 
a seventh opening this year, the EC/CD will create menus and differentiation for each venue, develop and test 
processes and recipes to ensure quality, consistency and efficiencies, and “wow” the guests and members; not 
only meeting expectations but surpassing them.  

• Collaborate with Helms College chef leadership to ensure the best value purchasing, class production alignment, 
and most vibrant applied learning experiences for students and staff. 

• Gain the staff’s trust and confidence, as well as evaluate and continue to develop, train and mentor the culinary 
team while promoting fairness and consistency within. The EC/CD will continue to build a core team in each 
kitchen. 

• Get to know the target audience for each venue in order to develop menu items that meet with their 
preferences and interests. Earn their trust by instilling confidence through continued enhanced operations and 
visibility. 

• Prepare for opening of EHG’s new Augusta venue, Edgar’s Above Broad. 
 

CANDIDATE QUALIFICATIONS 
 

The ideal candidate will be an experienced executive chef with a minimum of five years’ progressive experience at club, 
hotel and/or restaurants that are known for high-level, quality food and beverage programs and exemplary service. 
 

Additionally, EHG’s EC/CD should possess: 
 

• An unimpeachable character with the ability to build and sustain a team spirit and high morale across all venues. 
• In-depth skills and knowledge of all kitchen operations including knowledge of and experience in classic French 

cooking as well as a focus on global cuisine, culinary trends and new techniques. He or she must possess expert 
knowledge of various cooking methods, preparation of soups, sauces, and stocks; butchering; product 
identification; food purchasing functions; garde manger; pastry and baking; and has the ability to perform all 
functions of the cooks, leading and training by example. 

• Proven leadership skills to achieve goals while maintaining a high expectation of standards of quality and 
presentation. 

• Thorough knowledge of safe food handling and preparation techniques. 
• A guest service attitude with the ability to instill that culture in all employees, leading by example. He or she 

must have a true desire to proactively exceed guest expectations in a fast-paced customer service environment. 
• A verifiable history of consistently driving financial results to meet or exceed budget targets. He or she must 

have strong inventory and cost control skills and experience. 
• High volume, fine dining as well as upscale casual dining, banquet and catering experience. 
• Strong leadership, communication and relationship building skills. The EC/CD is the face of culinary operations 

and needs to be comfortable conversing and interacting in both kitchens and dining rooms as he or she 
interfaces with multiple and diverse constituencies (guests, members, staff, students, vendors, press, etc.). The 
EC is visible and approachable and welcomes feedback. 

http://www.kkandw.com/
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• The capability of producing a consistent product in a timely manner. 
• A successful track record and passion for developing training processes, mentoring students and staff, and 

positively supporting and leading teams. 
• Strong administrative and organizational skills, with the ability to meet tight deadlines and manage multiple 

food outlets simultaneously. 
• Solid computer skills including but not limited to Microsoft Outlook, Word, and Excel as well as POS systems. 

This position also requires technical skills to effectively manage multiple restaurants in multiple locations. 

• Experience managing greenhouse and chef’s garden/farm operations.  

• Knowledge of hydroponics and other greenhouse growing systems. 
 

EDUCATION AND CERTIFICATION REQUIREMENTS 
 

The successful candidate: 
 

• Has a Culinary Arts degree from an accredited school and/or is a graduate from an accredited apprenticeship 
program. A bachelor’s degree is preferred for Helms College accreditation. 

• Has a minimum of five years’ prior culinary management experience at luxury resorts, hotels, restaurants and/or 
clubs. Experience at Michelin-starred or James Beard awarded restaurants is highly preferred as well as a Ritz-
Carlton and/or Four Seasons background. 

• Must be certified in food safety. 
• Has teaching experience at an accredited culinary program or school. Teaching certifications such as the 

Certified Hospitality Educator (CHE) through the American Hotel & Lodging Educational Institute or Certified 
Culinary Educator (CCE) through the American Culinary Federation are preferred. 

 

SALARY AND BENEFITS 
 

Salary is open and commensurate with qualifications and experience. EHG offers an excellent bonus and benefit package 
along with professional development opportunities. 
 

INSTRUCTIONS ON HOW TO APPLY 
 

Please upload your resume and cover letter (in that order) using the link below. You should have your documents fully 
prepared to be attached when prompted for them during the online application process.   
 

IMPORTANT:  Save your resume and letter in the following manner: 
“Last Name, First Name Resume” &  
“Last Name, First Name EHG Letter” 
(These documents should be in Word or PDF format) 
 

Note: Once you complete the application process for this search, you are not able to go back in and add additional 
documents. 
 

To apply for this position and upload your resume and cover letter, click here. 
 

If you have any questions, please email Nan Fisher: nan@kkandw.com 
 

LEAD SEARCH EXECUTIVE:  
Lisa Carroll 
lisa@kkandw.com 
561-596-1123 

http://www.kkandw.com/
http://kopplinandkuebler.force.com/careers/ts2__Register?jobId=a0x0W00000AIC9vQAH&tSource=

