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Objective
Topic: Kitchen Organization 

• Duties & Responsibilities of Larder Chef.

• Hierarchy in Larder 

Name of the Faculty: Chef Vikas Singh Program Name: B.Sc
HM/BHM
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Hierarchy Of Larder Staff

The larder chef is the master chef who has the technical and 
managerial skills to perform the tasks of this highly specialized 
kitchen.
Under him/her is a brigade of chefs, cooks, and commis who work 
together as a team to achieve the goals and objectives of the larder 
section.
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Under him/her is a brigade of chefs, cooks, and commis who work 
together as a team to achieve the goals and objectives of the larder 
section.
He/she heads the brigade of chef de parties (CDPs) commonly known as 
chef de partie that are at a supervisory grade.
Each CDP is in charge of a particular section and has few commis and 
apprentices working under him/her.

Hierarchy Of Larder Staff
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1. CDC- Chef De Cuisine Larder , Master Chef , Larder Chef 
2. Sous Chef
3. Kitchen Executive 

Under him/her is a brigade of chefs, cooks, and commis who work together 
as a team to achieve the goals and objectives of the larder section.
He/she heads the brigade of chef de parties (CDPs) commonly known as 
chef de partie that are at a supervisory grade.
Each CDP is in charge of a particular section and has few commis and 
apprentices working under him/her.

Hierarchy Of Larder Staff
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Hierarchy Of Larder Staff

Larder Chef (Chef de Cuisine)

Sous Chef (Kitchen Executive)

CDP(Chef de partie) Horsdoeuvres, 
butchery, sauces, soups, salad , 

Commis 1,2,3, Apprentice , Trainees 

CDP-Charcuterie

Sous Chef -Kitchen Artist

CDP,Commis , apprentices, trainees  
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