POSITION: Line Cook
Under the direction of the Food and Beverage Manager and the Executive Chef,
performing the fundamental duties of the First Cook including basic food preparation
to more complex tasks.

FUNDAMENTAL DUTIES
Execute food service, preparation, and maintain par stocks
Uphold standards for kitchen cleanliness, labelling and dating prep and organization
Aid in the development of recipes and menus that drive both food and wine sales.
Provide support and input for hospitality programs
Assist in concept development, and vision implementation
Aid in creating shopping/order and prep lists
Parstocks & recipe yields
Wash & sanitizes dishes, kitchen tool & equipment
Maintain high standards for kitchen cleanliness
Maintain organization of fridges, equipment, & storage areas
Provide support for the culinary team
Empty garbages & assist in kitchen in daily kitchen shutdown

KEY JOB FUNCTIONS
Skills / Knowledge / Experience / Education Required
Self-Starter, driven, and motivated to succeed
Creative and innovative
Strong organizational skills
Strong interpersonal and communication (verbal) skills
Minimum 3 years kitchen experience.
Strong team player
Positive attitude & eager to learn
Ability to take direction




