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POSITION:                          Line Cook

REPORTS TO:                      Corp. Executive Chef, Executive Chef & Sous Chef

SUMMARY:   This position is concerned with maintaining the established standards for the kitchen & your station by adhering to the recipes, procedures and production schedules.

RESPONSIBILITIES:      

            

Work Habits & Attitudes:

· Arriving on time, dressed properly and ready to work with a positive attitude. 
· Demonstrating a positive, friendly and hospitable attitude toward guests and co-workers. 
· Working well and remaining calm and composed under pressure. 

· Being organized, paying attention-to-detail, multi- tasking and having a sense of urgency. 
Operational 

· Ensures that maximum operating standards are met.

· Prepares all necessary food items as assigned by the executive chef, chef de cuisine and sous chef.

· Ability to accurately remember recipes and preparation methods.

· To ensure quality and safety of the food items.

· Maintains the cleanliness of the kitchen work area conforming to kitchen standards.

· Keeping refrigerators, storerooms and all kitchen areas clean and organized.

· Can effectively run specialized stations in the kitchen such as grill, garde manger, sauté, wood oven, vegetable or pastry

· Ensure a safe working environment for all teammates.

· Assists in the daily operation of storing items properly and securely while rotating all stock so that all items are fresh.

· Assists in the maintenance, upkeep and inventory of all equipment.

· Check mise en place production list.

· Assist other teammates that might be in need of help.

· Alternate with other cooks (main, starch, vegetable) for staff meal.

· Must be set up for service 30 minutes prior to service.

· In form chef or sous chef on duty whenever leaving the kitchen for any reason.

· Prepare mise en place list for the following day.

· Wipe down your station, counter tops, drawers, bins, shelves before going home.

Personnel Management
· Always striving to do better. Read food magazines, newspapers & cookbooks.

· Ask questions!!!!

· Assist in training new staff.

· A chef must OK overtime.

Safety

· To ensure that all emergency exits, fire escapes are kept clear of obstructions.

· To immediately attend to any unsafe or potentially unsafe situation.

Other

· Attends meetings and training as directed.

· Responds to service requests as needed.

· Carry out any requests by management in conjunction with work.

· To maintain good working relationships with your colleagues and all other departments to have a complete understanding of the Restaurant’s/Company’s employee handbook and to adhere to its’ rules and regulations.

· To maintain a high standard of personal appearance and hygiene at all times by adhering to the Grooming Policy.

REQUIREMENTS & PHYSICAL DEMANDS  

The requirements & physical demands described here are representative of those that must be met by an associate to successfully perform the essential functions of this job. Reasonable accommodations may be made to enable individuals with disabilities to perform the essential functions. While performing the duties of this job, the associate is regularly required to stand, use hands to finger, handle, or feel, and talk and hear. The associate frequently is required to reach with hands and arms, climb or balance, and taste or smell. The associate is occasionally required to stoop, kneel, crouch, or crawl and stand for long periods of time. The associate must occasionally lift and or move up to 75 pounds, and push/pull carts up to 500 pounds. Specific vision abilities required by this job include close vision, distance vision, color vision, peripheral vision, depth perception, and ability to focus. Using knives & other cooking utensils correctly & safely.  Having adequate English language skills in order to communicate effectively with guests & co-workers.

WORK ENVIRONMENT 

The work environment characteristics described here are representative of those a teammate encounters while performing the essential functions of this job. Reasonable accommodations may be made to enable individuals with disabilities to perform the essential functions. While performing the duties of this job, the teammate is frequently exposed to extreme heat. The teammate is occasionally exposed to risk of electrical shock. The noise level in the work environment is usually somewhat noisy.  The environment may include confined workspaces.
Company Core Values & Policies:

· Providing excellent service to guests and generating happy customers (Identifying, attending, and responding to guests’ needs in a positive, courteous and timely manner; taking guests orders and answering questions politely and effectively; acting in the guests’ best interest without jeopardizing business needs)                         
· Being a supportive team player, working well within a team and demonstrating self-initiative 
· Maintaining a well-groomed appearance at all times (following all uniform guidelines) 
· Respecting and following the company policies and procedures; following supervisors’ and peers’ directions well; maintaining a clean and safe restaurant according to health and safety codes; cost control and recycling whenever possible 
· Promoting and maintaining the Company style of operations, service, and core values (honesty, integrity, intelligence and modesty)  

I understand the above information and hereby state that I can perform the essential functions of the job and specific job knowledge, skill and ability with or without reasonable accommodation.  Company management determines accommodations. 

Print Name                                                      Signature                                                                     

Date
