Restaurant Job Description – Line Cook
( add Restaurant Logo)
Restaurant Name:
Address:


Open Position:
Full or Part time:__________   Hourly or Salary: ________
Job Hours: ______________________
Compensation Details:    based on experience (range $14 -$18)
	
Job Responsibilities:
1. Sets up and stocks food items and other necessary supplies.
2. Prepares food items by cutting, chopping, mixing, and preparing sauces.
3. Cooks food items by grilling, frying, sautéing, and other cooking methods to specified recipes and standards.
4. Maintain cleanliness and complies with food sanitation requirements by properly handling food and ensuring correct storage.
5. Cleans and sanitizes cooking surfaces at the end of the shift.
6. Performs inventory checks and completes food storage logs.

Qualifications:
1. [bookmark: _Hlk71805270]Experience     
a. prefer 1+ years, but will train

2. Skills
a. Good knife skills
b. Ability to stand or walk for 8-hour shifts and lift at least 40 pounds
c. Willingness to comply with all food safety procedures and COVID sanitation protocols.


About the Restaurant:


Restaurant Website:		Add Link

Social Media Links:
List social media site		Add Link
List social media site		Add Link
List social media site		Add Link


How to Apply:
	Email ……..
	Restaurant Website …..  
	
	Complete application
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