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Job Title


Line Cook


Department/Location
Kitchen, Russell Inn or Asessippi Resort
Reports to  

Executive Chef/Assistant Kitchen Mgr.
Prepared By

Leanne Bily/Human Resources

Date Prepared 

May 2023
Incumbent

Generic
  

The Line Cook organizes, prepares and assembles food orders according to recipes with accuracy, speed, and efficiency for dining room, pub, and banquet/conference patrons at The Russell Inn kitchen or at Asessippi Resort’s kitchen. He/she maintains the highest standard of food leaving the kitchen, and pays special attention to food allergies and diet requirements of guests. He/she practices waste and portion control, communicates effectively and works well with waitstaff/coworkers. The Line Cook stocks, cleans and maintains work area, kitchen tools, machines and equipment; and ensures that all safety and sanitation procedures are followed. 
	Primary Responsibilities and Accountabilities:


	% of Time
	Critical
	
Important


	1. 
	Ensures excellent and attractive food leaves the kitchen at all times for a great dining experience and to secure return business by preparing/cooking and assembling food orders according to recipes with accuracy, speed and efficiency for Main Line and Pizza Hut Line.  This requires full menu and recipe knowledge as well as correct timing/prioritizing of food orders.

	55%
	 FORMCHECKBOX 

	 FORMCHECKBOX 


	2.
	Maintains great and safe customer experience by paying special attention to any food allergies, diet requirements, and special requests of customers. Resolves customer complaints.

	5%
	 FORMCHECKBOX 

	 FORMCHECKBOX 


	3.
	Follows all safety and sanitation procedures when handling and preparing food and keeps work area clean.  Practices safe food storage practices by following FIFO inventory procedures and labeling and dating all line inserts.


	10%
	 FORMCHECKBOX 

	 FORMCHECKBOX 


	4.
	Communicates effectively and works well with others including line partner and waitstaff to form a great work environment.   Communicates changes of food preparations formulas, standards, price and/or menu changes, shortages, specials, promotions, etc. 

	10%
	 FORMCHECKBOX 

	 FORMCHECKBOX 


	5.
	Demonstrates knowledge of banquet preparations, plates banquet food, sets up and maintains buffet lines, and provides professional buffet service to guests.


	5%
	 FORMCHECKBOX 

	 FORMCHECKBOX 


	6.
	Contributes to the profitability of the food and beverage department by practicing portion and waste control. May create food specials.

	5%
	 FORMCHECKBOX 

	 FORMCHECKBOX 


	7.
	Receives and organizes inventory/stock twice weekly.
	5%
	 FORMCHECKBOX 

	 FORMCHECKBOX 


	8.
	Promotes teamwork by completing individual tasks, kitchen/work area clean up, restocking, and other essential tasks as assigned with a positive job attitude.


	2.5%
	 FORMCHECKBOX 

	 FORMCHECKBOX 


	9.
	Demonstrates company loyalty and professionalism by participating in all staff meetings, training sessions, familiarization tours, etc. as scheduled. Complies with all Human Resource policies.


	2.5%
	 FORMCHECKBOX 

	 FORMCHECKBOX 




	Academic:
	High School Level minimum.  Red Seal certification is a definite asset.


	Experience:
	On-the-job training is provided.  Any prior food handling/cooking experience an asset.



	Essential Skills:
	English Reading & Writing, Oral Communication, Working with Others, Multitasking Numeracy, Continuous Learning, 





Expected to accomplish regular tasks with clearly defined work parameters and general supervision.  Guidance is provided on new or non-routine items.

Physical Demands:
Standing
:
75% of time




Walking:
15% of time




Sitting:

5% of time




Lifting:

5 % of time - up to a maximum of 40 pounds.

	

	

	Other:
	Work is indoors in a fast-paced, multitasking environment.  On-the-job travel to Asessippi Resort is required when work assignment is located there. Working shifts, weekends and holidays is normal. Line cooks are required to work a variety of shifts including early morning (to open the kitchen) and later at night (to close the kitchen) and are sometimes required to work overtime during extremely busy periods or times where staffing is short. Working in the kitchen can often be hot and noisy and require long periods of standing.    




	Uniform:
	Uniform is required.  Chef pants are provided at no cost with reasonable use guidelines. Clean, non-offensive shirts and closed toed, appropriate black shoes are supplied by incumbent.  Hats or hair nets and clean aprons (provided) are required on shift. A chef jacket is required in public view and is provided. 

	Appearance:
	Clean shaven, hair tied back or kept short.  Noticeable piercings are to be removed prior to the incumbent’s shift.  Noticeable tattoos are to be kept to a minimum. Proper hygiene is a must.



Identifying Information:





To be completed by Human Resources





NOC Number:  	 63200


Expiry Date: 	May 2025


Prevailing Range:	


 





Job Summary:





Skills/Knowledge Required:





Supervision/Direction Received:





Working Conditions:





Uniform/Appearance:
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