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Cook Job Description 

Job Overview: As a Restaurant Line Cook, you will be an essential part of our culinary team, responsible for preparing and cooking dishes 
according to established recipes and quality standards. Your attention to detail, culinary skills, and ability to work in a fast-paced kitchen 
environment are crucial to ensuring a seamless dining experience for our guests. 

Key Responsibilities: 

1. Food Preparation: 
o Prepare and portion ingredients for menu items, following standardized recipes and portion control guidelines. 
o Handle and store food products in compliance with food safety and sanitation regulations. 
o Ensure freshness and quality of ingredients. 
o Make sure the kitchen is fully supplied for service and or production. 

2. Cooking: 
o Execute cooking techniques to prepare dishes efficiently and consistently. 
o Monitor cooking times, temperatures, and presentation to maintain food quality. 
o Coordinate with other kitchen staff to ensure timely and coordinated service. 

3. Menu Knowledge: 
o Familiarize yourself with the menu offerings, including ingredients, preparation methods, and special dietary requirements. 
o Accommodate guest requests and dietary restrictions when necessary. 

4. Kitchen Organization: 
o Maintain a clean and organized work station, including equipment and utensils. 
o Assist with stocking and rotating food supplies as needed. 
o Follow proper food handling and safety procedures to prevent accidents and foodborne illnesses. 

5. Quality Control: 
o Conduct regular taste tests and visual checks to ensure dishes meet quality standards. 
o Notify the chef or sous chef of any food quality or inventory issues. 

6. Efficiency: 
o Work efficiently during busy shifts to meet customer demand while maintaining food quality. 
o Coordinate with kitchen team members to ensure smooth service and minimize wait times. 

7. Collaboration: 
o Communicate effectively with kitchen staff, servers, and management to ensure a cohesive and efficient workflow. 
o Assist with training and mentoring new kitchen team members as needed. 
o Support your colleagues with anything that is necessary to keep the good workflow and quality of service. 

8. Cleanliness and Sanitation: 
o Adhere to all safety and sanitation standards, including proper food storage and handling. 
o Participate in regular cleaning and maintenance tasks to keep the kitchen area tidy. 
o Ensure that service materials are perfectly clean for the service. 

Qualifications: 

• Previous experience as a line/prep cook or similar role in a restaurant or food service establishment is preferred but not required if you 
willing to learn. 

• Basic understanding of culinary techniques, knife skills, and food safety practices. 
• Ability to work in a fast-paced, high-pressure kitchen environment. 
• Strong teamwork and communication skills. 
• Willingness to learn and adapt to new recipes and cooking methods. 
• Flexibility to work evenings, weekends, and holidays as required. 

 


