 Essex Partners

Job Description

Cook 
PLACE OF WORK: 
Kitchen/Banquets
JOB OVERVIEW: 
 Prepare culinary delights for our guests. Guest satisfaction in our restaurant, lounge and banquet facility revolves around the food appearance, high quality of the food and the overall dining experience.
REPORTS TO: 

Food and Beverage Supervisor
KEY RELATIONSHIPS: 
Internal: Food and Beverage Supervisor/Servers/Other Hotel Staff
External: Hotel Guests/Visitors, Suppliers, Vendors
QUALIFICATIONS:        Essential:

                                          1. 1-year minimum of related cooking experience
                                          2.  Ability to communicate clearly with guests
ESSENTIAL JOB FUNCTIONS:

                                         1.  Daily preparation of food as ordered for restaurant, lounge and banquets.
                                         2.  Assists with orders and maintaining stock
                                         3.  Assists with menu/cost planning 

                                         4.  Ability to promote positive work relationships with all departments.

                                         5.  Assists with food and beverage inventory monthly, counting, calculating food cost,                                                      updates, etc.
                                         6.  Assumes 100% responsibility for quality of products served
                                         7.  Prepares a variety of meats, seafood, poultry, vegetables and other food items for                                                         cooking in broilers, ovens, grills, fryers and a variety of other kitchen equipment.
                                         8.  Complete opening and closing checklists maintaining high levels of productivity and                                                   sanitation at all times
                                         9.  Refer to Daily Prep List at the start of each shift for assigned duties
                                        10.  Sets up, stocks and maintains workstations, insuring proper amounts are in place for                                                    forecasted guests and reservations thus assuring a smooth service period. 
                                        11.  Knows and complies consistently with our standard portion sizes, cooking methods,                                                    quality standards and kitchen rules, recipes, policies and procedures.
                                        12.  Portions food products prior to cooking according to standard portion sizes and recipe                                                 specifications.
                                        13.  Prepares items for broiling, grilling, frying, sautéing or other cooking methods by                                                        portioning, battering, breading, seasoning and/or marinating.

                                        14.  Prepares and properly garnishes all food orders including salads, sandwiches, desserts,                                                specialty plates and other food orders in accordance with menu, insuring proper plate                                                  presentation.

                                        15.  Assure that all kitchen personnel and servers are aware of specials, plate presentations                                                and prices. 
                                        16.  Prepares all orders in a timely and sanitary manner

                                        17.  Consults with Food and Beverage Supervisor regarding menus, portion control and                                                      rotation of foods to contain food costs while maintaining the standards of the hotel and                                                making suggestions to improve quality and eliminate waste.
                                            18.  Handles, stores, labels and rotates all products properly and in accordance with                                                             applicable state laws.
                                        19.  Closes the kitchen properly and follows the closing checklist for kitchen stations.

                                        20.  Maintains a clean and sanitary work station

                                        21.  Promptly reports equipment and food quality or shortage issues to Food and Beverage                                                 Supervisor.
                                        22.  Graciously and quickly fulfill and guest request possible
                                        23.  Works on floor during special events; carving meats or working stations



           24.  Complete accurate Temperature logs each shift

Ensures Safety and Sanitation Standards are met



             1.  Checks all coolers and storage areas for cleanliness, quantity and quality of food                                                          products.
2.  Properly store and date food items to ensure rotation and disposal according to Health                    Department standards.
3.  Conduct a monthly inventory providing accurate counts of food products and current                      pricing

4.  Has understanding and knowledge of how to properly use and maintain all equipment                     in the kitchen 

5.  Basic understanding of professional cooking and knife handling skills

6.  Understanding and knowledge of safety, sanitation and food handling procedures 

Ensures the property consistently maintains a clean, hospitable and professional environment



              1.  Adheres to Hotel’s standards of operations



              2.  Ensuring compliance with licensing laws, health and safety and other statutory                                                             regulations  

                 

3.  Maintains safe and secure environment for guests and employees




4.  Follows hotel’s grooming and dress standards and wears the proper uniform at all          
         

     times

 


5.  Attends work on time as scheduled




6.  Courteously and promptly responds to guests’ requests

General Job Performance Requirements




1.  Employee is expected to work in other areas of the hotel when needed to assist                                                             operations to perform job duties not necessarily contained in this job description.

2.  Keeps immediate supervisor promptly and fully informed of all problems or unusual        matters of significance. 




3.  Performs all duties and responsibilities in a timely and efficient manner in accordance                                                 with established company policies and procedures to achieve the overall objectives of                                                  this position




4.  Maintains a favorable working relationship with all other company employees to                                                         foster and promote a cooperative and harmonious working climate




5.  Requests assistance as needed




6.  Ability to communicate to guests and team members verbally or in written form




7.  Must be able to move continuously during work hours and able to lift and/or carry 25                                                  pounds




8.  Must be able to stand for long periods of time




9.  At all times projects a favorable image of the Hotel to the public



             10.  Performs other duties as assigned, requested or deemed necessary by management

Note:

A review of this description has excluded the marginal functions of the position that are incidental to the performance of fundamental job duties.  All duties and requirements are essential job functions.

This job description in no way states or implies that these are the only duties to be performed by the employee occupying this position.  Employees will be required to perform any other job-related duties assigned by their supervisor.

This document does not create an employment contract, implied or otherwise, other than an at will employment relationship.

I have read and discussed the above with the General Manager and fully understand the description of my job.

_______________________________________             ___________________

EMPLOYEE SIGNATURE                                             DATE

_______________________________________              ___________________

GENERAL MANAGER SIGNATURE                            DATE
