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Working Holiday Canada

Summer 2012

JOB DESCRIPTION

TITLE:  COOK

OBJECTIVE: 

The main functions of the Cook is to properly and efficiently prepare and cook a wide variety of foods under direct supervision of the Head Chef.

Duties and Responsibilities:

The duties listed represent most of the functions of the cook, however, are not limited to the following:

· Prepare and cook complete meals or individual dishes and foods

· Prepare and cook special meals for guests as instructed by the Head Chef

· Work within planned forecast in regards to food portions, food requirements and costs, and minimize waste and spoilage

· Assist Head Chef with menu planning and special events

· Ensure that all areas of the kitchen are clean and sanitized according to Health regulations

· Always ensure proper handling of food 

· Maintain proper time lines when preparing meals for service

· Assist Head Chef with inventory and control procedures

Qualifications:

The position of the Cook is to prepare and cook a wide variety of foods under the direct supervision of the Head Chef.  The candidate must be willing to relocate, must have a previous cooking experience, and must possess knowledge of Health Regulations in regards to Food Service.  A Food Safe Level 1 Certificate would be an asset.  The applicant must be available for work from May 16th until September 30th, 2012

I hereby acknowledge that I have read and fully understand the above job description and agree to adhere to all outlined policies, rules and regulations.

Name (print)




Signature

