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Working Holiday Canada

Summer 2012

POSITION: Second/Line Cook

Staff Accommodation available. 

This position is eligible for benefits and the incentive/bonus program

Hourly Rate: $11.50-$13.61 hourly

GENERAL:                       

The Line Cook at Resort is vital to the financial success of the hotel and restaurant. As the successful candidate, you understand basic food rotation and how to limit wastage. You have a passion for guest satisfaction, and enjoy making consistent dishes… Your guests come back on the days you are working! Reporting directly to the Sous Chef, you must work well in a team environment.

RESPONSIBILITIES:

· Prepare all food production.

· Prep all meat items for service.

· Perform menu execution on the line during service.

· Maintain proper food rotation of all line items.

· Monitor food par levels and replenish as required.

· Inform Supervisor of any food requirements.

· Assist with dishwashing and other kitchen chores as required.

· Ensure all kitchen equipment including broiler, grill and vents are maintained to a high standard of cleanliness.

· Perform other related duties as directed by Supervisor

QUALIFICATIONS:


· Completed grade 12 preferred.


· Journeyman Certificate or equivalent an asset.

· 1-3 years experience

· Desire and ability to increase knowledge in the culinary field.

· Ability to accept direction and work with minimal supervision

· Ability to train and provide direction.

· Must be neat and clean in appearance and work habits.

· Must be capable of handling pressure at peak service times.

· Must have a record of excellent punctuality and reliability.

· Ability to work within a team concept.

· The successful candidate will possess their own knives (please inquire during interview if needed)

