Oakmont Country Club

|. Position
Line Cook

Il. Related Titles
Intern / Extern

1. ReportsTo
Executive Chef

IV. FLSA Status
Non-exempt

V. Department
KITCHN

VI. Job Summary
Pre-prepareitemsrequiredfor workstationaccording to par sheetsor instructionsfrom
Executive Chef. Prepare productsassigned to his’her workstation during service.

VII. Essential Job Responsibilities/Duties

1. Responsiblefor taking chargeof P.M. cooksandisresponsiblefor what happenson

theline before, during and after service.

2. Preparesmeats, seafood, vegetablesand other itemsrequired for lineand special
function purposes
Carefully follows standard recipes when pre-preparing and preparing al items
Usesfood preparati on equi pment according to manufacturers’ instructions
Ensuresthat assigned work areas and equipment are clean and sanitary
Assistswith the Executive Chef in maintai ning security and safety inthekitchen
Maintainsneat, professional appearanceand observespersonal cleanlinessrulesat
al times
8. Setsup, maintains and breaks down prep cook station
9. Returnsunused food productsto proper storage areas
10. Requisitionsitems needed to produce menu items
11. Adheresto stateand local health and safety regulations
12. Maintainsthe highest sanitary standards
13. Assistswith other duties as assigned by the Executive Chef
14. Assistswith preparation of other food productson serving lineasneeded
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VIII.

XI.

Reportsto
Executive Chef

Supervisory Responsibilities
No supervisory dutiesareincluded in thisposition

. Wage& Benefit Description
$8.00 - $12.00 per hour, room and board, meals and uniform.

Minimum Qualifications
Current student in aculinary program
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