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Position title:  Cook
Supervisor:  Food and Beverage Manager
Date revised:  October 8, 2017
Position purpose:  To create an overall exceptional food experience for our restaurant and banquet guests!
Guest Relations Tasks

Greet guests at every opportunity with a friendly, enthusiastic, sincere greeting!

Exhibit an attitude of attentiveness and anticipation of guests’ needs.
Listen, understand, and respond immediately to guest and team member inquiries.
Remain calm and alert during heavy hotel activity.

Prepare exceptional food following brand recipes.  Get food out with highest quality in a timely manner.

Specific position skills and abilities
Organize kitchen to provide prompt quality response to guests dining needs

Do a daily review of all upcoming events, food inventory, and quality with Food and Beverage Manager

Ensure proper receiving, storage, and rotation of food products according to Health Department specifications.

Maintain a clean kitchen environment at all times

Report any equipment in ill repair

Ensure temperature log is complete each shift

Make entries in waste log.

Safety & Security

Follow and ensure compliance with hotel’s key control policy.

Keep floors clean and dry to avoid slip and falls

Responsible to know and be able to react to hotel’s emergency procedures.
Communication

Promote effective communication consistently with other departments and guests.
Have the ability to effectively deal with guests/customers, some of whom will require high levels of patience.
Other

Regular attendance is necessary and mandatory.
Perform any additional reasonable tasks assigned by management.
Must be in complete, clean, neat uniform every day.

Shifts/hours can/will change due to needs of business.

Physical requirements
Prolonged periods of standing and working in a kitchen.

Exposure to  extreme heat, steam, and cold present in kitchen environment.

Must be able to lift up to 15 pounds at times.

Must be able to work late nights and unpredictable hours.

Manual dexterity to cut and chop foods and perform other related tasks.
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