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Hotels & Resorts - Cook
Company Name: [INSERT COMPANY NAME HERE]
Department: Food and Beverage
Reports to: Executive Chef
Location: [INSERT LOCATION HERE]
1. Position Summary
Hotel Cooks prepare food for the restaurant, in-room dining and banquets, often from the same kitchen. You'll prep and cook to recipe on the line, produce banquet food in volume for large groups on a set timeline, follow allergen and food safety rules, and keep your station clean, labeled and stocked.
2. Essential Duties and Responsibilities
1. Prep and cook menu items to recipe, portion and plating standard for the restaurant and in-room dining.
1. Produce banquet food in volume from the BEO and production sheet, on the event timeline.
1. Follow allergen procedures: separate tools, clean surfaces and clear communication with servers.
1. Check and log cooking, holding and cooling temperatures.
1. Label, date and rotate food first in, first out, and store it at the right temperature.
1. Clean and sanitize your station and equipment during and after the shift.
3. Key Tasks / Daily Activities
1. Read the prep list, banquet production sheet and in-room dining forecast at the start of the shift.
1. Set up your station before the meal period.
1. Cook orders as tickets come in and call out timing problems early.
1. Plate banquet meals on the line with the team.
1. Break down, label, wrap and store food, and record waste.
4. Key Performance Indicators (KPIs)
1. Ticket times: [your target].
1. Food safety log completion: [your target].
1. Plates sent back to the kitchen: [your target].
1. Food waste on your station: [your target].
5. Required Qualifications and Skills
1. [1+] year of line cook experience in a restaurant, hotel or catering kitchen.
1. ServSafe Food Handler or [your state's] food handler card, where your state or county requires one.
1. Knife skills and basic cooking methods: grilling, sautéing, roasting and frying.
1. Reads a recipe and a production sheet and scales quantities correctly.
6. Preferred Experience
1. Banquet or volume cooking experience.
1. Culinary school or apprenticeship training.
1. Experience cooking allergy-friendly and special diet meals.
7. Physical Requirements
1. Stand for an entire [8]-hour shift in a hot kitchen.
1. Lift stock pots, sheet pans and cases up to [50] pounds.
1. Bend, reach and lift repeatedly during prep and service.
1. With or without reasonable accommodation.
8. Work Environment and Schedule
1. Shifts start as early as [5 a.m.] for breakfast or run past [11 p.m.] for banquets.
1. Hot, loud kitchen with wet floors, open flames and sharp tools.
1. Weekends and holidays are the busiest days.
9. Compensation and Benefits
1. Pay: [range and hourly or salary basis].
1. Additional pay: [overtime, bonus or incentive terms, or none].
1. Benefits: [health, dental, vision, retirement, paid time off, and when they start].
10. Company Culture and Overview
1. [Two or three sentences on what your company does, the area you serve, and the support a new cook gets in the first 90 days.]
11. How to Apply
[Apply link or email]. Our process: [phone interview, in-person interview, and next steps]. Contact [hiring contact] if you need an accommodation during the application process.
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