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Restaurants - Expeditor
Company Name: [INSERT COMPANY NAME HERE]
Department: Kitchen
Reports to: Sous Chef
Location: [INSERT LOCATION HERE]
1. Position Summary
We're hiring an Expeditor to run the pass at one of our restaurants. You'll organize tickets as they come in, call orders to the line, check every plate against the ticket before it leaves, and hand finished tables to the Food Runners. You set the pace that keeps each table's courses together and ticket times on target.
2. Essential Duties and Responsibilities
1. Read every ticket as it prints or appears on the [kitchen display], and call it to the line by course and station.
1. Fire courses on time: hold mains until the table is cleared, then call them so each table's food finishes together.
1. Check each plate against the ticket and plating photo: right dish, modifiers, portion, temperature and a clean rim.
1. Keep allergy orders separate from start to finish, and confirm the allergy with the cook and the runner before the plate leaves.
1. Garnish and wipe plates, add sauces and sides, and send each table out complete with a runner.
1. Tell the Sous Chef and the Floor Manager right away when a station falls behind or an item is about to run out.
1. Note every send-back and remake on the shift log, with the reason.
3. Key Tasks / Daily Activities
1. Set up the pass before service: ticket rail or display, wipes, garnishes, ramekins, sauces and plate warmers.
1. Learn the day's specials, 86'd items and large-party times at pre-shift.
1. Run the pass through the rush and keep the window clear so food doesn't sit under the lamps.
1. Warn servers and the host stand about long ticket times so they can tell guests.
1. Break down and clean the pass at close and restock it for the next service.
4. Key Performance Indicators (KPIs)
1. Time plates wait in the window: [your target].
1. Wrong or incomplete plates caught at the pass: [your target].
1. Allergy tickets handled by the procedure: [your target].
1. Tables whose courses went out together: [your target].
5. Required Qualifications and Skills
1. [1+] year in a full-service restaurant as a cook, food runner or server.
1. Learns the menu, plating and modifiers well enough to spot a wrong plate at a glance.
1. Food handler card before your first shift at the pass, where your state or county requires one.
1. Calls tickets clearly and calmly to cooks and servers when the board is full.
1. Understands allergen cross-contact and why allergy plates stay separate.
6. Preferred Experience
1. Line cook experience on two or more stations.
1. Experience with [your kitchen display system].
1. Food runner or server experience in a busy dining room.
7. Physical Requirements
1. Stand at the pass for a full service under heat lamps.
1. Reach across the pass and lift plates and trays up to [25] pounds.
1. With or without reasonable accommodation.
8. Work Environment and Schedule
1. Evening service, Friday and Saturday nights, and holidays.
1. Hot, loud spot between the kitchen and the dining room, with tickets coming in nonstop at peak.
1. Shifts start before service to set up the pass.
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 expeditor 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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