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Restaurants - Line Cook
Company Name: [INSERT COMPANY NAME HERE]
Department: Kitchen
Reports to: Sous Chef
Location: [INSERT LOCATION HERE]
1. Position Summary
We're hiring Line Cooks to cook our menu to spec at one of our full-service restaurants. You'll set up your station, pass the line check, cook and plate every ticket the same way each time, and keep your station clean, stocked and safe through the rush. Stations include grill, sauté, fry and garde manger, and you'll learn more than one.
2. Essential Duties and Responsibilities
1. Set up your station before service from the prep list and par sheet: mise en place, sauces, garnishes and smallwares.
1. Cook and plate each dish to the recipe, portion size and plating photo.
1. Read tickets on the [kitchen display or printer], fire on the expo's call, and keep your station in time with the rest of the line.
1. Temp proteins with a probe thermometer, and hold hot and cold food at the temperatures on the line check sheet.
1. Follow the allergy procedure on flagged tickets: clean board, clean utensils, fresh gloves, and plate apart from other food.
1. Label and date everything you store, and use the oldest product first.
1. Tell the Sous Chef before an item runs out so it can be 86'd with the floor.
3. Key Tasks / Daily Activities
1. Pass the pre-service line check: temps, taste, portions and labels.
1. Call back orders as the expo fires them so the pass knows you heard.
1. Restock your station between pushes so you never run out in the middle of a ticket.
1. Break down and clean your station at close: wrap, label and store product, clean equipment, sanitize surfaces.
1. Help with prep, dishes or another station when your own is caught up.
4. Key Performance Indicators (KPIs)
1. Ticket times on your station: [your target].
1. Plates sent back or remade: [your target].
1. Line checks passed without correction: [your target].
1. Station waste: [your target].
5. Required Qualifications and Skills
1. [1+] year on the line in a full-service restaurant, or culinary school plus prep experience.
1. Food handler card (ServSafe Food Handler or your state's approved card) within [30] days, where your state or county requires one.
1. Solid knife skills and basic cooking methods: grill, sauté, fry and roast.
1. Can follow several tickets at once and time each one with the rest of the line.
1. Knows safe cooking temperatures, hot and cold holding, and how to avoid allergen cross-contact.
6. Preferred Experience
1. Experience on more than one station.
1. Culinary school or a cooking certificate.
1. Experience with a kitchen display system.
7. Physical Requirements
1. Stand on the line for an entire [8]-hour shift.
1. Lift and carry cases, hotel pans and stock pots up to [50] pounds.
1. Work in heat next to fryers, grills, open flame and sharp knives.
1. With or without reasonable accommodation.
8. Work Environment and Schedule
1. Nights, weekends and holidays; [full-time or part-time] shifts.
1. Hot, loud kitchen with tight space and wet floors.
1. Shifts start [time] before service for station setup.
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 line 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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