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Restaurants - Prep Cook
Company Name: [INSERT COMPANY NAME HERE]
Department: Kitchen
Reports to: Sous Chef
Location: [INSERT LOCATION HERE]
1. Position Summary
We're hiring Prep Cooks to get our kitchen ready before the line cooks arrive. You'll work through the daily prep list: cutting vegetables, portioning proteins, making sauces and dressings, and labeling everything. You'll also receive deliveries and keep the walk-in organized so the oldest product gets used first.
2. Essential Duties and Responsibilities
1. Work the daily prep list in order of priority, following standard recipes and yields.
1. Cut, portion and weigh proteins and produce to spec on a kitchen scale.
1. Make sauces, dressings, stocks and batches, and cool hot food on schedule, recording it on the two-stage cooling log.
1. Label and date every container, and rotate product first in, first out.
1. Receive deliveries: check temperatures, counts and quality against the invoice, and put product away right away.
1. Use slicers, mixers and food processors safely, with guards in place and a cut glove.
3. Key Tasks / Daily Activities
1. Go over the walk-in and the prep list with the Sous Chef at the start of the shift.
1. Taste batches against the recipe before they go to the line.
1. Clean and sanitize boards and surfaces between tasks, especially after raw proteins.
1. Throw out product past its use-by date and log it on the waste sheet.
1. Back up the line with extra prep during service.
4. Key Performance Indicators (KPIs)
1. Prep list finished before the line arrives: [your target].
1. Recipe yield accuracy: [your target].
1. Product thrown out past its date: [your target].
1. Labeling and dating audit results: [your target].
5. Required Qualifications and Skills
1. Basic knife skills and the ability to follow a written recipe.
1. Can use a kitchen scale and measure by weight and volume.
1. Food handler card where your state or county requires one; we'll tell you which course to take.
1. Can work through a long prep list on your own and ask when something isn't clear.
6. Preferred Experience
1. [6+] months of prep or line cook experience.
1. Experience receiving deliveries and rotating stock.
1. Culinary classes or a cooking certificate.
7. Physical Requirements
1. Stand at a prep table for most of an [8]-hour shift, with repetitive cutting.
1. Lift and carry cases of produce and proteins up to [50] pounds.
1. Work in walk-in coolers and freezers and around slicers and hot stoves.
1. With or without reasonable accommodation.
8. Work Environment and Schedule
1. Early morning and daytime shifts, including weekends.
1. Kitchen work with sharp tools, hot equipment and cold storage.
1. [Full-time or part-time] hours.
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 prep 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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