Buttons

Real Barbecue

Job Description:
Line Cook

Reports to: Restaurant Manager
Exempt/Nonexempt: Non-Exempt
Number of Direct Reports: 0

Purpose/Obijective of the Position

Button’s Real Barbeque Restaurant is seeking candidates for the position of Line Cook. We are growing rapidly and
searching for responsible, innovative, and eager to learn individuals to become part of an amazing team! If you don’t fill
all the qualifications, you may still be considered depending on your level of experience.

Responsibilities
e Properly cleaning and sanitizing all food preparation areas according to established standards of hygiene.
e Washing and appropriately storing all cooking appliances, instruments, utensils, cutting boards and dishes.
e Preparation of meal ingredients, which includes washing, cleaning, peeling, cutting, and chopping fruit, vegetables,
poultry, and meat.
e Sweeping and mopping the kitchen floors as well as wiping down kitchen walls.
e Assisting with the unloading of delivered food supplies.
e Organizing and correctly storing food supplies.
e Promptly transferring meal ingredients from storage areas to the kitchen as needed.
e Stirring and heating soups and sauces as well as prepare hot soups and sauces.
e Preparing all orders in accordance with menu recipes.

Qualifications
e High school diploma or GED.

e Experience working in a kitchen environment.
e Afood handler’s license (SERV Safe preferred but not required).
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e Sound knowledge of food health and safety regulations.
e The ability to stand for extended periods of time.

e The ability to work in a fast-paced environment.

e The ability to work in a team.

e Excellent organizational and time management skills.

e Effective communication skills

Requirements:
e Monday-Friday and Weekends Availability
e Responsible and Reliable
e Job Type: Full Time or Part Time

Benefits:

401(k)

401 (k) matching
Health insurance
Dental insurance
Vision insurance
Employee discount
Paid time off
Referral program
$250 hiring Bonus



