Job Title: Lead Cook
Reports To: Owner/General Manager and Manager

Summary: Leads the kitchen team with preparing food orders for the restaurant and
ensures the smooth operation of the kitchen by performing the following duties.

Duties and Responsibilities include the following. Other duties may be assigned.
1. Reads and fills written orders and follows instructions given by the customers.*
2. Prepares menu items prior to and during meal periods according to written food
orders.*
3. Prepares, slices and chops meats and other food products.*
4. Uses preparatory utensils such as knives, pans and slicers on a regular basis.*
5. Communicates with all staff in a professional manner regarding customer orders.*
6. Receives and stocks all food items in appropriate storage locations by lifting and
carrying products.*
7. Maintains food product inventory and notifies management of shortages.*
8. Follows portion and quality control standards of menu.*
9. Performs the following duties of the kitchen daily including: washing and sanitizing
work area, sweeping and mopping floors, filtering deep fryers and disposing of
garbage.*
10. Cleans work areas within state health and safety guidelines.*
11. Maintains kitchen equipment by wiping, scrubbing and polishing as required.*
12. Adheres to all restaurant policies and procedures paying special attention to health
and/or safety procedures.*
13. Reports any problems or discrepancies to the management immediately.*
14. Supervise the performance of dishwashers and prep cooks to ensure adherence to
safety procedures and duties outline by management

Qualifications:
To perform this job successfully, an individual must be able to perform each essential duty
satisfactorily. The requirements listed below are representative of the knowledge, skill,
and/or ability required. Reasonable accommodations may be made to enable individuals
with disabilities to perform the essential functions.
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Education/Experience:
High school diploma or general education degree (GED) preferred.
Minimum 5 years of food service work experience
Ability to work effectively in a high volume, compact space is preferred
Valid CA Food Handler Card

Language Ability:
Ability to read and comprehend simple instructions, short correspondence, and memos.
Ability to write simple correspondence. Ability to effectively present information in one-onone and small group situations to customers, clients, and other employees of the
organization.

Math Ability:
Ability to add, subtract, multiply, and divide in all units of measure, using whole numbers,
common fractions, and decimals.

Reasoning Ability:
Ability to apply common sense understanding to carry out detailed but uninvolved written or
oral instructions.

Work Environment:
The work environment characteristics described here are representative of those an
employee encounters while performing the essential functions of this job. Reasonable
accommodations may be made to enable individuals with disabilities to perform the
essential functions.
The noise level in the work environment is usually moderate to loud.
Fast-paced, high volume sales

Physical Demands:
The physical demands described here are representative of those that must be met by an
employee to successfully perform the essential functions of this job.
Reasonable
accommodations may be made to enable individuals with disabilities to perform the
essential functions.
While performing the duties of this job, the employee is regularly required to stand; walk;
use hands; reach with hands and arms; talk or hear and taste or smell. The employee is
occasionally required to balance on a stepladder, stoop, kneel and or crouch. The
employee must frequently lift and/or move up to thirty pounds.
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