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LEAD LINE COOK-NC

Job Code
300594

FLSA Status
N

Summary

Under general supervision engages in duties which support kitchen operations. Provides support in 
managing kitchen operations to include ingredient preparation, dish preparation/plating, and kitchen 
sanitation.

Essential Functions
This job description reflects management’s assignment of essential functions; it does not prescribe or 
restrict the tasks that may be assigned.

• Executes work station duties which align with restaurant policies and standards.
• Engages in daily restaurant food prep, consistent plating/culinary execution, work station 
organization, and quality control.
• Supports the kitchens efforts in managing health and safety code standards
• Maintains the overall cleanliness of kitchen and work station(s).
• Supports the cleaning of dishes, glass polishing, and the weekly major cleaning of the restaurant.
• Participates in restaurant opening and closing activities; engages in supporting front of the house 
restaurant activities as required.
• Supports food prep for catering events.
• Attends meetings with the Executive Chef and Sous Chef to discuss department goals.
• Supports Executive Chef and Sous Chef in monitoring food inventories and inventory movement.
• Works at keeping kitchen wastage to a minimum.
• Maintains satisfactory attendance, to include timeliness.
• Responsible for understanding and complying with applicable quality, environmental and safety 
regulatory considerations.

Supervisory Responsibilities
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• N/A

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 ability required. Reasonable 
accommodations may be made to enable individuals with disabilities to perform the essential functions.

Minimum Qualifications
• High school diploma or State-issued equivalency certificate.
• 2-year Certificate of Competition from a culinary institute plus 1 year of food service experience; OR
• 3 years of food service experience.
• Knowledge of safety, sanitation and food handling procedures.
• Skilled in food preparation, presentation and coordination.
• Experience providing input in the development of menus.
• Experience providing direction and instruction to kitchen staff members.
• Skilled in reading, comprehending, interpreting and executing simple instructions, short 
correspondence and memos.
• Skilled in writing simple correspondence.
• Skilled in adding, subtracting, multiplying and dividing using whole numbers.

Preferred Qualifications
• 2-year Certificate of Competition from a culinary institute plus 2 years of food service experience 
reflecting increasing levels of responsibility.
• Possession of ServeSafe Certification.
• Basic understanding of professional cooking skills.
• Experience demonstrating excellent communication and influencing skills.
• Experience working as part of a team.
• Possess up to date and in depth understanding of the food service industry.
• Continually strive to achieve personal goals and objectives.
• Experience communicating relevant business information regularly, efficiently and concisely.

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 talk or hear and taste or 
smell. The employee is frequently required to stand, walk and sit. The employee is occasionally 
required to reach with hands and arms.
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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.


