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Job Title: PREP COOK SEASONAL-NC  

 

SUMMARY  
Under general supervision works with the Executive Chef, Sous Chef, Lead Line Cook 

and Line Cook by prepping various food dishes and ingredients.  Engages in the washing 

of dirty pots, pans, silverware, and plates.  Cleaning and up-keep duties such as taking 

out trash and organizing supplies.   
 

ESSENTIAL FUNCTIONS 
 Participates in and assists the chefs with daily basic food prep. 

 Participates in the plating of various food items, including cheeses, crostini’s, 

crackers, etc. 

 Supports food prep for catering events.  

 Works at keeping kitchen wastage to a minimum.  

 Assists with the commercial dishwasher to clean and sanitize dishes and cookware. 

 Assists with hand rinsing and scrubbing dishware, pots and pans. 

 Participates in the training of dishwashers and ensures they are polishing and placing 

glassware appropriately.  

 Organizes, dries, polishes and restocks glasses, dishware and cookware in an efficient 

manner and with care to not break dishes and glassware.   

 Sweeps and engages in general cleaning of the kitchen area; empties garbage and 

recycling on a consistent basis.   

 Maintains the cleanliness and organization of the walk-in pantry. 

 Participates in the weekly Deep Cleaning of the kitchen which includes moving 

kitchen equipment and thoroughly cleaning behind it. 

 Participates in the organizing the receiving of kitchen inventory. 

 Ensures all linens are appropriately cleaned and placed. 

 Maintains satisfactory attendance, to include timeliness. 

 Responsible for understanding and complying with applicable quality, environmental 

and safety regulatory considerations.   

 This job description reflects management’s assignment of essential functions; it does 

not prescribe or restrict the tasks that may be assigned. 

 

SUPERVISORY RESPONSIBILITIES 
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. 
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MINIMUM QUALIFICATIONS 
 High school diploma or State-issued equivalency certificate plus 1 year of basic food 

service experience;  

OR  

2 years of basic food service experience. 

 Knowledge of safety, sanitation and food handling procedures. 

 Required to possess the vision necessary to inspect glassware and dishware for 

smudges, chips, or stains. 

 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 
 High school diploma or State-issued equivalency certificate plus 2 years of basic food 

services experience. 

 Required to lift and move items weighing up to 50 lbs. 

 Possession of a ServeSafe certification.  

 Basic understanding of professional cooking skills.  

 Experience demonstrating excellent communication. 

 Experience working as part of a team.  

 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, and move kitchen 

equipment.  

 

 

 

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. 
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