
 
 
 

 

LINE COOK 
 

 

 

Our vision is to be the best hospitality and golf management company so regardless of position, we look for individuals who are 

passionate about providing genuine heartfelt care to our guest and fellow associates.Specifically, we look for demonstration of 

these Values: 

 

From Our Family to Yours, Delivering Exceptional Experiences Every Step of the Way 

Execution | Translate your words into actions 

Care | Creating a positive work environment  

Honesty |  We do the right thing, all the time 

Ownership |  We're the owners of our actions and decisions. 

Teamwork - We're team players in everything we do 

WHAT YOU GET TO DO: Providing restaurant guests excellent food quality, consistency, reasonable prices, in an attractive 

environment, and with professional service. Responsibilities include managing the culinary functions to meet the food quality 

goals. Specifically, you will be responsible for performing the following tasks to the highest standards: 

 

❖ Know and complies consistently with our standard portion size, cooking methods, quality standards and kitchen rules, 

policies and procedures. 

❖ Stocks and maintains sufficient levels of food products at line stations to assure a smooth service period. 

❖ Maintains a clean and sanitary work station area including tables, shelves, grills, broilers, fryers, pasta cookers, sauté 

burners, convection oven, flat top range and refrigeration equipment. 

❖ The Line Cook will provide "excellent quality" and "presentation" of all food to the guests. The demonstration, 

preparation and execution of each menu item and the item specifications and presentation will be agreed upon. 

❖ Proper guest service requires that the food is produced on a timely basis and that the servers are well educated 

regarding the menu. 

❖ Maintain a high level of cleanliness in the kitchen facilities. 

❖ It is the Line Cook's responsibilities to assist in the daily cleaning of the pantry, cooking line, prep kitchen, dish area, 

stairs, walk-in and downstairs prep area. 

SPECIFIC EXPERIENCE WE ARE SEEKING: 

❖ Trained in knife skills and basic kitchen equipment. 

❖ Previous cooking experience in restaurant and/or culinary experience in a high volume, full service restaurant. 

❖ Ability to multitask under pressure and the ability to establish a positive rapport with many types of personalities. 

 

QUALIFICATION REQUIREMENTS: 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. 

 

 



 
 

 

LANGUAGE SKILLS: Ability to read, write, and verbally communicate effectively and professionally with other business 

departments, guests, and vendors. Ability to diplomatically deal with difficult situations and people, while exhibiting a consistent 

level of professionalism. 

 

PHYSICAL DEMANDS: While performing the duties of this job, the employee is regularly required to stand, walk, and talk or 

hear. The associate frequently is required to use hands to finger, handle, or feel objects, or telephone. The associate must 

regularly lift and/or move up to 10-25 pounds and frequently lift and/or move up to 50 pounds. 

 

A full job description will be given to Associate at the time of hire by management for which they will be responsible. 
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