Line Cook Functions & Responsibilities

Your role as a Line Cook at the Famous Toastery is extremely important to our success. You
will be trained extensively on how to perform your job. Your speed and efficiency are imperative
to the smooth operation of the kitchen and the satisfaction of our guests. You need speed to
successfully complete your tasks. Your efficiency and consistency will help assure 100% guest
satisfaction. You will be provided with high quality products and the necessary tools and
equipment to complete your daily duties.

GENERAL JOB GUIDELINES AND RESPONSIBILITIES

Prepares a variety of meats, seafood, poultry, vegetables and other food items for
cooking in broilers, ovens, grills, and a variety of other kitchen equipment.

Assumes 100% responsibility for quality of products served.

Knows and complies consistently with our standard portion sizes, cooking methods,
guality standards and kitchen rules, policies and procedures.

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

Portions food products prior to cooking according to standard portion sizes and recipe
specifications.

Maintains a clean and sanitary work station area including tables, shelves, grills, broilers,
pasta cookers, sauté burners, convection oven, flat top range and refrigeration
equipment.

Prepares item for broiling, grilling, sautéing or other cooking methods by portioning,
battering, breading, seasoning and/or marinating.

Follows proper plate presentation and garnish set up for all dishes.
Handles, stores and rotates all products properly.
Assists in food prep assignments during off-peak periods as needed.

Closes the kitchen properly and follows the closing checklist for kitchen stations. Assists
others in closing the kitchen.

Attends all scheduled employee meetings and brings suggestions for improvement.



= Performs other related duties as assigned by the Kitchen Manager or manager-on-duty.

Quialities of a Good Line Cook

Efficiency and speed A good Line Cook must work quickly and efficiently so that our
speed of service objectives are met while preparing food that
meets our high standards of quality and plate presentation.

Organization Since speed of execution is so important so is maintaining and
organized work area. A good Line Cook keeps a sufficient level
of product ready in the right storage areas. A good Line Cook has
the right tools and equipment ready when needed.

Ability to perform A good Line Cook must be able to think quickly on his/her feet
well in a fact-paced with multiple activities going on at once. A good Line Cook
work environment doesn't get flustered easily and even enjoys the challenge of an

extra busy shift.

Focus on quality, A Line Cook's work is placed directly in front of our guests. The

pride in work type of job performed by our Line Cooks influences our guests'
entire experience. Good Line Cooks takes great pride in serving
great food and follows our high standards of quality and
consistency on every product that leaves their station.

Always a Team Player A good Line Cook is always aware of what's happening on the
line and in the kitchen and is ready and willing to help others get
the job done.



