Food & Beverage – Cook I (Prep)  
Job Announcement #: YLC-12-032
Job Opens:  1/26/12





Job Closed:  2/6/12


Reports To:  Cook III




Department:  F&B

Gaming License Required:  Class II B.


Positions:  1
Starting Salary:  $8.73




FLSA:  Non-Exempt

JOB SUMMARY:  Cook I is a pantry/prep position for someone with basic cooking knowledge and skill.  Some related skills would include any fast food, deli, grocery type experience or helping with traditional events such as Longhouse dinners or Pow -Wow food stands.  Preparing food at home on a regular basis, dressing fish & game are also good skills which will be helpful to start this position.  The primary duties of cook I include learning the proper way to handle, store, and process fresh produce and meats.  General work stations are the bistro/salad bar, desserts, carving station and prep.  Cook I will be required to advance through training and learn all basic operations of both buffet kitchen and deli outlets.
MINIMUM EDUCATION REQUIRED FOR POSITION:  High school diploma or GED required. Ability to obtain and possess a current valid Food Handler’s card be acquired by first scheduled work shift.
PHYSICAL REQUIREMENTS:  Must be able to work on feet for more than 8 hours.  Must have the ability to lift forty pounds (40 lbs).

SPECIFIC DUTIES PERFORMED:  

1. Ability to multi task and meet specific production deadlines.
2. Communicate well with co-workers, customers and maintain a positive attitude.

3. Demonstrate on a daily basis, good personal hygiene, work station sanitation and consistent practice of key HACCP regulations.

4. Ability to analyze and follow recipes, track and communicate product usage, implement shift by shift disciplines on utilizing prior days prep.

5. Basic knowledge of institutional/buffet style production of food, good knife skills, adept with powered kitchen equipment.

6. Good knowledge of produce prep production and cold storage organization.

7. Able to work all shifts - weekends, nights, and holidays.

8. Expresses a positive desire to advance in the culinary field.

9. Responsible for other duties as assigned.
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