Prep Cook
Job Description
TITLE OF POSITION: Prep Cook
REPORTS TO:

Executive Chef

DEPARTMENT: F&B
DATE:

May 4th, 2015

POSITION SUMMARY:
Under supervision, prepare cold and hot foods off the line. Prepares food in accordance with
quality food standards as well as set‐up and maintain stock of food‐preparations on line. Ensures
all patron experiences are supreme.
MAJOR RESPONSIBILITIES:

















Prepares all food items to order, following standard recipes and procedures within specified
time limits.
Preps assigned items according to the Prep Lists, Firing Chart and par levels set by
management.
Communicates with BOH Team Members, and Sous Chef throughout the shift regarding
status of preparation and availability of product.
Properly measures and assembles ingredients required for preparing the standard recipes.
Cuts and/or portions meat, fish and poultry.
Uses scale to ensure proper portioning of food items.
Minimizes waste of products.
Cleans, organizes, and maintains walk‐in refrigerator, reach‐in refrigerator, cooler drawers,
prep, and dry storage area.
Maintains prep area in a clean, sanitary and safe manner.
Stocks/restocks items on line according to company specifications.
Rinses and cuts raw food products.
Rotates product according to “First In, First Out” to maintain shelf‐life standards.
Logs and discards all product not used by the end of the shift on the “Waste log” date.
Understands and complies with food safety and temperature standards.
Assists in an entire team effort.
All other duties as assigned.

QUALIFICATIONS, EXPERIENCE, EDUCATION:











Must be 21 years of age or older to apply.
Must be able to pass a background check and obtain a casino work permit before entering
this position.
Must possess a high regard for customer service and Team Member relations.
Ability to adapt well to the casino environment that involves large numbers of people as
well as loud and continuous high noise levels.
Demonstrates Flexibility – able to change schedule or locations within the casino as
required to meet the needs of the departments
Must be able to work any shift and any day of the week, including weekends, holidays, and
special events.
Ability to walk and stand for 100% of shift.
Ability to push, pull, bend, stoop, squat, kneel, climb, reach, twist, and grip throughout a
shift.
Ability to establish and maintain effective working relationships with employees and guests.
Ability to work under pressure and be detail oriented.

