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Veterans of Foreign Wars
Absher-Flowers Post 9337

Job Description

Cook

1. Working conditions follow:
a. You will provide service to veterans and their guests.
b. You will work indoors and occasionally work outdoors.
	c. You may be exposed to sounds or noise levels that are distracting and/or
               uncomfortable.
	d. You may have to deal with unpleasant or unhappy customers.
	e. You will be responsible for the health and safety of customers.
f. You will assist in making sure that your area is free from tobacco use, vaporizers, 
               and e-cigarettes. Smoking/vaping is allowed outside where butt cans and/or ash
               trays are located.

2. Job description – You will:
a. Follow “opening” and “closing” instructions and protocols.
b. Ensure that ingredients and food products are fresh.
c. Follow prescribed recipes, including measurements, weights, and how to mix the ingredients.
d. Safely bake, grill, steam, and boil meats, vegetables, fish, poultry, and other foods in the manner best prescribed on available equipment.
e. Present, garnish and arrange dishes for service to customers.
f. Occasionally serve food when the wait staff are not available.
g. Maintain a clean and safe work area, including the handling of utensils, equipment and dishes.
h. Receive and store ingredients and food from delivery personnel.
i. Maintain food safety and sanitation standards, in accordance with Health Department regulations.
j. Clean and sanitize your work area, equipment, and utensils.
k. Set up the workstations with the required ingredients and equipment. 
l. Monitor workstation inventory levels.
m. Accommodate, when possible, any guest’s special dietary requests.
n. Sweep and mop the kitchen floor and remove all trash at the end of the shift.
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