POSITION ANNOUNCEMENT

POSITION:  

LINE COOK  


LICENSE:  No



(Various Shifts)
DEPARTMENT: 
Wild Bluff Golf Course           
GRADE:  12 (DOE)
REPORTS TO: 
Golf Management Team

STATUS: Non-Exempt
Employees wishing to transfer to golf course positions will be able to maintain health benefits and anniversary date for leave accruals.  However, employees WILL NOT be allowed to use vacation time during summer months.  At the end of the golf season, employees will be allowed to transfer to other positions, based on availability, or be placed on lay-off.  To maintain benefit eligibility, employee must return to full time regular employment at end of season.

POSITION SUMMARY:

Under the supervision of the Golf Management Team, the cook ensures the production of food quality in a timely manner to ensure complete guest satisfaction.  Cook may be assigned to Player’s Lounge or the Starter Shack.

ESSENTIAL FUNCTIONS:

1. Cooks according to menu specifications.

2. Performs opening and closing checklist duties.  

3. Maintains food supply to adequate levels.  

4. Ensures cleanliness, efficiency, and the highest quality of customer service are provided.

5. Takes orders, collects payment, enters and settles all transactions in the POS system, and delivers food product to customer.  

6. Responsible for reporting to work on time in proper uniform and maintaining proper appearance.

7. Responsible for demonstrating safety with the operating equipment.

8. Responsible for adequately stocking work station as business volume dictates for all menu entrees, appetizer, salads, desserts, and garnishes, as well as daily specials and bar promotions.

9. Responsible for demonstrating safe food handling practices, hot food, cold food, as well as proper rotation of food products to ensure a fresh and appetizing product for our guests and minimizing waste to control costs.

10. Coordinates cooking of complete orders as they come from wait staff in conjunction with other line cooks to ensure timely service and guest satisfaction.

11. Maintains consistent and attractive product presentation through portion control, fresh and attractive garnishes, and strict adherence to recipe standards.

12. Thoroughly cleans and restocks workstation for the next shift.

13. Responsible for set-up of entire line and ensuring all products are fresh and suitable for serving.

14. Responsible for the cleanliness of the entire line, floor, and surrounding work area.

15. Responsible for following all standardized recipes, method of preparation and plate presentation.

16. Responsible for the restocking of all food products for the entire line for the following shift.

17. Responsible for daily preparation.

18. Responsible for following all organizational and departmental policies and procedures.

19. Must punch in and out at the beginning and end of each shift using electronic time keeping system.

20. Other duties may be assigned within the scope and complexity of this position’s essential functions.

21. Must attend any and all mandatory trainings offered through the Bay Mills Human Resources Training Department.

PHYSICAL REQUIREMENTS:

While performing the duties of this job, the employee is regularly required to stand and walk with occasional sitting.  Occasionally the employee must bend, squat, crouch, kneel, balance, and push/pull.  The employee must occasionally lift and/or move up to 25 pounds.  The employee is regularly exposed to marked changes in temperature and humidity and moving machinery.

POSITION REQUIREMENTS:

1. High school diploma or equivalent.

2. One-year experience on a high volume restaurant required.

3. Preference will be given to those applicants with prior Wild Bluff experience (within the last 12 months); who ended their previous experience in a positive fashion; i.e. resignation with notice, end of season lay-off or transfer.

4. Must posses a personable, customer service attitude along with organizational ability to handle multiple tasks simultaneously.

5. Excellent communication skills required.

6. Must present a well-groomed, professional appearance and speak, understand and write in the English language.

7.  Must posses a friendly, out-going, and cooperative personality.

8.  Must be extremely dependable as demonstrated by current work performance and attendance history, as well as an excellent past work history.

9. The desire to learn and lead by example towards the same common goal, which is complete guest satisfaction.

10. Must be able to work between 40-50 hours per week.

11. Must be able to work weekends and holidays.

12. To perform this position successfully, an individual must be able to satisfactorily perform each function listed under the essential functions category of this position description.

PREFERENCE:
Preference will be given to those of Native American descent.

CLOSING DATE:  
OPEN UNTIL FILLED
APPLY TO:

Send Application and/or Resume to:




Heather Lyons; Recruiter




Bay Mills Human Resources Department





12124 W. Lakeshore Drive




Brimley, MI  49715




hrleapley@baymills.org



Subject: WB Line Cook

