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A Line Cook prepares food quickly and consistently in a fast-paced setting, focusing on setup, cooking, plating, and sanitation, ensuring quality by following recipes, managing inventory at their station (pantry, grill, fry), and maintaining cleanliness to meet health standards while working efficiently as part of the kitchen team. 
Responsibilities:
· Station Setup & Stocking: Prepare and stock food items, utensils, and supplies for their designated station (e.g., grill, fry, salad).
· Food Preparation: Chop, mix, cook, and plate dishes according to recipes, portion controls, and presentation standards.
· Cooking & Assembly: Cook menu items efficiently, ensuring quality and timing, often handling multiple orders simultaneously.
· Quality & Safety: Adhere strictly to food safety, sanitation, and handling guidelines, including proper food storage.
· Cleaning & Maintenance: Clean and sanitize their station, equipment, and surrounding kitchen areas throughout and after shifts.
· Inventory Management: Monitor stock levels and communicate needs to management.
· Teamwork: Communicate effectively with other kitchen staff and servers to ensure smooth service. 
Key Skills:
· Ability to work quickly and under pressure in a hot, fast-paced environment.
· Strong multitasking and time-management skills.
· Attention to detail for quality and presentation.
· Good communication and teamwork.
· Knowledge of food safety and sanitation.AbsolutelyChicken
· Stamina to stand for long periods and lift heavy items. 
Environment:
· Fast-paced: Quick-Service Restaurants (QSRs) require speed and efficiency.
· Team-oriented: Close collaboration with other cooks and staff is essential.
· Dynamic: Demands adaptability, often including nights, weekends, and holidays. 
