
Our company is growing rapidly and is looking for a breakfast cook. To join our
growing team, please review the list of responsibilities and qualifications.

Responsibilities for breakfast cook

Ensure smooth and efficient service and production of food from the
department
Understand the operational set up and principle of the Restaurant and Outlet
venues
Open the kitchen daily, prepare and organize the work station, cook all food
as required
Prepare all items for lunch
Visually inspect all food items delivered from suppliers
Drive company car / golf cart throughout resort
Prepare and orders for daily operations
May assist by performing dish washer or other kitchen duties as needed
Promote teamwork and quality service through daily communication and
coordination with other department’s Key departmental contracts include
Sales and Marketing, Catering, Banquets, Outlets, Maintenance, and Guest
Services
Attend morning meetings to learn event particulars, including guest and
hotel expectations

Qualifications for breakfast cook

Must be able to work a varied schedule including weekends, holidays, early
mornings, afternoons and evenings
Have a culinary technical degree or certificate or 2 years
At least 3 years professional experience cooking breakfast
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Minimum of two years cooking experience in high volume banquet kitchen
Must be able to cook staple breakfast items including waffles, pancakes,
omelets


