
Our company is growing rapidly and is hiring for a first cook. Thank you in advance
for taking a look at the list of responsibilities and qualifications. We look forward
to reviewing your resume.

Responsibilities for first cook

Participate in menu planning, ordering and receiving, as required
Maintains consistency for all items leaving the Bake Shop
Work within the Hotel budget guidelines for the kitchen and Bake shop, to
take responsibility for minimizing
Provides a NYULMC luxury Patient / Retail / Catering dining experience in a
warm and personalized manner
Prepares food items in accordance to recipes to support menus and ensures
the highest quality of food preparation and excellent plate presentation
Sets up and prepares equipment for use in food production
Ensuring lunch is serviced on time and to a high level of quality
Creative input on all menus
Keeping a clean, organized and sanitary workspace at all times
Proper storage and rotation of all products

Qualifications for first cook

Required to work overnight shifts on both Friday and Saturday
Minimum of five (5) years experience with food service cooking hotels,
restaurants, and hospitals, required
Able to read and follow recipes
Journeymen’s Baker papers are required
Knowledge of sanitation and safety regulations is required
Ability to demonstrate innovative and artistic techniques to keep in line with
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