Hermann Park Conservancy
Job Description

JOB TITLE: 
Pinewood Cafe Cook
REPORTS TO: 
Visitor Services
DEPARTMENT:
Director, Visitor Services

FLSA STATUS:
Non-Exempt
OVERVIEW:  The Cafe team must consistently maintain high levels of customer service and culinary standards in an amusement park setting. The team is responsible for the safe and efficient operations of Pinewood Cafe. The cashier will be responsible for welcoming guests, accurately processing orders, serving food, and maintaining cleanliness standards.
ESSENTIAL DUTIES AND RESPONSIBILITIES:
· Perform all food preparation tasks including preparing menu ingredients; grilling and garnishing sandwiches, hamburgers and grilled cheese; deep frying foods, making sandwiches salads and wraps, and brewing coffee or tea.
· Inspect and clean food preparation areas including: equipment, work surfaces, and serving areas to ensure safe and sanitary food-handling practices
· Provide outstanding customer service by treating every visitor as a guest; accurately preparing every meal ticket in an efficient and safe manner; engaging with customers when the opportunities arise
· Maintain a clean and safe environment by cleaning and maintaining sales counter, kitchen, dining room, and dining terrace.
ADDITIONAL DUTIES AND RESPONSIBILITIES:
· Plan work on orders so that items served together are finished at the same time.  

· Restock kitchen supplies, rotate food, and stamp the time and date on food in coolers.

· Season and cook food according to recipes or personal judgment and experience

· Grill meats and other foods per recipe guidelines and health department standards

· Weigh, measure, and mix ingredients according to recipes or personal judgment, using various kitchen utensils and equipment

· Portion, arrange, and garnish food, and serve to customers

· Observe and test foods to determine if they have been cooked sufficiently, using methods such as tasting, smelling, or piercing them with utensils

· Wash, peel, cut, and seed fruits and vegetables to prepare them for consumption

· Perform general and intensive cleaning activities in kitchen and dining areas

· Deliver food trays to customers at the counter or tables in a friendly and accommodating manner

· Sweep and mop dining room and kitchen area as needed
· Answer guests' questions, and provide information on Conservancy and Park programs and events

· Assist guests by providing information and resolving their complaints

· Respond to emergency situations effectively and report any issues and accidents to management in a timely manner.

· Monitor and report unsafe conditions to management promptly.
SUPERVISORY RESPONSIBILITIES:

· This job has no supervisory responsibilities.

COMPETENCIES - To perform this job successfully, an individual must be able to perform each essential duty satisfactorily. The requirements listed below are representative of the knowledge, skill, and/or ability required.

Interpersonal
· Responds promptly to customer needs.

· Responds to requests for service and assistance.

· Meets commitments.

· Keeps emotions under control.

· Contributes to building a positive team spirit.

· Supports everyone's efforts to succeed.

Organization
· Contributes to profits and revenue.

· Shows respect and sensitivity for cultural differences

· Promotes a harassment-free environment

· Treats people with respect.

· Works with integrity and ethically.

· Upholds organizational values and supports organization’s goals and values
· Follows policies and procedures.

Self-Management
· Is consistently at work and on time.

· Follows instructions, responds to management direction.

· Takes responsibility for own actions and monitors own work to ensure quality
· Exhibits sound and accurate judgment and approaches others in a tactful manner
· Reacts well under pressure.

· Treats others with respect and consideration regardless of their status or position.

· Demonstrates accuracy and thoroughness.

· Looks for ways to improve and promote quality.

· Applies feedback to improve performance.

· Observes safety and security procedures.

· Reports potentially unsafe conditions.

· Uses equipment and materials properly.

Language, Math and Reasoning  

· Ability to read, analyze and interpret documents such as safety rules, operating and maintenance instructions and procedural manuals.  Ability to speak effectively in one on one situations, and before groups of customers or employees of the organization.

· Ability to add and subtract two digit numbers and to multiply and divide with 10’s and 100’s.  Ability to perform these operations using units of American money and weight measurements, volume and distance.

· Ability to apply common sense understanding to carry out instructions furnished in written, oral or diagram form.   Ability to deal with problems involving several concrete variables in standardized situations.

EDUCATION, EXPERIENCE, and TRAINING: 

· Requires minimum 1-2 years of experience as a Line Cook in a fast paced, high intensity restaurant setting
CERTIFICATES, LICENSES, REGISTRATIONS: 

· Texas Food Handler Certification
PRE-EMPLOYMENT SCREENING: 

· This employee is required to take a pre-employment background check.

COMPUTER SKILLS:

· This position does not require computer skills
PHYSICAL DEMANDS - The physical demands described here are representative of those that must be met by an employee to successfully perform the essential functions of this job. Reasonable accommodations may be made to enable individuals with disabilities to perform the essential functions.

· The employee must regularly lift and/or move up to 10 pounds, frequently lift and/or move up to 25 pounds and occasionally lift and/or move up to 50 pounds. 

· While performing the duties of this job, the employee is regularly required to stand, walk; use hands to finger, handle or feel; reach with hands and arms; talk and hear; and taste and smell.  
· While performing the duties of this job, the employee is occasionally required to climb or balance; and stoop, kneel, crouch, or crawl. 
VISION REQUIREMENTS

· Close vision (clear vision at 20 inches or less)
· Distance Vision (clear vision at 20 feet of more)
· Peripheral vision (ability to observe an area that can be seen up and down or to the left and right while eyes are fixed on a given point).
· Depth perception (three dimensional vision, ability to judge distances and spatial relationships).
WORK ENVIRONMENT - The work environment characteristics described here are representative of those an employee encounters while performing the essential functions of this job. 
· While performing the duties of this job, the employee is regularly exposed to wet or humid conditions; works near moving mechanical parts; works with sharp objects like knives and slicers; exposed to fumes and airborne particles; and exposed to hot working conditions.
· While performing the duties of this job, the employee is occasionally exposed to toxic or caustic chemicals; and the risk of electrical shock
· This position works in an environment with moderate noise level
Note: Nothing in this job specification restricts management’s right to assign or reassign duties and responsibilities to this job at any time. Critical features of this job are described under various headings above. They may be subject to change at any time due to reasonable accommodation or other reasons.  The above statements are strictly intended to describe the general nature and level of the work being performed. They are not intended to be construed as a complete list of all responsibilities, duties, and skills required of employees in this position.

I have read and understand the duties of my position:

Print Name:  




_______
 Date:  






Signature:  



_________


[JD title] / [Month Year]
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