Bala Bay Inn

Job Description

Position Title : Prep Cook and Steward
Reports To : Head Chef, 1% cook’s

Purpose & Major Responsibility : The Prep Cook and Steward member is a key figure and Hotel
Ambassador at the Bala Bay Inn. She/He ensures complete guest services excellence.

Staff Responsible For : not applicable

Main Duties & Activities:

Takes personal ownership of all duties assigned By the Head Chef
Ensure Dishes and all cooking equipment are clean and sanitized
Keep Work Area Organized & Surgically Clean

Assist the cooks, and chef in prep work, and plating service

Follow grooming standards

Check section and environment as per standards

Set up dish area according to standards

Sweep and Mop floors according to standards

Clean and stock washrooms according to standards

Clean staff area according to standards

Complete duties on weekly cleaning calendar according to standards
Maintain section and environment according to standards
Complete garbage circuit spot check according to standards
Maintain garbage area and bins according to standards

Replenish stock according to standards

Assets:

Strong Inter-Personal skills
Friendly and Outgoing personality type
Organized

Studious

Problem Solving, Math
In good physical shape
Abile to lift 50lbs

Advancement opportunities: ~ Support Staff, Server, 3" Cook

Hours/ Wage: 25 to 44 hours per week — based on business levels, Competitive
Remuneration, hourly rates begin at $10.25



