Titie:

Kitchen Helper

Raports to: Sous CheiMorking Sous Chef

Qvar Time: Non-Exempt

Summary of Position:

Lcourataly znd Efficienily assist in the preduciion of fecds te Includo meats, searood, vegsetanles, and
otier hot or celd food jproducts as well as pirspare and porticn food products prior to cooking or
produciion. Aise performs other duties in the area of food greparation inciuding plating and garnishing of
cooked items and preparing appropriate garnished for aii hot and or cold menu items.

Duties & Responsibllities

"

Knows and compiles with our standard portion sizes, cooking methods, quality siandards and
kitchen ruies, poilcies and procedurss

Assists with portions food produicis pricr to cooking according to standard portion sizes and
recipe specifications.

Maintains a ciean and sanitary work station arez inciuding tables, shelves, grills, broilers, fryers,
siearner, flat top range, sauté burnars, refrigerator equinment afc. ...

Pssists with preparing items for oreiling, griiiing, frying, sautéing cr other cooking methcds by
portioning, battering, breading, seasoning and/or marinating.

Foilows proper presentation and garnish set up for ail hot food piated er buffet.

Hancles, Stores and rotates all products properly.

Assisis In food prep assignments as assianed by the Sous Chef or Garde Mangsr, Cnef on Guly.
Performs other related duties as assigned by the Sous Chef or Garde Manger, Chef on Duly.

Qualifications:

Minimum of 3 months food handling experience.

Must be able to communicate clearly with Sous Chef, Head Garde Manger and or Chef on Duty
Be able to reach, bend, stoop and frequently lift up to 50 Ibs.

Be able to work in a standing position for a long period of time (up to 8 hours)

Must be able to foilow printed recipes and piating specifications

Must maintain personal Hygiene in accordance to the State of Hawaii Health Department
Standards for food service employees.




