
Tltie: Kitchen Helper 

Kepons to: Sous Chtif/'vVorklng Sous Chef 

Over Time: Non-Exempt

Summary of Position: 

Accuratsly and efficiently assist in the production of feet.ls 10 Include meat:;, seaiood, vagetab as, and 
other hot or ccld food products as well ss pi"epere and pomcn food µroducts pnor to cooking or 

p;od..icilor,. Aiso performs eithe; duties in lhto are.; of fuvd pr;;parat:on including pld!irg and gamlshing of 

cooked items and preparing appropriate garnished for aii hot and or cola menu items 

Duties & Responslblllties 

• Knows and complies with our standard portion sizes, cooking methods, quality standards and
kitchen rl!les, policies and procodure�

• Assists with portions food products prier to cooking acccrd:r.g to standard portion sizes and
recipe specifications.

• Maintains a clean and sanitary work station c1rea lncludlrig tables. shelves, grills, brol!ers, fryers,
str.amer, flat lop r�nge, sauta butriors, refrlg&rc >tor equlp,r,er,t etc .... 

• Assists wiih preparing items for brclling, griiilng, frying, sautein1,; or other cooking methods by
portioning, battering, breading, seasoning and/or marinating.

• Fellows proper presentation and garnish set up for all hot iood plated 0< buffet.
• Hanciles, Stores and rotates all products proper ly.
e Assists In food prep assignments as assigned !.>r the Sous Che! or Garde Manger, Chei on Duly. 
• Performs other related duties as assigned by the Sous Chef or Garde Manger, Chef on Duty.

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 Ifft up to 50 lbs.
• Be able to work In a standing position for a long period of time (up to B hours)
• Must be able to follow printed recipes and plating specifications
• Must maintain personal Hygiene in accordance to the State of Hawaii Health Department

Standards for food service employees.


