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LEAD L INE COOK  

Ful l  t ime –  Hour ly  

 

The Lead L ine Cook oversees  and manage the overa l l  product ion,  qual i ty  contro l ,  and operat ions  in  

the k i tchen.  Respons ib i l i t ies  inc lude organiz ing  and d i rect ing  the processes  necessary  to  prov ide a  

c lean,  profess ional ,  h igh  qual i ty ,  and h igh-volume cater ing  k i tchen.  The pos i t ion reports  to  the Sous  

Chef .  

 

 

FOOD HANDLING /  PRODUCTION 

-  Present  food in  creat ive  ways  that  meets  or  exceeds  Chowgir l s  s tandards.  

-  Understand what  i s  needed for  K i tchen Coal i t ion  food product ion.  

-  Have proof  of  current  Serv  Safe  Cert i f i cat ion.  

-  Ensure MN heal th  department  food safety  s tandards  in  a l l  s tages  of  prep,  s torage,  and 

t ransport .  

-  Ass is t  wi th  t rouble-shoot ing  dur ing  rec ipe development .  

-  Mainta in  Chowgir l s  susta inabi l i ty  s tandards.  

-  Ensure rec ipes  are  fo l lowed to  create  a  cons istent  product .  

-  Execute  on product ion t imel ines.  

-  Expo event  menus  to  FOH representat ive,  ensur ing  a l l  components  are  present  and prepared 

proper ly .  

-  Check  orders  in  and keep walk- in ,  f reezers ,  and dry  s torage organized.  

-  Work with  operat ions  superv isor  to  order  other  suppl ies.  

-  Be a  leader  in  the k i tchen.  

-  Must  be able  to  work  on your  feet  for  at  least  8  hours  and be able  to  l i f t  at  least  50  pounds.  

STAFF 

-  Oversee a l l  k i tchen staf f ' s  execut ion of  Chowgir l s  and K i tchen Coal i t ion food product ion.  

-  Mainta in  the Chowgir l s  s tandards  of  serv ice.  

-  Delegate  product ion of  i tems to  k i tchen staf f  in  a  s tandard organized manner .  

 

COMMUNICATION 

-  Present  a  profess ional  pos i t ive  att i tude among coworkers ,  vendors  and with  c l ients.  
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-  Communicate  with  sa les  team about  menu changes  as  needed.  

-  Communicate  a l l  necessary  informat ion to  the k i tchen staf f .  

-  Be ava i lab le  to  answer  c l ient  and co-worker  quest ions.  

-  React  to  change and advers i ty ,  pos i t ive ly  and proact ive ly  

-  Attend a l l  requi red meet ings.  

 

INTERNAL ORGANIZATION 

-  Mainta in  an organized work  space and prep l i s t .   

-  Have a  work ing  knowledge of  emai l  communicat ion,  Google  Workspace,  MS Word,  Excel  and 

the abi l i ty  to  learn  Tota l  Party  P lanner .  

-  Be able  to  c lose  down bui ld ing  safe ly  and proper ly .  

 

HUMAN RESOURCES 

-  Mainta in  employee pr ivacy  at  a l l  t imes.  

-  Be aware of  MN employment  laws.  

-  Keep a l l  Chowgir l s  informat ion conf ident ia l ,  inc luding  internal  documents ,  pol i c ies ,  

procedures  rec ipes ,  and customer/staf f/venue/vendor  informat ion.  

-  Genera l  knowledge of  Chowgir l s  handbook,  h i s tory ,  va lues ,  and v i s ion 

-  Always  promote Chowgir l s  in  a  pos i t ive  l ight  at  the of f i ce,  on soc ia l  media ,  and in  the 

community .  
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