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PREP COOK/PARTY COOK 

Part  T ime -  Hour ly  

The prep cook/party  cook ro le  i s  to  produce the h ighest  qual i ty  food adher ing  to  the Chowgir l s  

rec ipes  and standards .   Respons ib i l i ty  inc ludes  mainta in ing  c leanl iness ,  organizat ion,  and has  

knowledge of  food f low through the k i tchen and at  events .   The prep cook pos i t ion report  to  the 

Sous  Chef  and the party  cook wi l l  report  to  the Even Manager .  

JOB DUTIES AS PREP COOK: 

-  Ensure MN heal th  department  food safety  s tandards  in  food prep,  s torage,  and t ransport .  

-  Work with  the chefs  to  mainta in  the taste  and qual i ty  of  Chowgir l s  Menu 

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

-  Ass is t  in  c leaning  and mainta in ing  k i tchen fac i l i t ies .  

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

-  Appropr iate ly  operate  a l l  equipment  as  requi red.  

-  Ensure that  a l l  food preparat ion i s  completed in  a  t imely  manner .  

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

 

JOB DUTIES AS PARTY COOK 

-  The Party  Cook’s  main  respons ib i l i ty  i s  to  oversee a l l  food preparat ion and safety .  

-  Mainta in  a  wel l - rounded knowledge of  our  seasonal  and staple  menu i tems.  

-  Have knowledge of  ingredient  l i s ts ,  espec ia l ly  regarding  d ietary  and a l lergen informat ion 

-  Expo,  pack,  and account  for  a l l  food in  an  organized and safe  manner ,  whi le  apply ing  Food 

Safety  pract ices  and standards ,  to  mainta in  Chowgir l ’ s  food qual i ty  and expectat ions  

throughout  the durat ion of  the event .  

-  Prepare,  p late ,  and present  a l l  food in  compl iance wi th  the c l ient ’s  expectat ions  and needs,  

mainta in ing  Chowgir l s  aesthet ic .  

-  Ful f i l l  addi t ional  pre-event  and post -event  needs  that  may be requested by  the Event  

Manager  and/or  the Hospi ta l i ty  Team 

-  Provide spec i f i c  event  feedback  to  Execut ive  Chef  and Chef  de Cuis ine  by  f i l ing  out  the Party  

Cook sect ion on the event  rev iew.  

-  Demonstrate  a  wi l l ingness  to  be f lex ib le .  Must  adjust  to  Chowgir l s  event  s taf f ing/  schedul ing  

needs ,  on a  week-to-week bas is .  
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Schedule expectations:  

-  This  job  requi res  schedul ing  f lex ib i l i ty  that  a l igns  wi th  the seasonal  event  schedule wi th  a  
larger  amount  of  ava i lab i l i ty  through the months  of  May,  June,  Ju ly ,  August ,  September ,  
October ,  November ,  and December .  Wi l l ingness  to  work  long hours ,  i r regular  sh i f ts ,  
weekends,  and hol idays .    
 

CODE OF CONDUCT  

-  Present  a  profess ional  pos i t ive  att i tude among coworkers ,  vendors  and with  c l ients.  

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

-  Mainta in  genera l  knowledge of  Chowgir l s  h i s tory ,  va lues  and v i s ion.  

 

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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