Name of Position:  Food Preparation / Meat Cutter
Nature of Work:

Job Purpose: 
· Provides food preparation assistance by washing, cutting, chopping, dicing and cooking; cleaning and cutting meats, poultry and seafood. 
· Controls recipes by weighing and measuring designated ingredients. 
· Provides food replenishments by carrying pans and trays of food to and from work stations and refrigerator. 
· Work and prep in a timely manner. 
· Maintains food quality by storing and rotating foods in designated areas; minimizing spoilage. 
· Set up or restock work areas, equipment, utensils and food supplies. 
· Covers, labels, dates and stores prepped products. 
· Maintains and complies with all health, safety, sanitation and security standards and procedures at all times. 
· Ensure that walk-ins and freezers are kept clean and organized. 
· Maintains safe, secure and healthy work environment by cleaning work areas, equipment and utensils; segregating and removing garbage; follow sanitation standards and procedures complying with legal regulations. 
· Keeps supplies and ingredients ready by inventorying stock; requisitioning supplies and ingredients; verifying receipt and storing. 


Skills & Qualifications: 
· Food Preparation, Food Sanitation, Teamwork, Quality Focus, Safety Management, High Energy Level, Multi-Tasking, Dependability, Supply Management, Verbal Communication. Positive, friendly customer service. 

· Ability to work a flexible part-time day schedule based on the needs of the store.

To apply, please submit resume to info@yourdinnerplans.com 
