Job Description: PM Cook 3
Reports To: Executive Chef, Sous Chef
Andro’s Rostilj is looking for highly motivated and talented Cooks in Campbell, Ca that are passionate about food, learning, and
working with a team of professionals. We're revolutionizing the way high-end food is prepared and delivered to corporate
clients. We believe that good food should taste amazing and be convenient, diverse, and healthy. We believe that well fed
employees are happy and productive. We are a talented group of chefs and servers, along with a few Business people, who are
changing the way companies provide lunch for their employees.
Primary job responsibilities and duties include, but are not limited to:
Prepare food and meal components for daily service by meeting quality and safety guidelines
Support the Executive Chef and Kitchen team with production of diverse menus in accordance with Andros
Rostilj and the client’s standards
Fill in for other BOH staff as needed in situations of absence
Adhere to Company standards and standard food safety practices
Dress Code, Food Quality Standards, Food Temperatures, Station Cleanliness, Timeliness, Sense of
Urgency, Professional Conduct, Trash removal/Discarded Product
Understands Recipes and Ingredients lists
Takes Initiative in maintaining a “Clean as you go” system
Self-Motivated
Qualifications:
Willingness to learn and grow within the company
Ability to work well under pressure
Current ServSafe or Food Handler certificate
1-2 years valid experience a plus
Current ServSafe or Food Handler certificate
Must be able to lift 50+ lbs throughout the shift
Must be able to remain in a stationary position throughout entire shift
Must be able to move continuously inside the offices to kitchens and client sites
Must be able to constantly position self to maintain equipment and supplies
Proficient Knife Skills applicable to kitchen environment
Skills:
Teamwork oriented
Maintains good energy
Professional
Organized
Uses time efficiently
Punctual

REQ000193 _ 9/1/2020

