[image: A logo for a golf tournament

AI-generated content may be incorrect.]


Patriot Café 
Back-of-House - Kitchen Staff 
Job Description
Position Overview, Duties, and Expectations
Position Summary
The Patriot Café is seeking dedicated, energetic, and team-oriented individuals to join our back of house kitchen staff. As a member of our kitchen team, you will play a vital role in providing quality meals and exceptional service to our guests. The ideal candidate is passionate about food, values cleanliness, and thrives in a dynamic, fast-paced environment. Whether you are an experienced kitchen professional or looking to grow your culinary skills, Patriot Café offers an inclusive and rewarding workplace where your contributions matter.
Key Responsibilities
· Prepare, cook, and plate menu items according to established recipes and standards.
· Assist with food prep tasks such as chopping, slicing, marinating, or portioning meats, vegetables, and other ingredients.
· Set up station and ensure all necessary ingredients and equipment are ready for service.
· Monitor food quality and freshness, ensuring all items meet safety and presentation standards before serving.
· Follow proper food handling, sanitation, and safety procedures at all times.
· Clean and sanitize workstations, kitchen surfaces, equipment, and utensils throughout and after shifts.
· Collaborate with other kitchen staff to ensure efficient workflow and timely service.
· Assist with inventory management: receive, store, and rotate stock as needed; alert supervisors to low inventory or spoiled items.
· Dispose of waste and recycle materials according to café policies.
· Maintain a positive and respectful attitude with coworkers, supervisors, and guests.
· Follow all company policies, including those related to punctuality, dress code, and workplace conduct.
· Adhere to all health department regulations and guidelines.
Required Skills & Qualifications
· Previous kitchen or food service experience preferred, but not required—training will be provided for motivated candidates.
· Ability to work efficiently in a high-pressure, fast-paced environment.
· Strong attention to detail and commitment to cleanliness and quality.
· Excellent team player and communicator; able to follow instructions and work collaboratively.
· Physical stamina to stand for extended periods and lift up to 40 pounds.
· Willingness to work flexible hours, including evenings, weekends, and holidays as required.
· Basic understanding of food safety and kitchen sanitation practices.
· Reliable, punctual, and trustworthy work ethic.
· Positive attitude and willingness to learn new skills and tasks.

Essential Duties
Food Preparation
· Measure and assemble ingredients for menu items.
· Prepare simple dishes and assist cooks with more complex items.
· Ensure all food is prepared and stored in compliance with food safety guidelines.
Cooking & Plating
· Operate kitchen equipment safely and efficiently.
· Cook menu items to order, ensuring consistency in flavor, portion, and presentation.
· Plate and garnish dishes according to café standards.
Cleaning & Maintenance
· Wash dishes, pots, pans, and utensils as needed.
· Clean sinks, counters, floors, and food storage areas regularly.
· Assist with closing and opening kitchen procedures, including thorough cleaning and equipment checks.
Work Environment
The Patriot Café kitchen is a busy, collaborative space that values professionalism, mutual respect, and a shared commitment to quality. Staff should expect to work in an environment with varying temperatures and exposure to kitchen equipment and potential hazards. Regular standing, bending, and lifting are required.
Opportunities for Advancement
Patriot Café values the personal and professional growth of its employees. Kitchen staff who consistently demonstrate reliability, skill improvement, and leadership may be considered for advancement to positions such as Line Cook, Prep Cook, Shift Lead, or Kitchen Supervisor. We provide ongoing training and opportunities for cross-training in different kitchen stations.
Compensation & Benefits
· Competitive hourly wage, based on experience and performance.
· Employee meal discounts during shifts.
· Flexible scheduling to accommodate school, family, or other commitments.
· Opportunities for raises and performance-based bonuses.
· Supportive, inclusive work culture that values teamwork and respect.
How to Apply
Interested candidates should submit a resume and a brief cover letter outlining their interest in the Patriot Café and any relevant experience. Applications can be submitted in person at the café or via email to the hiring manager. Qualified applicants will be contacted to schedule an interview.
Equal Opportunity Employer
The Patriot Café is an equal opportunity employer. We are committed to building a diverse team and encourage applications from candidates of all backgrounds, experiences, and identities.
Thank you for considering joining the Patriot Café Kitchen Staff. Bring your passion for food, your positive energy, and your commitment to quality, we look forward to welcoming you to our team!
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