
    Standardized Job Description 

 

 
Job Profile #: 10535 | 10960 | 14064 | 14622 

15041 | 15047 | 15055      
Grade:              Union | 5 

Job Profile Title: Cook (Union) FLSA Status:   Non-Exempt 
Position Title:          
 

one exciting mission: To entertain the human race

. 
 

PRIMARY PURPOSE: 
 
As a Cook, you will be responsible for skillfully applying culinary techniques.  You will also set the stage for guest experience with 
your welcoming smile and service. By understanding their unique stories and needs, you will own their experience to create WOW 
memories they will carry with them far and beyond their stay with us. 
 

PRINCIPAL DUTIES AND RESPONSIBILITIES: 
�{ Maintain solid knowledge of food products and skillfully apply culinary techniques 
�{ Identify and safely use kitchen equipment 
�{ Restock kitchen supplies and food items required for service 
�{ Properly label and date products to ensure safekeeping and sanitation 
�{ Maintain solid menu knowledge and attention to detail with plate presentation 
�{ Assist Master Cook, Pantry and Kitchen workers in execution of service 
�{ 



    Standardized Job Description 

 

KNOWLEDGE, SKILLS, AND ABILITIES:  
�{ Knowledgeable of weights, measures and various cooking techniques 
�{ Knowledge of knives and knife skills, standard kitchen equipment and supplies, including, but not limited to toasters, 

refrigerators, coolers, slicers,  beverage machines, Cryovac machine and smallwares  
�{ Knowledge of health, safety and sanitation regulations 
�{ 
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