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Cook 

 

Job Description 

§ check food to make sure of its quality  

§ regulate temperatures of ovens, grills and other cooking equipment  

§ prepare food for cooking  

§ cook food by a range of methods (i.e. baking, braising, frying, roasting or steaming)  

§ divide food into portions and make sure that the food is well presented  

§ clean food preparation areas and equipment  

§ store food in temperature-controlled facilities  

§ receive and store supplies  

§ make sure kitchen is hygienic and functional  

§ plan menus and estimate food requirements  

§ prepare food to meet special dietary requirements  

§ train and supervise other staff.  

Eligibility 

AQF Certificate III or higher qualification. Registration or licensing may be required 

And 

Three year work Experience. 

 


