Line / Prep Cook
Are you looking for a fun and friendly work environment with an opportunity to grow and learn? We want to meet. 
Fuse is looking for an experienced line cook to prepare food to the exact recipe specifications and to set up stations for the menu accordingly. 
Line cook duties will consist of assisting the chef and sous chef with their daily tasks. 
Duties Include: 
Assisting in preparing the menu items. 
Preparing dishes according to health code and recipes 
Plating and garnishing dishes. 
Supervised by the chef and sous chef to ensure the work of line cooks is completed in a timely manner. 
Ensuring that your cooking station is stocked and ready for service 
Cleaning and organizing at the end of every shift leaving it cleaner than when you got there. Adhering to standard food rotation practices to reduce food wastage and minimize the risk of contamination. 
Willingness to comply with all food safety procedures. 

Skills - Communication - Teamwork Oriented - Maintains a Good Energy Level - Thorough and Organized - Professional - Punctual 
Qualifications: 
High school or equivalent (Preferred) 
Restaurant experience: 2 years (Preferred)
Night Shift (Preferred) Day Shift (Preferred)
