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Z’s Main Street Line Cook 

Job Type: Part-time 

Z’s Main Street is currently accepting applications for Line cook. Candidates are responsible for prepping 
and preparing various hot and cold menu items. Dishes must be consistently prepared to exact recipe 
specification including portion and presentation. Team members will be required to prep and stock all 
line items and perform standard cleaning and closing procedures.  

Assists Kitchen Manager in preparing food by performing the following duties: 

Essential Duties & Responsibilities:  

• Prepares menu items according to Z’s Main Street recipes and plating requirements. 

• Responsible for the efficient flow of food in the kitchen while maintaining food safety and 
sanitation. 

• Washes, peels, cuts, and prepares vegetables and side items. 

• Cleans, cuts, prepares, and cooks meats and poultry. 

• Knows how to correctly measure food weights and portion sizes. 

• Carries pans, containers, and trays of food to and from prep area, workstations, and refrigerators. 

• Cleans work areas, equipment, and utensils, removes garbage at shift change or when necessary, 
and steam cleans or hoses garbage containers. 

• Knowledgeable in the use of cleaning products and how to use them safely according to state and 
federal guidelines. 

• Observes safety procedures with regards to the use of kitchen supplies and equipment correctly and 
safely throughout the shift. 

• Performs all duties as assigned. 

• Attendance at all scheduled meetings. 

This list of essential functions is not exhaustive and may be supplemented, as necessary. 

Job Qualifications  

• Minimum age requirement of 18. 

• High school or equivalent GED 

• 1 year of previous job-related experience. 

• Ability to work independently. 

• Capable of reading kitchen prep books and manuals as required to prepare food recipes. 

• Ability to handle multiple tasks at once. 

• Proficient use of restaurant equipment including but not limited to grills, fryers, stoves, ovens, 
steam tables, microwaves, etc. 

• Experienced in use of knives, slicing equipment and other food preparation equipment (slicers, 
mixers, grinders, food processors, etc.) 

• Available to work flexible work schedules/hours including weekends and holidays. 


