
JOB TITLE: Line Cook 

COMPANY NAME: Gettysburg Hotel 

COMPANY LOCATION: 1 Lincoln Square, Gettysburg, Pa.  

JOB STATUS: Full Time 

 

JOB DESCRIPTION: As a Line Cook, you will efficiently and consistently produce the 

highest quality menu items by taking full ownership for the daily preparation and 

execution of food items in your station. We are looking for team players that assist one 

another and work with the service team to exceed our guests'' expectations and to 

provide them with nothing less than extraordinary dining experiences. Prepare all food 

items to order, following standard recipes and procedures within specified time limits. 

Cuts or portions meat, fish and poultry. Communicates with team and management 

throughout the shift regarding status of orders and availability of product. Minimizes 

waste of product. Labels all food items for food safety and shelf-life standards. Rotates 

product according to “First In, First Out" to maintain shelf-life standards. Keeps the grill 

area neat, clean and sanitary. Cleans, organizes, and maintains walk-in refrigerator, 

reach-in refrigerator, cooler drawers, prep, and dry storage area. Stocks/restocks items 

on line according to specifications. Understands and complies with food safety and 

temperature standards. Cleans, organizes, and maintains fry area, walk-in refrigerator, 

reach-in refrigerator, cooler drawers, prep, and dry storage area. Assists in an entire 

team effort. All other duties as assigned. 

 

JOB QUALIFICATIONS: Full-Service Hotel Restaurant Kitchen Experience is desired. 

Strong communication and interpersonal skills. Organizational skills-ability to be 

organized in a changing environment. Ability to maintain a calm professional demeanor. 

Prepares great food with great service and a great attitude. Projects and assignments 

are completed thoroughly, professionally and with care in a timely manner. Adjusts to 

high pressure situations and is open to change. Assumes responsibility for personal 

growth and development. Conducts themselves (acts & dresses) professionally at all 

times while setting the standard for all staff. Expresses ideas and conveys information 

clearly, effectively and professionally. Must be able to work a flexible schedule including 

nights, weekends and holidays. You must be able to pass a thorough background check. 

 

WORK SCHEDULE: Daytime, Evenings, Weekends, Holidays 

APPLY AT: Apply online at https://careers.waterfordhotelgroup.com/jobs/1182877-line-

cook/apply?source=waterford. 
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