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TRENET CONSULTANT SERWICES

Required 10 Candidate in Fox Fine Dining Restaurant

Job Description -

For Cook -01 Male

Interviewing, hiring, and training cooks and other kitchen staff.

Planning and supervising tasks carried out by the food preparation staff.

Taking responsibility for the health and safety of the food team.

Planning food menus and ensuring that the menu is fresh and well presented.

Keeping abreast of culinary trends and incorporating these into the menu

Developing recipes and determining how best to present dishes.

Ordering food and supplies, such as kitchen equipment, and keeping an updated
inventory.

Dealing with suppliers and checking that the correct equipment has been delivered at the
quoted prices.

Checking regularly that the equipment and work areas are kept spotless.

Keeping abreast of and complying with the latest health and safety laws and regulations.

Head Cook Requirements:

A high school diploma or equivalent.

.Training at a community college, technical school, culinary arts school, or 4-year
college.

At least 2 years’ experience working as a head cook.

At least 2 years’ experience working as a head cook.

A proven ability to create unique and delicious dishes.

The ability to multitask and cope in a high-pressure environment.

Excellent leadership and communication skills

For Assistant Chinese Cook -01 Male

Preparing awesome meals for our customers.

Weighing, measuring, mixing, and prepping ingredients according to recipes.
Steaming, grilling, broiling, baking, or frying meats, fish, vegetables, and other
ingredients.

Checking food and ingredients for freshness.

Arranging and garnishing dishes.



Working well under pressure and within the time limit.

Ensuring that the kitchen area, equipment and utensils are cleaned.
Helping lead and inspire our kitchen staff with the restaurant manager.
Helping lead and inspire our kitchen staff with the restaurant manager.

Head Cook Requirements:

A high school diploma or equivalent.

.Training at a community college, technical school, culinary arts school, or 4-year
college.

At least 2 years’ experience working as a head cook.

At least 2 years’ experience working as a head cook.

A proven ability to create unique and delicious dishes.

The ability to multitask and cope in a high-pressure environment.

Excellent leadership and communication skills

For Waiter -03 Male

Greet customers and hand out menus.

Take meal and beverage orders from customers and place these orders in the kitchen.
Make menu recommendations and inform patrons of any specials.

Deliver meals and beverages to tables when they have been prepared.

Check that customers are satisfied with their meal.

Prepare the bill for tables when requested.

Cash up bills and ensure that the correct amount has been paid.

Administer change to tables if needed.

Waiter Requirements:

Endurance to walk and stand for long hours.

Flexible work hours.

Ability to remain calm and professional with difficult customers.
Ability to remain calm and professional with difficult customers.
Coordination to carry plates or trays without dropping anything.

For Helper_ -04 Male

Preparing meal ingredients for the cook, which includes washing, peeling, cutting, and
slicing ingredients.

Assisting kitchen staff to unload food supplies from delivery trucks.

Properly washing and drying all dishes, utensils, cooking instruments and cutting boards.
Neatly putting away all utensils, cooking instruments, dishes, and cutting boards in their
respective places.

Packing take-out orders as needed.

Removing garbage, replacing garbage bags, and washing garbage cans.

Mopping and sweeping the kitchen areas as required.



« Storing ingredients and food items according to food safety standards..
Qualification -MINIMUM 10TH +good communication

Salary - 10K Tol7k

Location - Urban Estate,Ph 2,Jalandhar,Punjab

Apply on www.trenet.in
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