Line Cook
The Ivy Hotel and MAGDALENA Restaurant - Baltimore, MD
SUMMARY: The purpose of the position of AM/PM Line Cook is to prepare all food items while maintaining
quality and quantity control and presentation in accordance with established standards of quality as established
by the Executive Chef. All functions are carried out to maintain an environment of teamwork.
ESSENTIAL DUTIES AND RESPONSIBILITIES:
Include the following (Other duties may be assigned):
 Prepares all dishes in accordance with standards of quality, quantity control, taste and presentation as
established by the Executive Chef.
 Ability to cover all stations.
 Keep a clean and orderly work area especially for the crew behind you.
 Be in kitchen ready to work at scheduled time.
 Works with all personnel to ensure that each assigned station is kept clean, properly stocked and properly
maintained.
 Maintain a high standard of personal hygiene

REQUIRED SKILLS & EXPERIENCE:
1. QUALIFICATION REQUIREMENTS:
To perform this job successfully, an individual must be able to perform each essential duty satisfactorily. The
requirements listed below are representative of the knowledge, skill, and/or ability required. Reasonable
accommodations may be made to enable individuals with disabilities to perform the essential functions.
2. EDUCATION and/or EXPERIENCE:
High School diploma or general education degree (GED); and two year related experience and/or Culinary
Program curriculum; or equivalent combination of education and experience.
3. LANGUAGE SKILLS:
Ability to read and comprehend simple instructions, short correspondence, and memos. Ability to write simple
correspondence. Ability one-on-one and small group situations to customers, clients, and other employees of the
organization.
4. MATHEMATICAL SKILLS:
Ability to add and subtract two digit numbers and to multiply and divide with 10's and 100's. Ability to perform
these operations using units of weight measurement, volume and distance.
5. REASONING ABILITY:
Ability to apply common sense understanding to carry out simple one or two step instructions. Ability to deal with

standardized situations with only occasional or no variables.
6. PHYSICAL DEMANDS:
The physical demands described here are representative of those that must be met by an employee to
successfully perform the essential functions of this job. Reasonable accommodations may be made to enable
individuals with disabilities to perform the essential functions.
While performing the duties of the job, the employee is regularly required to stand, use hands to finger, handle,
or feel objects, tools, or controls; reach with hands and arms; talk or hear; and taste or smell. The employee
frequently is required to walk. The employee is occasionally required to climb or balance and stoop, kneel, crouch,
or crawl.
The employee must regularly lift and/or move up to 10-15 pounds, frequently lift and/or move up to 50 pounds.
Specific vision abilities required by this job include close vision, color vision, and the ability to adjust focus.
WORK ENVIRONMENT:
The work environment characteristics described here are representative of those an employee encounters while
performing the essential functions of this job. Reasonable accommodations may be made to enable individuals
with disabilities to perform the essential functions.
While performing the duties of this job, the employee is regularly exposed to heat from the stoves and burners.
Daily activities involve the use of knives, slicers, mixers, etc. The kitchen floor may be slippery and wet. Hot liquids
in large containers are moved and must be carefully transported.
The noise level in the work environment is usually loud.
(Please note: management reserves the right to change, modify, and/or alter any of the duties listed above to
meet business demands).
Do applicants need to provide their own work permit? Yes
Bonus? No
Accommodation Provided? No
Position Categories: Cook

To Apply, Please Email your Resume and Cover Letter to the Following Email Address:
Employment@theivybaltimore.com

