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Join Our Team at Travis L. Williams Post 65 - Cooks (Part-Time)

Travis L. Williams Post 65 Kitchen is seeking enthusiastic and skilled Lead Cooks, Line Cooks and Prep Cooks
to join our team in a part-time capacity. If you have a passion for food preparation, take pride in delivering
exceptional customer service, and have a commitment to maintaining a high standard in the kitchen, we want to
hear from you!

As a Cook, at Travis L. Williams Post 65 Kitchen, your experience in menu planning will enhance our
offerings, while your relevant skills in catering and serving will contribute to a memorable dining experience
for our guests. We're looking for individuals who are professional, dependable, and ready to contribute to a
dynamic team.

Key Responsibilities:

e Maintain organization in the kitchen, adhering to food safety and handling regulations

e Train and mentor kitchen staff in culinary techniques and food service best practices

o Follow recipes and presentation specifications to ensure consistency and quality in food preparation

e Operate kitchen equipment, knives, mixers, ovens, and other food handling tools safely

o Effective collaboration with kitchen staff and managers on duty

e Monitor inventory levels of ingredients and supplies, communicating needs to the operations manager
e Handle cash and credit card transactions using POS systems

e Record cash receipts and prepare deposits in compliance with internal procedures

o Complete opening and closing checklists to ensure smooth operations

Qualifications:

e Previous experience in a kitchen, food service environment and/or culinary training

o Ability to work flexible part-time shifts, including weekdays, nights, weekends, and occasional holidays
e Strong customer service and communication skills

e Ability to work under pressure in a fast-paced environment

e Team player who can also work independently

o Ability to stand for extended periods and lift to 25 lbs.

e Arizona Food Handlers Card (or ability to obtain one)

Location: Travis L. Williams Post 65, 1624 E. Broadway Road, Phoenix, AZ 85040

How to Apply: Interested applicants can complete an application at the Post or send their resume via email
to BarManager@twilliamspost65.org or bring it in person to the Post.

Travis L. Williams Post 65 is proud to be an Equal Opportunity Employer. We celebrate diversity and are
committed to creating an inclusive environment for all employees.
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