
 

Job Description 
 

 

Job Title: AM/ PM Chef 

 

Department: Kitchen 

 

Reports to: Kitchen Manager 

 

Supervises: N/A 
 

Summary of Positions: This position supports the Head Chef in both operational and 

supervisory functions. Such duties must be carried out in a professional, businesslike 

manner, with flexibility and strong leadership abilities. The Appetizer Chef is responsible 

for preparation of bar menu, appetizers and fried food items according to Land’s End 

standards.  This position is expected to communicate and coordinate effectively with 

Kitchen Manager, as well as back up the grill and sauté chef, and perform the responsibly 

of Dishwasher, Prep Level II and I. 

 

Essential Functions:  

 

1. Set up appetizer line.  

2. Responsible for prep of all food needed to produce menu items (inform prep 

cooks of needed items, fill out prep lists at the end of shift).   

3. Keep a clean and sanitary work environment.   

4. Insure complete set-up by opening time. (Everything is set-up and ready to go).  

5. Prepare all items on menu according to Land's End standards.   

6. Know portioning of all menu items by memory.  

7. Assist with prep lists.   

8. Inform Kitchen Manager of any needed food items (such as running low on 

specialty items needed for specials or basics needed to complete menu items).  

9. Follow procedures for breaking down and cleaning line. 

 

Other Functions: 

 

1. Creative knowledge of food presentation and ability to produce daily appetizer 

specials. 

2. Knowledge of all kitchen sauces and ability to produce them from memory. 

3. Ability to direct Prep Level I and II employees to achieve efficiency in the 

kitchen. 



4. Basic food cost knowledge; adhere to portion controls and have the ability to 

make determinations about quality. 

5. Ability to back up grill and sauté chefs. 

6. Perform other duties as necessary.  

 

Required Knowledge, Skills, and Abilities: 

 

1. Complete understanding of food handling and sanitation procedures.  Will be 

expected to pass a kitchen sanitation test within probationary period (30 days). 

2. Ability to perform the responsibilities of Dishwasher, Prep Level II and I.  

3. Thorough understanding of menu items (bar menu, appetizers, dinner menu) with 

experience in the timing of orders, plate set-up and presentation with emphasis on 

quality. 

4. Able to consistently prepare bar menu, appetizers and fried food items in a high 

volume situation. 

5. Physical stamina (able to handle long hours on the line). 

6. Honesty (able to work under Land's End policies). 

7. Temperament (keep cool in a crisis). 

 

Qualifications: Professionalism (business-like attitude). Must keep neat appearance.  
 

 

Manager Signature/ Date: _________________________________________________ 

 

Employee Signature/ Date: ________________________________________________ 

 

 

 

       
 

 

 

 

 

 


