JOB ANNOUNCEMENT
POSITION:
DEPARTMENT:
STATUS:
RATE:
REPORTS TO:

Prep Baker
Food and Beverage
Full time
$11.00
Kitchen Manager

JOB SUMMARY:
Plays a key position in ensuring a “No Problem Service” atmosphere for our servers and guests’ food
expectations. Prepares any and all baked items as needed and as instructed by Lead Baker, ensuring high-quality
freshness and variety. Will also assist with other, differing prep work as needed. Promotes teamwork values and
assists with providing genuine hospitality to our guests, time after time.
ESSENTIAL JOB FUNCTIONS:
 Will be involved with evolution of Baking Program, including recipe development, costing, and training of
other employees as needed or instructed.
 Maintains given par levels of differing baked items as instructed.
 Ensures strict adherence to all recipes and procedures.
 Stocks and sets up work station.
 Does daily prep work for station and cook’s line.
 Creates a FUN working environment with fellow team members while respecting them as internal
customers.
 Ensures a sense of urgency with all tasks.
 Performs opening, closing, and side duties as per the kitchen system.
 Monitors and ensures the highest level of food safety.
 Consistently follows kitchen systems and principles.
 Prepares fresh baked-goods as needed or instructed.
 Cleans station and equipment daily.
 Performs other job related duties as assigned.
QUALIFICATIONS;
 One year’s experience as prep-cook or similar required.
 Prefer applicant to have minimum one year experience as Baker, or will have professional
training/certification in field.
 Must have knowledge of basic baking principles and techniques.
 Knowledge of, and ability to use, all basic commercial kitchen, including all scales, other measuring
equipment and specialized baking equipment. Must have a friendly attitude.
 Must have efficient, organized, clean, and healthy work habits.
 Must be highly organized and self-motivated.
 Must be flexible, multi-tasking, and enjoy working in a fast-paced environment.
PHYSICAL, MENTAL, AND ENVIRONMENTAL DEMANDS:
 Blood Pressure must fall under accepted guidelines by the American Heart Association or clearance from a
medical doctor.
 Physically mobile to stand for 90% of work.
 Must have bending mobility to reach, kneel, twist, and grip items while working at an assigned area.
 Must be able to stand 90% of work time and walking 45% of work time sitting 10% of work time.
 Must be able to lift up 20 to 35 pounds and carry up to 35 pounds (boxes of food and buckets).
 Must be able to work over hot grills and cut with knives.
 Uses steamer to heat line prep food.
 Must be able to work varying shifts and hours, in order to satisfy need and demand, as needed.

SHIFT:
OPENING DATE:
CLOSING DATE:

DAY SHIFT
MARCH 2, 2020
MARCH 8, 2020

IF INTERESTED PLEASE SEE Darla Harger AT THE FOOD AND BEVERAGE DEPARTMENT.

(Tribal need to submit job application /resume to HR)
Mazatzal Hotel & Casino reserves the right to make changes to the above job description whenever necessary.

