
Employer:     Church Universal and Triumphant 
Pillar:            Royal Teton Ranch 
Team:           Anchor 
 

June 5, 2019 

JOB TITLE:         Plunge Café Short Order Cook 

Reports to:    Ranch Operations Associate Director 

Job Status:   Seasonal (May-September), Hourly and Non-
exempt (Wednesday-Sunday, subject to change) 
(40 hours/week)  

 
Legal Holidays Observed subject to Supervisor’s Approval:  
Memorial Day, Independence Day and Labor Day (as long as days don’t 
fall on a Wednesday through Sunday.)  
 
SUMMARY  
 
We are looking for a skilled short order cook with experience of running 
a stationary food-truck-like eatery. 
 
An excellent cook must be able to follow instructions in cooking and 
delivering well-prepared meals. He/she must be deft in moving around 
this small space and apt in multi-tasking. 
 
The goal is to take a limited menu and provide tasty, fresh meals in a 
timely manner and promote a positive memorable customer experience. 
 
ESSENTIAL DUTIES AND RESPONSIBILITIES are as follows; 
additional duties may be assigned:  
 

 Grills, cooks and fry foods requiring short preparation time. 
 Ensures great presentation by dressing dishes before they are 

served. 
 Restocks kitchen supplies, rotate food and stamp the time and date 

on food in coolers. Checks quality of ingredients. 
 Maintains food, beverage and equipment inventories 
 Orders supplies and equipment 
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 Cleans food preparation equipment, work areas and counters 
 Keeps a sanitized and orderly environment in the kitchen. 
 Takes orders from customers 
 Processes customer bills or payments 
 Backs up for prep cook duties when needed 
 Trains prep cook as needed 

 
 
QUALIFICATIONS 
Reasonable accommodations may be made to enable individuals with 
disabilities to perform the essential functions.  
 
Education and Work Experience  
 
High school diploma or equivalent. Diploma from a culinary school will 
be an advantage.  
 
Proven experience as cook. Experience in using cutting tools, cookware 
and bakeware. Knowledge of various cooking procedures and methods 
(grilling, baking, boiling etc.). Barista experience a plus. 
 
Knowledge, Skills, and Competencies 
Good with people and teamwork 
Strong interpersonal and communication skills 
Effective relationship and mentoring skills 
Ability to follow all sanitation procedures 
Ability to work in a team 
Very good communication skills 
Excellent physical condition and stamina 
 


