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Overview: 

The Production Cook position is responsible for providing day-to-day assistance and support to 

the Kitchen Manager, Catering Manager, and kitchen staff. This position will assist with leading 

kitchen operations which includes food preparation and creation of scratch-made breakfast and 

lunch menu, and inventory management in the absence of the Kitchen Manager. Must have a high 

degree of commitment to food quality and safety standards.  In addition, this position assists in on-

the-job training and role modeling for employees and disadvantaged youth ages 16-24 around 

barista, basic food prep and customer service skills. 

 

HopeWorks Social Enterprises, an affiliate of Housing Hope, creates lasting impact in our 

community by providing training and pathways to living wage jobs for low-income residents. 

Kindred Kitchen (formerly CaféWorks) is one of 3 social enterprise businesses operated by 

HopeWorks, and each member of the Kindred Kitchen team is an important part of creating a 

supportive job training environment. Learn more at www.hopewrks.org and catalystkitchens.org. 

 

To be considered for the position, submit your RESUME and COVER LETTER with “Kindred 

Kitchen Production Cook” in the subject line to jobopenings@housinghope.org. Please note: a 

completed Housing Hope Application will be required during the hiring process. Our application 

can be found on our website, www.housinghope.org. Housing Hope is an Equal Opportunity 

Employer. 

 

Essential Job Duties: 

Service  
1. Prepare and execute all aspects of daily food production in a quick and efficient manner 

while maintaining high level of product quality. 
2. Expert knowledge of café menu & services. 
3. Possess or develop a thorough understanding of ordering and inventory systems to ensure 

adequate stocking of ingredients and prepared food items. 
4. Able to effectively communicate production and product issues to Kitchen Manager and 

team members. 
 
 
 

Title: Production Cook Department: Kindred Kitchen 

Hours: Part Time; approximately 25-30 hours 

a week, Monday - Friday 

FLSA: Non-Exempt 

Salary 

Range: 

$15.00-16.50 / an hour +tips Reports to:  Café Kitchen Manager 

Benefits 

Package: 

403B matching contribution, Supplemental Insurance and more, PTO determined 

by FTE 

http://www.hopewrks.org/
http://www.catalystkitchens.org/
mailto:jobopenings@housinghope.org
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Operations 

1. Set-up of workstation with required mise en place, tools, equipment, and supplies 
according to standards.  

2. Prepare and produce menu items following recipes and yield guides, proper plate 
presentation, and garnish for all dishes. 

3. Execute procedures of sautéing, roasting, and scratch made soups, sauces, & dressings.  
4. Maintain highest quality, consistent product, safety, and sanitation standards. 
5. Follow all Kindred Kitchen recipes and procedures for food & beverage preparation & 

service. 
6. Work closely with Kitchen Manager to adjust daily pars as well as manage food cost to 

maximize sales of café. 
7. Open and close café stations and prep kitchen as scheduled. 
8. Improve and maintain opening, closing, side work, food prep and cleaning schedules. 
9. Provide support at POS and support espresso bar service as needed. 
10. Assist with inventory and order preparation as needed. 
11. Restock and clean café areas daily. 
12. Report potential safety hazards and incidents to manager on duty. 

 
Learning & Development 

1. Assist with on-the-job training and role modeling for interns and fellow employees 
around barista and basic food preparation skills. 

2. Collaborate with the lead Cafe Trainer to improve intern outcomes. 
 
Team Work & Café Development 

1. Lead by example. 
2. Become an ambassador for the HopeWorks & Kindred Kitchen mission. 
3. Contribute innovative ideas to increase sales, retain customers and create an effective 

training environment. 
4. Contribute to development of café systems including operations documentation. 

 
Non-Essential Job Duties: 

1. Perform related duties as required. 
2. Staff special events as assigned. 

 
Requirements: 

 High School Degree or equivalent 

 Minimum 3 years culinary experience in a café, catering, coffee shop, bakery, restaurant 

or quick casual restaurant. 

 Knowledge of food safety and sanitation principles (valid WA State food handlers 

permit) 

 Outstanding customer service and communication skills 

 Experience leading teams using a strengths-based approach 

 Ability to work well without direction and manage multiple demands 

 Strong organizational skills, attention to detail and good follow-through 

 

Preferred Qualifications: 

 Lead/supervisor experience in a café, coffee shop, bakery, restaurant or quick casual 

restaurant preferred 

 Extensive experience cooking and leading in a high-volume, upscale kitchen 
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 Formal culinary training and education 

 Minimum 2 years barista experience preferred  

 Experience developing operations manuals or standard operating procedures 

documentation  

 

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 this job, the employee is regularly and extensively required 

to use hands to finger, handle, or feel objects, tools or controls; reach with hands and arms, 

may be required to perform repetitious movements for long periods of time in order to 

complete a task, stoop, kneel, crouch, or crawl and talk or hear. 

 The employee frequently is required to climb, walk, sit, and talk or hear.  

 The employee is regularly required to stand; climb or balance; stoop, kneel, crouch, or 

crawl.  

 The employee must occasionally lift, carry, push and pull up to 25 lbs. frequently. Items 

that are over 25 lbs. must be lifted, carried, pushed, pulled, or moved with proper equipment 

for assistance (dolly) and proper safety procedures must also be followed.   

 Specific vision abilities required by this job include close vision, distance vision, color 

vision, peripheral vision, depth perception, and ability to adjust focus.  

 Ability to work in a general office environment as well as outdoor environment.  Possible 

exposure to weather—heat, wet, cold, wind, and noise. 

 

We at Housing Hope are trauma-informed and committed to excelling in creating a holistic, 

diverse, inclusive, uplifting and appreciative environment. We endeavor to be inter-culturally 

competent and trauma informed in all our practices and procedures. This simply means that we are 

attentive to the needs of the workforce. We embrace and practice a high standard of diversity and 

inclusion and strive for equity for all persons regardless of race, color, religion, citizenship, 

national origin, veteran status, marital status, political affiliation, sexual orientation, gender 

identity, disability, sex, age, status in regard to public assistance, or any other basis protected by 

local, state or federal law. 

 

 


