KANSAS STATE

UNIVERSITY

Cook Senior
Housing and Dining Services

Job Summary

JP's Sports Grill in the Jardine Marketplace is a great place to dine and work. We are seeking qualified
applications to prepare and serve high quality food using made-to-order cooking methods in a restaurant
environment using standardized recipes. JP's uses locally sourced food when possible. This position prepares
food and assists in coordinating the food production activities and service function assuring the HACCP and
food safety requirements are followed. Prefer 1-3 years' experience cooking in a restaurant setting and
considerable knowledge of “from scratch” food preparation. Prefer the ability to accurately weigh and
measure ingredients and to present prepared food attractively. The ability to develop and maintain congenial
work relationships with staff and customers is highly preferred to ensure a hospitable and inviting
environment. Physical exertion-moderate.

Qualifications

One year of experience in commercial/institutional cooking. Education may
be substituted for experience as determined relevant by the agency.

This is a 9 month, benefits eligible, school employee position with strong
probability of summer employment. Hours are 11:00am-8:00PM. Work
hours will vary and include some weekend shifts.

Application materials will be screened using the following preferred
requirements for skills, experience or educational background: Volume food
production experience in a “from scratch” restaurant setting, familiarity with
batch food preparation, HACCP food safety/sanitation knowledge,
experience with commercial foodservice equipment and lead worker
experience including training and coordinating work.

Benefits

Health Insurance and Wellness Leave and Holidays

Retirement Plans Worker's Compensation

Tuition Assistance Life Insurance

For additional information refer to the benefits summary
(http://www.k-state.edu/hr/current-employees/benefits/summary.html)

Contact Information

Kansas State University
Division of Human Capital Services
employment@ksu.edu or 785-532-6277

How to Apply
Complete KSU application http://1.usa.gov/1EYHtpf

Select Kansas State University as the agency
Requisition No. 180786

Closing Date: July 1, 2015 at 5:00pm.
Salary $10.68/hr

Kansas State University is an Equal Opportunity Employer of individuals with disabilities and protected
veterans and actively seeks diversity among its employees. Background check required.
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