
St Ives Country Club is currently seeking motivated, reliable, physcially & mentally strong line cooks 
who can be crosstrained that possess a great work ethic with a strong desire to gain experience within the 
culinary field. Line Cooks will be trained according to the St Ives standards

RESPONSIBILITIES & SKILLS											         

WORK SAUTÉ 
beautifully sear fish - nail a la minute sauces - not overcook pastas - 
execute prep well

WORK GRILL
know temperatures of all meats and fish - basic butchering skills - execute prep well

WORK PANTRY 
busy line experience - execute housemade vinaigrettes, aiolis and dressings - 
understand basic assembly - basic pastry/dessert plate up - execute prep well

JOB REQUIREMENTS												          
•	 must be humble, efficient, able to “shoot from the hip”
•	 must know food
•	 must know mise en place (be organized) 
•	 must be able to work well with others 
•	 must take restaurant/kitchen work seriously 
•	 have a sense of humor  
•	 possess common sense
•	 can be consistent
•	 possess a sense of urgency

St Ives Country Club

~Line Cook ~

LINE COOK WAGES												          
$12.00 - $18.00 per hour

FULL TIME EMPLOYMENT BENEFITS

One St Ives Country Club Drive - Johns Creek, Georgia  30097 - 770.623.1239 - www.stivescountryclub.org

401(K) Matching ~ Comprehensive Medical Plan ~ Dental 
Insurance ~ Vision Insurance ~ Paid Time Off ~ Flexible Schedule     
~ Professional Development Assistance ~ Employee Discounts ~


