Bangkok Xpress 
Cook I ( AM shift) 
Cook II (PM shift) 
Hours per week: 36-40 FTE
Pay:  Competitive, DOE 
Bangkok Xpress. Always Fresh. Simply Delicious. Our company standards and dedication have made us a success in the offering of the best Thai food. Beginning as a food cart in 2012, we now look forward to taking this next step into our newest location inside the Portland International Airport (PDX). We are looking for excellent team players who will excel with our company and take this exciting journey with us. Always proud of being a local small business and representative of the Portland food scene, bringing a fusion of the Pacific Northwest and Asian cuisines together. 
Job Description

The Cook serves our guests by correctly preparing Thai traditional and Thai fusion   items to the highest standards of professional cooking. The Cook always uses Bangkok Xpress’ recipes and methods of food preparation. The Cook meets the company standards of quality, service, safety, sanitation, cleanliness, and hospitality in providing guests with the best food experience as possible.

Responsibilities and essential job functions include but are not limited to the following:

· Memorize, record, and comprehend menu items, abbreviations, plate appearance, and portions
· Possess skills in handling high pressure cooking of wok equipment and utensils
· Possess basic math skill and working knowledge of cooking measurements

· Maintains a calm demeanor during periods of high volume or unusual events to keep store operating to standard and to set a positive example

· Follows operational policies and procedures, including those for safety and security, to ensure the safety of all employees and guests during each shift

· Maintains a clean and organized workspace

· Maintains regular and punctual attendance

Responsibilities

· Maintain regular and consistent attendance and punctuality, with or without reasonable accommodation

· Available to work flexible hours that may include early mornings, evenings, weekends, nights and/or holidays

· Meet store operating policies of safety and security, with or without reasonable accommodation

· Ensure levels of inventory and all ingredients are prepared to desired quantities 
· Available to perform many different tasks within the store during each shift

Qualifications

· Cooking experience of at least 1 year, preferably with a wok and a willingness to learn Asian cuisine

· Be able to communicate with co-workers and managers effectively

· Stand for long periods of time

· Reach and lift overhead up to 25 pounds

· Work around, handle, operate, and control hot equipment and products in a safe manner

· Work at a pace consistent with changing business volume and demands

· Ability to learn quickly

· Ability to understand and carry out oral and written instructions and request clarification when needed

· Strong interpersonal skills

· Ability to work as part of a team
· Current OR food handler’s card, or the ability to obtain one
· Ability to pass a criminal background check by the Port of Portland if needed preferred
