Sous Chef, Line Cooks, Prep Cooks Available Now
Location: Carson, CA

Compensation: 10.00-13.00 start.
Minimum 2 years cooking experience required.
Exposed kitchen, must be clean, professional, well mannered, and quick.
Attention to detail and ability to work well with others in an extremely high volume a must.
Serve safe certified required.
New Barbeque and Soul Food restaurant is looking for qualified candidates, qualifications are as
followed.
The SOUS CHEF will be responsible for all areas of the kitchens operations in the absence of the
Kitchen Manager and will work the line. This leader will ensure a high standard of cleanliness
and hygienic practice throughout the kitchen. The ideal candidate will have relevant experience
in Scratch Kitchens, Soul Food, and or BBQ. They must have their current CA Food handler’s
card. The ability to speak Spanish is a plus, but is not required. Leadership and ability to follow
directions are a must. Employer is looking for personality and skill.
Line Cooks - currently looking for people who are dependable, flexible and are willing to learn
and grow in a fast professional environment. A successful candidate must possess a positive
attitude, excellent customer service skills, willing to work as a team and must have a passion for
BBQ and Soul Food. All cooks are required to have their CA Food Handlers Card.
Kitchen staff
Experienced at both prep and line cooking
knife skills must be fast, we are not looking for perfect sized cuts.
Ability to multi manage the line and prep
BBQ/Soul Food experience a plus.
Shifts available both days and nights

PLEASE SEND RESUME TO:
varellano@sbwib.org
Attn: Vera Arellano

South Bay One-Stop Business & Career Centers, an equal opportunity employer/program, is a partner in this event. Auxiliary aides and services are
available upon request to individuals with disabilities. Requests for services, aides, and/or alternate formats need to be made prior to the event by calling
310.680.3800. Register with www.CALJOBS.ca.gov

