McDonald’s Grill Cook Job
Description

=  Working collaboratively with the wait staff once orders are finalized

« Examining ingredients and making sure that they remain fresh and safe
for consumption

= Ensuring that he/she adheres to safety guidelines to prevent cross-
contamination

= Preparing meals in accordance with customers’ specifications within a
specified time

= Training new grill cooks when they are hired, and guiding them on how
to utilize kitchen equipment, prepare food, and cook food to healthy
standards

« Monitoring the components of each meal to ensure that the final dish is
ready on time

= Ensuring that customers stay healthy by cleaning the grill regularly, since
cleanliness is of the utmost importance of the kitchen

» Ensuring that supplies are adequate by tracking inventory.

By jobdescriptionandresumeexamples.com. Learn more about the McDonald’s grill cook career.
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