
 

JOB TITLE:  COOK 
Location:   Lynnwood Convention Center (Lynnwood, WA) 
Department:  Food & Beverage 
Reports To:   Executive Chef 
FLSA Status:   Hourly/Non-Exempt 

SUMMARY: 

The Lynnwood Convention Center strives to provide excellent guest service through our 
core values, attitude, communication, knowledge and anticipation. As a member of the 
Lynnwood Convention Center team, we are looking for talented folks who model these 
values in their work behavior, decision making, personal contributions and guest 
interactions. We invite you to join our team and show your affinity for guest service, 
and work alongside others who have the same shared values and commitment to 
excellence. 

This position reports to the Executive Chef.  Position is responsible for the expedition 
and proper preparation of all food products necessary for achieving a successful event.  

Flexible Hours     Wide Variety of Cuisine     401k Participation Available       Paid Sick Leave 

Essential Duties and Responsibilities: (including, but not limited to the 
following) 

• Must be able to follow recipes and assignments as delegated by the Executive Chef 
and or Sous chef 

• Must possess strong knife skills 
• Must possess strong time management skills 
• Must be able to work in a clean, organized and efficient manner 
• Must properly rotate food products to include dating, labeling and storage and 

be able to assess freshness and quality of food 
• Must season and garnish all foods as per event requirements 
• Must maintain a safe and sanitary work station and kitchen environment 
• Attend and participate in Food Production meetings as instructed 
• Follow all rules and regulations of the Lynnwood Convention Center 
• Perform other related duties as assigned. 

Qualifications: 

• Certification of course completion from an accredited culinary school, college 
or technical school; two or more years of hands on experience is preferred 

• Must have the ability to work under general direction and a desire to learn 
• Strong communication skills  
• Must have a pleasant personality and neat appearance 
• Must have current food handler’s permit 

 



Certificates, Licenses, Registrations: 

• Food handler’s permit required. 

To Apply:  Please copy link into a web  

https://recruiting.adp.com/srccar/public/RTI.home?c=1152751&d=ExternalCareerSit
e&r=5000478089606#/ 

Note: 

The essential responsibilities of this position are described under the headings above. 
They may be subject to change at any time due to reasonable accommodation or other 
reasons. Also, this document in no way states or implies that these are the only duties to 
be performed by the employee occupying this position. 

SMG is an Equal Opportunity/Affirmative Action employer, and encourages Women, 
Minorities, Individuals with Disabilities, and protected Veterans to apply. VEVRRA Federal 
Contractor. 
 


