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Position Description  

 
The Position Description (PD) provides a complete and accurate description of duties and responsibilities assigned to the position(s).  
The PD is used to classify the position, as a basis for establishing evaluation standards and to determine selection criteria for filling a 
vacant position.  The foregoing PD is not all-inclusive of the duties to which the employee may be assigned.  To ensure maximum 
flexibility and efficiency, employees will be assigned additional duties as are deemed necessary by Santa Ana Golf Club, Inc. 
 

Position Title  Department  

Pastry Chef  Food & Beverage/WindDancer Bar & Grill 

Physical Work Address:   Manager/Supervisor:  Status:  
288 Prairie Star Road, Santa Ana 
Pueblo, NM  87004 

Food & Beverage 
Manager/Executive chef   

Non-Exempt Part-Time 

 
        

1. GENERAL POSITION DESCRIPTION:  Under the supervision of the Director of Food & Beverage 
and/or Executive Chef, the Cook position ensures all food is prepared and handled utilizing standardized 
recipes, proper sanitation procedures and required storage procedures as set forth by SAGC. 

 
2. MINIMUM QUALIFICATIONS:   Minimum 17 years of age.   Must be able to work a flexible 

schedule including early mornings, afternoons, nights, weekend, and holidays.  Previous cook experience 
preferred but not required.  Must possess Food Handling Certification or obtain within 30 days of hire.   

 
3. KNOWLEDGE AND SKILLS: 

 Possess and maintain a positive attitude & be a team player 
 Possess knowledge of breads, crackers, pastries, desserts, cakes 
 Possess basic cooking and knife skills  
 Possess a willingness to learn procedures 
 Possess the ability to follow standardized recipes 

 
4. DUTIES AND RESPONSIBILITIES:  

 Oversee production of all breads and desserts required for all aspects of the Prairie Start restaurant, 
banquet functions, and Wind Dancer Bar & Grill.  

 Responsible for preparation, bulk preparation, and follow recipes for food preparation.   
 Ensure all food (during all aspects of storage, preparation, and execution) is maintained to the 

standards of the WindDancer and Prairie Star Restaurants as detailed by management.  
 Maintain a clean, safe work environment and report accidents, injuries, and unsafe work conditions 

immediately to supervisor.  
 Ensure uniform and personal appearance are clean, professional, and according to company Dress 

Code.  
 Other duties as assigned.   
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5. MACHINERY, TOOLS, EQUIPMENT USED:  Slicers, fryers, grill, dish machine, blenders, mixer, 
vegetable shredder, oven and microwave and all kitchen equipment.   

 
6. CERTIFICATIONS REQUIRED:  Food Handling Certification  

 
7. SUPERVISORY RESPONSIBILITIES:  This position does not directly supervise.   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


