
Patient Satisfaction

. Create a positive interaction and outcome with guests and staff
skills.
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Communicate effectively, assure accuracy, food presentation,
Adhere to all departmental and institution policies, guidelines
Produce food to order, accurately and with flavor profiles and
Possess understanding ofstandard mise en place practices and
qualitv.

. Ability to produce quality a la carte food on a high volume.

. Occasional rounding with patient and guests to perform service
scope of the department's mission.

M.D. Anderson Cancer Center (Room Seruice)
FSW

The primary purpose of the Room Service Food Service W,

including:

r l)ishwashing
r Ware Washing
r 'I'rash Removal
r Cleaning Projects
r []a^sic l)rep Work
o Food Distriburion

Marriot Hotel (LaFayette Yard Hotel & C
Line Cook

The primary purpose of a line cook is to exhibit basic food
from the Chef and assist in creating dishes for the consumer

r Carefull) anci safelv prepare food according to chefdirection an{
correctlv and present appealingl;,.correctlv and presenl appealingl;,.

r Ensure lbod saf'ety bl,dating and rotating fbod contiriners. -safel-v
rvork environment.

shill use, ensuring that correct amounts are pulle{

Do your part to stay wilhin budget hy taking steps to control foo{

Related Coursework

' Several Cuisine's ( Classical, Asian, Mediterranean, Garde

' Safety and Sanitation
r Computer Literacv courses

' MD Anderson Courses include: Team Anderson, Customer Serv
caring).

utilizing interpersonal and customer service
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