
 
  

VACANCY 
Commis III  
(Temporary) 

 
Sandy Lane, an AAA Five Diamond, Forbes Five Star exclusive resort and a member of Leading Hotels of the 
World, is seeking to recruit a Commis III in a temporary position responsible for assisting with the preparation 
of breakfast, lunch and dinner items in the pastry shop. 
 
 Key Responsibilities: 

 Assists with and follows prep lists and production schedules for specified areas 

 Assists with the set-up of assigned work stations to the required standards  

 Assists with the preparation of orders for the assigned station to the required standards, follows 
examples and preparation guidelines 

 Follows all recipes and ensures that correct measurements are taken at all times to ensure a consistent 
product 

 Ensures that all department standards are followed and maintained on a daily basis    

 Assists with the setting up and serving at functions according to Banquet Event Orders 

 Practices proper recycling procedures and kitchen energy management 

 Responsible for working and maintaining the assigned work area in an efficient and effective manner, 
ensuring that it  is safe and sanitary 

 Assists with retrieving items from storeroom as needed  and assists with the control of all food spoilage 

 Communicates equipment failures or malfunctions’ within the specified kitchen to immediate supervisor 
so that it is entered into HOTSOS 

 Assists with ensuring that all product received are stored, labeled and dated correctly, within approved 
containers complying with all Health Department regulations 

 Assists with keeping all refrigerator/freezer units in a safe, hygienic and organized state 

 Ensures that communication and team work is established as a foundation within the team 
 
Our ideal candidate must possess: 

 Secondary level education  and formal training at a culinary institution  

 1 year’s cooking experience  preparing breakfast, lunch and dinner in a fine dining establishment 

 Good writing, reading, listening and computation skills  

 Knowledge of kitchen terminology, good knowledge of food products, culinary preparation and 
equipment 

 Passion, enthusiasm and commitment to be the best  

 Knowledge of food handling & sanitation standards 

 Ability to take direction and work ahead as directed 

 A reasonable  knowledge of all Fire Marshall and Health Code regulations 
 
The successful candidate must be in good physical condition to stand up on feet for 8 consecutive hours, 
walking, kneeling, bending and lifting a minimum of 50 pounds.  
 
To apply please send your application with curriculum vitae on or before January 31, 2022 to 
recruitment@sandylane.com. 
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