T25 Fraternal Lodge Cook Interview Guide

1. Can you give an example of a dish or restaurant that inspires you in your
career?

An ideal Line Cook will have a strong passion for the culinary field. This will give you
an example of whether the candidate knows the industry, and the types of dishes
they enjoy.

2. Describe a time you’ve had to prepare 10 orders at once by yourself in
the kitchen? How did you overcome this?

As a Line Cook, your candidate will have to work with a range of size and amount of
orders, some of which they’ll be more familiar with than others. Knowing how they
approach this kind of challenge will help you to envision how they will fit into your
team.

3. Tell me about a time you made a mistake when preparing ingredients,
what were your next steps, and how did you learn from this?

All Line Cooks will make mistakes from time to time, and this doesn’t mean they aren’t
the right choice for the job. Knowing they can overcome these mistakes with minimal
interruptions is what is important.




4. What has been the largest or order or event meal preparation you have
taken part in preparing, and what did you learn from this?

Knowing what large tasks, a candidate has dealt with previously will help you better
imagine how they will fit into your business. Plus, this answer will give you an insight
into how an individual uses their experiences to grow.

5. When working as part of a team to prepare a meal, how would you
communicate to a colleague that their work wasn’t up to standard?

This may be a situation your Line Cook finds themselves in from time to time. Here you
will gain a deeper understanding of a candidate’s communication skills and
techniques, which are essential in such a collaborative environment.

6. If two members of your team were disagreeing on how to prepare a steak,
how would you help to solve the problem?

Again, this answer will help to assess your potential hire’s communication ability. They
should be able to accurately describe how they would approach their colleagues and
use their expert knowledge to diffuse the problem.




7. If you were faced with a challenging dish or ingredient that you weren’t
confident in preparing, how would you overcome this? Example, Cooking
steak or burger to proper temp.- Rare Medium or Medium-Well.

A Line Cook should have the problem-solving and communication skills to navigate this
situation. They should either be able to check a recipe or ask the Sous Chef for advice
on this particular ingredient, as quickly as possible to avoid any further disruption.

8. What skills do you have that make you the perfect Line Cook?

Here you'll get an idea of the candidate’s confidence, as well as an insight into their
personal skill set. They may mention both hard and soft skills here.

9. What cuisines have you worked with in your previous roles?

This answer will give you an understanding of how well a candidate’s experience fits with
your business. You will also get an idea of what, if anything, they will need onboarding on
in this area.




10. What kitchen tools and equipment do you have the most experience
working with?

The ability to work with different types of kitchen equipment is one of the most important
Line Cook skills. Here, you will get an insight into what tools they will need onboarding
with and if they have any new skills that can be brought into your team.

11. What formal training have you undergone that will help you in this role?

A Line Cook can receive several qualifications that may prepare them for this role. These
can vary from food safety courses o dish presentation classes. Knowing which of
these, if any, your candidate has taken will help you assess their skills Better.

12. Which food allergies or dietary requirements have you tailored to in the
past? How comfortable are you in this area?

Knowing your candidate can properly substitute or leave out ingredients to help tailor
dishes to different dietary needs is a huge priority in this role. Here, you'll get a better
understanding of how much experience they have in this area.




13. Do you have any experience with curating or helping to design menus?

This question will not be relevant for every restaurant; however, it is good to know
whether your Line Cook has helped to influence this area previously.

14. Imagine your colleague is running behind on their preparation and orders
are beginning to build up. How would you help to get things back on track?

Restaurants can quickly become overwhelming if tasks aren’t completed quickly.
Here, your candidate will be able to call on their knowledge to explain how they could
rectify this situation. This could involve advising their colleague on a better way to do
prepare an ingredient, or reprioritizing tasks

15. Imagine you notice a colleague make a mistake when preparing their
ingredients, how do you approach this issue?

Here, it is essential that your potential Line Cook brings this up with the colleague.
Food safety and quality are essential aspects of any food-related business. A
candidate could mention quietly taking the colleague aside and pointing out the
mistake while advising the correct way to prepare the ingredient. This should be done
as soon as possible to avoid disruption to the workflow or customer experience.




16. Imagine you received negative feedback from a customer on how a dish
you prepared is presented. How would you learn from this?

This is an unfortunate part of any food-service role. Here, your candidate could mention
making a note of this feedback and either practicing their technique or asking the Head or
Sous Chef for some pointers to help them better perform next time.

17. What steps do you take to keep your workspace safe from injury or harm for
yourself or other staff members?

Injury is an unfortunate part of any food-service role. Here, your candidate could
mention wearing non-slip soled shows such as Shoes-for-Crews. Requiring staff
working near hot equipment or hot water such as a dish machine to wear long legged
pants. Cleaning and securing sharp kitchen tools immediately after use. Placing
towel, oven mits or glove on hot pan handles to signify a hot handle. Always keeping
floors clean and dry.




