FULLPREP

FITNESS MEAL PREP

PREP CHEF

COMPANY DESCRIPTION

FullPrep is the newest online meal prep company in Omaha. Our mission is to serve the local fitness
community by delivering fresh and minimally processed prepared meals with high nutritional value.
We are currently operating part-time (Mon-Fri mornings) in the No More Empty Pots shared kitchen
space in Florence. We are striving to gain traction with the market and grow to be a full-time (40hr
work week) operation in our own commercial space. Join in on the ground floor of a new, ambitious
business venture. Experience firsthand the grind, ups and downs, testing, learning, and evolving of a
startup food business.

WEBSITE: fullprepmeals.com

EMAIL: jobs@fullprepmeals.com

OFFICE PHONE: 402.230.5804
LOCATION: 8501 N 30™ St, Omaha, NE 68112

SCHEDULE
Monday-Friday 8am-1pm (Fixed)

Weekends Off

Holidays Off

STARTING PAY

$15/hour: under 3 years culinary experience
$16.50/hr: 3+ years culinary experience

$18/hr: Culinary School Graduate

ROLE DESCRIPTION

Prep and cook components of a menu offering from standardized recipes and procedures. Assist in
the quality assessment and improvement of our components and menu. Maintain all sanitation and
cleanliness standards of the kitchen. Shift starts at 8am, shut down and clean up to be out by 1pm.
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OUR SERVICE MODEL

We are online only and deliver locally for the Omaha metro. Orders come in through the website

on any day of the week by 12am and are prepped the following morning by the kitchen team. We
currently only offer delivery while we produce in the shared kitchen space and only deliver within the
Omaha metro by our own hired drivers. (Chefs and drivers are separate roles, unless an individual
wishes to fill both roles)

COMPANY VALUES

FullPrep believes in a culture of positivity, integrity, courtesy, and kindness towards all customers,
employees, and partners. We believe in pouring into the professional growth of all employees and
allowing a fair work-life balance.

PRODUCT VALUES

In order to provide the best value to our target customer, we strongly uphold standards of high
protein, scratch-made processes, freshness, proper technique, recipe following, consistent
portioning, and on-time delivery.

PREP CHEF RESPONSIBILITIES

+ Fully complete an assigned, shared prep list, based upon sales from the night before.
+ Follow company recipes and procedures to produce products to consistent standards.
« Assess the quality of components made.
« Seek out opportunities to improve product quality or process efficiency.
+ Fully complete a shared daily deep cleaning list. Including items such as

« Grill deep clean

+ Flattop deep clean

« Prep table pull out, sweep/mop

+  Wiping down walls
+ Wash all used dishes by the end of the shift, in dish washer or three component sink.
+ Maintain proper uniform and hygiene.
. Effectively and safely use a chef knife.
+ Effectively and safely operate cooking equipment such as

o Grill

« Flat Top Griddle

« Stand Mixer

+ Robocoup Processor

+ Blender

+ Oven

« Stovetop Range
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+ Properly label and store all food items.
«  Openly communicate with other team members.

« Maintain a kind, positive, and open-minded professional attitude.

REQUIRED QUALIFICATIONS
+ High School Diploma or Equivalent

« Preferred 3+ years culinary experience (starting $16.50/hr)

« Preferred degree in the culinary arts (starting $18/hr)

FEEL FREE TO REACH OUT WITH QUESTIONS
WEBSITE: fullprepmeals.com

EMAIL: jobs@fullprepmeals.com

OFFICE PHONE: 402.230.5804

LOCATION: 8501 N 30™ St, Omaha, NE 68112
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