
West Branch Angler & Resort  
Hancock, NY 

Assistant Chef  
Job Description & responsibilities 

West Branch Angler Resort has a full service restaurant and bar for guests and public use. The restaurant is the heartbeat 
of  the operation and we strive for nothing but the best.  We provide daily breakfast service, boxed lunches for guides and 
a full dinner menu each evening.  Starting in June, weddings and large functions take place virtually every weekend.  This 

job will place in you in a fast paced environment that will diversify your abilities as a chef.     

It is vital that our Assistant Chef  is friendly and teamwork oriented.  It is key that our employees get along with others 
well, both guests and staff.  We need an individual who is healthy and highly dependable.  Our Executive Chef  and his/

her Assistant have a high guest exposure position.  This position calls for an individual who is professional and 
presentable. 

The Assistant Chef  position is a difficult yet challenging one. We take pride in our ability to provide the highest quality 
food service.  Our dinner presentations reflect a casual yet fine dining experience. Our Executive Chef  and his/her 
Assistant play an extremely important role in our operation. At the West Branch Angler Resort, we have multiple 

variables that we just cannot control, weather might not be perfect, or the fishing off  for a day…but the food must always 
be spectacular, with no excuses and no exceptions. 

We are looking for someone who has a sound background in the food service industry with experience in grill, Sauté, 
baking and desserts, and some experience in fine dining.  Formal training at a culinary school is preferred, but not 

necessarily required.  The Assistant Chef  will work closely with the Executive Chef  to achieve the goal of  a superior 
dining experience.  The Assistant Chef  must have the knowledge and experience to take over for the Executive Chef  in 

case of  illness or if  other circumstances arise. 

RESPONSIBILITIES: 
Assisting Chef  with daily food preparation including breakfast, lunch & dinner 

Assisting Chef  with dinner preparation, presentation & execution 
Assist Chef  with all aspects of  daily operations 

Learn and Execution of  the entire menu after training  
Assisting in daily cleaning and sanitation of  food prep area 

Because of  our remote location, it is very difficult to replace any of  our crew.  We do expect a 
commitment from our assistant chef  to stay the entire season.  It is important that our applicants 

understand the operation and what responsibilities will be required of  them.



Daily Schedule:  
your schedule will be posted the week prior, scheduling will depend on a variety of  things.  You may work split shifts,  

and plan on working late every night you are in the restaurant.  The ability to work long hours is a must and overtime is 
available.    

Breakfast:   
We have a full breakfast staff  at the resort that will cook and prepare meals.  You will be responsible to make sure prep is 

ready for each day, and occasionally assist in preparations and food for larger groups.   

Lunch:   
Guests fishing with our guides are provided a boxed lunch everyday.  This lunch will be prepared fresh on a daily basis and 

given to guides each morning prior to their trip.  You must make sure that all prep has been completed; lunches are 
assembled and ready to go.  Every meal our customers eat is a direct reflection of  our operation so we take this task as 

serious as any.   

Dinners:   
Our restaurant is open 7 days a week, offers a full dinner menu 5 days a week and a limited menu 2 days a week.  You 

must learn how to prep, prepare and execute everything on our dinner menus.  Our evening dinner service can be 
incredibly busy, so multi tasking and maintaining a level head under pressure is a must.  We are seasonal restaurant that 
maintains a relatively small staff; we depend on each of  the team members to have intimate knowledge of  everyone’s 

positions.  Two nights a week, typically Monday & Tuesday you will be in charge of  the kitchen, executing all orders that 
come through, therefore a deep knowledge of  our menu is a must.   Our restaurant is open late, till 11:00 PM most nights 

in order to accommodate guest needs, so plan on working late when scheduled.   

Weddings & Private Parties: 
Weddings are a huge part of  our business at West Branch.  This will provide you with the opportunity to prep and prepare 

fresh meals for Hundreds of  guests.  This is a high energy, fast paced position that will improve your skills as a chef, 
regardless of  previous experience.   

Compensation:   
Negotiable and based on experience and skills.  There is an opportunity for growth at this position.     

HOUSING: 
We understand that due to our location, commuting may be difficult.  Employee lodging is available for our seasonal staff; 

please make us aware of  your needs during Interview.   

DATES OF EMPLOYMENT:   
Be available for the entire season from approximately early April through October.   

Actual dates will be determined during interview.

Interested & Qualified Applicants:    
Please call or email, the interview process will take place over a couple phone calls and finish with a face 

to face meeting.  We want to get to know you, after all you will be joining the West Branch Family!   
800-201-2557 

matt@westbranchresort.com  
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