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Must be at least 18 years old. The Otesaga Resort Hotel
is an Equal Opportunity Employer.

Fill out an application on line at www.otesaga.com or contact:
Terri Winter, Director of Human Resources
60 Lake Street, Cooperstown, NY 13326
twinter@otesaga.com or 607-544-2507

LINE COOKS – EXPERIENCED: The Line Cook is responsible 
for the daily preparation of food items in the pantry, fry and/or stations or 
other areas of the kitchen. At times, the Line Cook will be tasked to prepare 
items for another station or special event. In addition, the Line Cook cleans 
kitchen equipment, organizes produce delivery, and completes an inventory.

BUTCHER – Operates meat-processing equipment; Prepares mixes, 
tenderizes, weighs portions.
Monitors quality control and sanitation; Responsible for the overall quality 
and consistency of product in accordance with USDA guidelines; Cuts, Trims, 
bone, ties and grinds per Chef specifications.

STEWARDS/DISHWASHER – 8:00am – 3:00pm or 3:00pm – 
11:00pm,  5 days a week. Clean and maintain cleanliness of kitchen work 
areas, dishes, floors, equipment etc. Disinfecting and sanitation of all areas 
throughout the day and evening.

ROOM ATTENDANTS – 8:30 am – 3:30 pm  (6 days a week). Duties 
include but are not limited to, deep cleaning and upkeep of guest rooms 
and public areas including doors and windows. Disinfecting and sanitizing is 
continuous throughout the day and evening. Neatness of closets and carts 
included.
For all positions: Social distancing is practiced, and face masks are worn. 

APPLY 
TODAY for a 
GREAT JOB! 

Looking for the perfect employee?
WE

CAN
HELP! 

Call Christine Benson at 607-441-7238
or email cbenson@thedailystar.com TODAY!


