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         Classification Description

COOK 2

Department:
Multiple







FLSA: Non-Exempt
Job Class #:  354000; 243800; 240700





Represented:  Both
Pay Range:
0G10; 2A10; 2P10
Classification descriptions are intended to present a descriptive list of the range of duties performed by employees in this class and are not intended to reflect all duties performed within the job.
 

GENERAL FUNCTION
This is skilled food service preparation work for the Pierce County Juvenile Detention Facility.  The employees occupying position of this class are responsible for performing food preparation tasks.  Work is performed with considerable independence under general supervision of a supervisor who reviews the work through inspection of records, observation of food preparation, and the quality and nutritional value of meals served.  The number of meals prepared daily may vary and may include modifying regular menus to consider special dietary needs of certain clients.

ESSENTIAL FUNCTIONS
· Prepares and supervises the preparation of all food products, including prescription diets, for both inmate and officer consumption and in accordance with State jail standards.

· Works grill and deep fat fryers.

· Assists is serving meals.

· Is aware of and practices standard sanitation procedures.

· Assists the Food Service Manager (Shift Leader) in all areas of the food service operation.

· Oversees kitchen work of inmates in the kitchen.

· Collects kitchen items and foods, ingredients and supplies for food preparation and service.

· Reviews menus as necessary to meet special or unusual conditions.

· Maintains standards of sanitation in kitchen area by cleaning equipment such as stoves, kettles, dishes, pots and pans, refrigerators, food grinders and mixers, and work and food service tables.

· Receives and stocks food stuffs and signs invoices for food received.

· Assesses and assigns work and prepares formal work lists.

· Inventories food products necessary to complete meal preparation.

OTHER JOB FUNCTIONS
· Performs other related duties as assigned.

KNOWLEDGE, SKILLS AND ABILITIES
· Knowledge of the health and safety principles and practices involved in food preparation and service.

· Knowledge of modern methods, materials, and equipment used in large-scale food preparation and service activities.

· Ability to operate standard cooking equipment and to use kitchen and cooking utensils for quantity food preparation.

· Ability to assist the shift leader in inmate management.

· Ability to establish and maintain effective working relationships with staff.

· Ability to follow oral and written instructions.

· Ability to perform a variety of physical activities over a sustained period of time, i.e. walking, standing, balancing, bending, stooping, reaching, pushing/pulling, handling/fingering, talking, hearing, and seeing.

· Ability to lift up to 50 pounds.

· Ability to use all tools and implements of the job safely.

· Ability to work as part of a team.

· Ability to physically perform the essential job functions.

· Ability to meet the travel requirements of the position.

· Ability to work from written menus and recipes and to adapt standard recipes in preparing dishes for varying numbers of people.

· Ability to judge food quantities.

· Skilled in measuring quantities.

RECRUITING REQUIREMENTS
One (1) year food preparation experience in a large-scale food preparation setting, i.e. school cafeteria, hospital food service, military food service or other jail facility; or substituting on a month-for-month basis successful completion of vocational training courses in food preparation for six months of the desired experience.

Valid Washington State Driver's License at time of appointment.  Possession of a Food Handler Worker's permit as issued by the Tacoma-Pierce County Health Department at time of appointment.

Satisfactory physical condition is required as indicated by a county-approved physical examination.
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