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         Classification Description

COOK 2 - CORRECTIONS
Department:  Sheriff
FLSA:  Non-exempt
Job Class #:  243800
Represented:  Yes
Pay Range:   2A10
CSC Approved: 
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 Sheriff’s Detention and Corrections Center.  This classification is responsible to prepare and supervise the preparation of all food products for consumption in a correctional facility in accordance with State jail standards and to oversee all aspects of the inventory of food products necessary to complete meal preparation 

ESSENTIAL FUNCTIONS:
· Prepare and/or supervise the preparation of all food products, including prescription diets, in accordance with Washington State jail standards.

· Assess and assign work and prepare formal work lists, as needed.

· Oversee and coordinate the work of subordinates; determine work procedures; prepare work schedules and determine methods for expediting workflow; issue instructions and oversee work for exactness, neatness and conformance to procedures and policies.

· Prepare appraisals to evaluate the performance of subordinates.

· Select, train, direct and supervise the work of inmate crews; orient inmates to program protocols, work requirements and expectations.

· Oversee, prepare and verify the inventory of food products necessary to complete meal preparation.

· Revise menus to meet special or unusual conditions.

· Prepare food supply orders to complete the menu and daily requirements.

· Prepare food supply orders for pick-up and drive a vehicle to off-site storage locations to take receipt of items.

· Substitute items on the menu or switch meals on the weekly menu to accommodate products in inventory.

· Receive food product deliveries from vendors.

· Perform quality assurance on all food products, rejecting any items that are damaged or spoiled.

· Oversee the stocking of items in the on-site jail storage locations.

· Prepare and handle all food products and equipment in accordance with sanitary standards and safety guidelines. 

· Deliver carts to clusters by automotive vehicle.

· Maintain regular, predictable and punctual attendance during regularly scheduled work hours at assigned worksite.

· Perform the physical requirements of the position; work within the established working conditions of the position.

· Work a flexible schedule, which may include evenings, weekends, holidays and overtime.

OTHER JOB FUNCTIONS: 

· Perform other job functions as assigned.

SUPERVISION RECEIVED AND EXERCISED:  This position reports directly to a Sheriff’s Department Corrections Bureau administrative superior.  Work is performed  independently under general supervision with the employee expected to plan and assign work after objectives, priorities and deadlines have been defined.  Work is reviewed in progress and upon completion for timeliness, thoroughness, compliance with regulations, policies and procedures.  Work includes oversight of contracted food services personnel and supervision of inmate work crews.  

WORKING ENVIRONMENT:  The work environment characteristics described herein are representative of those an employee encounters while performing the essential functions of the position.  A Cook 2 must be able to use all tools and implements of the job in a manner that assures the safety of self, other employees and the public in a maximum security detention facility.  Cook 2’s may be exposed to bio-hazardous material.  Cook 2’s  work directly with inmates in a correctional institution and may be exposed to a variety of potentially volatile and dangerous situations requiring them to call for emergency assistance. Cook 2’s are exposed to hot surfaces and food, various odors, enclosed areas and may be exposed to smoke or steam.  Cook 2s are unable to leave the correctional facility during their work shift.  

PHYSICAL REQUIREMENTS:  The physical demands described herein are representative of those that    must be met by an employee to successfully perform the essential functions of the position.  The Cook 2 classification requires a variety of physical activities performed over sustained periods of time.  Required physical activities include walking, standing, balancing, climbing, bending, stooping, lifting (up to 50 lbs), reaching, pushing/pulling, handling/digital dexterity, talking, hearing and seeing.  Cook 2’s must be able to clearly distinguish and identify colors and clearly discriminate electronic, mechanical and human sounds.  Ability to drive a vehicle off-site is required.

KNOWLEDGE, SKILLS AND ABILITIES:
Knowledge of:

· Health and safety principles and practices involved in food preparation and service. 

· Methods, materials and equipment used in a large-scale food service operation. 

· General math and food service measurements.

· Basic principles of supervision.

· Methods of preparing modified diets.

Skill in:

· Reading, interpreting and adapting recipes.

· Effectively leading and participating as a member of work teams.

· Measuring quantities.

· Scheduling work projects to ensure timely completion.

KNOWLEDGE, SKILLS AND ABILITIES: (continued)
Ability to:

· Operate standard cooking equipment and use kitchen and cooking utensils for large quantity food preparation.

· Work with and understand written menus and make accurate adjustments in recipes.

· Supervise and work with food services personnel and inmate workers.

· Establish and maintain effective working relationships with all staff members.

· Effectively interact with people of all ages and from all social, cultural, ethnic, economic  and educational backgrounds.

· Work within strict time schedules.

· Communicate effectively, both verbally and in writing, to diverse groups and individuals.

· Maintain composure in volatile or emergency situations and relate effectively to irate and/or emotional  individuals.  
· Effectively coordinate, perform, and complete multiple duties and assignments concurrently and in a timely manner.

· Physically perform the essential functions of the position.

· Meet the traveling requirements of the position.

MINIMUM REQUIREMENTS TO APPLY:  Three (3) years food preparation experience in a large-scale food preparation setting, i.e. school cafeteria, hospital food service, military food service or jail facility is required.  Lead worker experience and experience in a correctional setting is preferred.  United States citizenship and the ability to read and write the English language is required by RCW 41.14.100.  

SPECIAL REQUIREMENTS AND/OR QUALIFICATIONS:  Minimum age of eighteen (18) at time of appointment is required.    Possession of a Food Handler Worker’s permit as issued by the Tacoma-Pierce County Health Department is required at time of appointment. Ability to successfully complete Pierce County Sheriff’s Department background investigation, which may include medical physical, behavioral assessment and polygraph, is required prior to hire.  A valid Washington State Driver’s License may be required.
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