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         Classification Description

COOK 3
Department:
Juvenile Court/Juvenile Detention Center



FLSA:  Non-Exempt
Job Class #:  
411400







Represented:  No
Pay Range:
0G15
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 responsible food service work for the Pierce County Juvenile Detention Center.  An employee in this classification is responsible to plan and direct food service activities and to coordinate the operations for serving meals to staff and residents of an institutional facility. Work is performed with strict adherence to guidelines, procedures and regulatory standards. 
SERIES CONCEPT:  This position is distinguished from the Cook II by its lead worker responsibilities and independence in decision-making. 
ESSENTIAL FUNCTIONS:
· Plan, organize and participate in food service activities for an institutional facility; observe the quality and quantity of food served; maintain established standards of sanitation; determine and ensure compliance with department policies, procedures, objectives, quality assurance, safety, and infection control.  
· Assist with the selection and performance evaluations of staff; make recommendations regarding personnel actions such as terminations and promotions; coordinate employee hiring, training and orientation programs.

· Oversee staff training and development; orient and train kitchen personnel in department rules, policies and procedures to include safety, operations, sanitation, and food production principles and practices. 

· Develop, plan and price menus; organize and coordinate hot and cold food production in accordance with nutritional needs of clients; revise menus when necessary.

· Supervise food purchasing and storeroom functions; develop and implement related policies and procedures; plan orders for foodstuff utilizing purchasing specifications and cost control; inspect orders for accuracy and quality.

· Assist food production staff as needed with preparation, cooking, and baking; assume responsibility for operation of the department.
·  Attend meetings to discuss food service activities and participate on committees as directed; prepare reports specific to department operations.
· Maintain regular, predictable and punctual attendance during regularly scheduled work hours at assigned worksite.

· Meet travel requirements of the position.  
· 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:

· Maintain professional growth and development through seminars, outside conferences and reading of current industry publications. 

· Perform other job functions as assigned.

SUPERVISION RECEIVED AND EXERCISED:  Work is performed with considerable independence under the supervision of an administrative supervisor and is reviewed through periodic inspections, analysis of food costs and observations of results achieved.  This position has lead responsibilities over other food service staff.
WORK ENVIRONMENT:  The work environment characteristics described herein are representative of those an employee encounters while performing the essential functions of the position. A Cook 3 is exposed to hot surfaces and food, various odors, enclosed areas and may be exposed to smoke or steam.  The position requires the employee to utilize various cooking tools, including knives and electrical equipment.  May be exposed to bio-hazardous material. This position works within a juvenile correctional facility and may be exposed to a variety of potentially volatile situations requiring them to call for emergency assistance.  
PHYSICAL REQUIREMENTS:  The physical demands described herein are representative of those that must be met by an employee to successfully perform the essential functions.  A Cook 3 must be able to use all tools and implements of the job in a manner that assures the safety of self and others.  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, seeing and lifting up to 50 lbs.  Ability to drive a vehicle off-site is required.

KNOWLEDGE, SKILLS AND ABILITIES: 
Knowledge of:

· Methods, materials and equipment used in large-scale food preparation and service activities.

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

· Methods and procedures involved in menu preparation, portion control, and cost control techniques. 

· Principles and practices of food service management including food values, costs and menu preparation.

· Inspection requirements of both the Tacoma/Pierce County Health Department and those relating to the Office of the Superintendant of Public Instruction (O.S.P.I.)
Skill in:

· Effective leadership, evaluation, motivation, training and mentoring of employees.

· Team building, leadership and motivation.

Ability to:

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

· Work rotating shifts.

· Complete work in a timely manner within tight time constraints.

KNOWLEDGE, SKILLS AND ABILITIES: (continued)
Ability to: (continued)
· Lift up to 50 pounds.

· Use all tools and implements of the job safely.

· Prepare and serve food in large volume for large groups.
· Work from written menus and recipes and adapt standard recipes in preparing dishes for varying numbers of people.

· Determine quantities needed, negotiate prices and order food for large-scale preparation.

· Establish and maintain effective working relationships with administrative and subordinate personnel.

· Effectively lead, schedule and train staff and make appropriate recommendations for performance evaluation and disciplinary action.

· Understand and follow written and verbal instructions.
· Work effectively and productively with others.
· Communicate effectively verbally and in writing to audiences of various social, cultural, ethnic, educational and economic backgrounds.
· Effectively coordinate, perform and complete multiple duties and assignments concurrently and in a timely manner.
· Meet the travel requirements of the position, if any.
· Physically perform the essential job functions of the classification.
MINIMUM REQUIREMENTS TO APPLY:   Three years of progressively responsible experience involving food preparation work in a large-scale food preparation setting, which includes six months of supervisory experience is required. 

SPECIAL REQUIREMENTS AND/OR QUALIFICATIONS:  A valid Washington State driver’s license may be required when travel is required of the position.  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 and 

ability to successfully complete Pierce County's background investigation which may include a polygraph examination. 
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