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Assistant Cook
Job Description

Reports to:  Food Service Supervisor
Employment Classification:  Non-Exempt


Updated:  June 2019

JOB SUMMARY:  The Assistant Cook assists the Cook with daily meal preparation, classroom food delivery, cleanup and maintenance of the kitchen.  Assists with daily operation of food production and responsible for daily kitchen operations in the absence of the Cook.
Essential Job Functions:  

	· Assists with daily meal preparation which includes ensuring that food supplies are utilized or frozen to minimize waste, delivering food to classrooms, cleaning up after meals, and kitchen maintenance.
· Responsible for daily kitchen operations in the absence of the Cook.
· Ensure that all meals served meet the United States Department of Agriculture (USDA) and Child and Adult Care Food Program (CACFP) Guidelines, NYS Day Care Licensing, Head Start Performance Standards and Health/Sanitation Standards are followed.

· Ensure that meals are cooked to a safe temperature and in compliance with sanitation guidelines.  Documents daily temperatures. 

	· Utilize standardized recipes, including the use of fresh fruits, vegetables, and herbs to promote consumption by children who may not be exposed to certain foods.
· Label stock with product name and date. Stock shelves and rotate items as needed.

	· Daily cleaning and sanitation of all dishes and proper storage after cleaned.

	· Assist Cook or Food Service Supervisor in ordering supplies, including going to the store if requested.

	· Assist Cook or Food Service Supervisor with timely recordkeeping, including monthly reports, meal counts, daily menu worksheets, inventory of food and supplies, and all other report keeping as assigned.

	· Attend meetings and trainings as requested.

	· All other duties and responsibilities as requested by Food Service Supervisor, Health/Nutrition Coordinator, or Early Childhood Director.


Supervisory Responsibilities: 
This position does not have any supervisory responsibilities.  
Qualification Standards:  
The Assistant Cook must have the following minimum qualifications:

· High school diploma or GED required.  
· Serve Safe certification preferred.

· Associates degree in Human Services or a related field preferred.
· Experience in cooking for large groups.

· Ability to recognize and understand the causes of poverty and the conditional and environmental effects of poverty.
· Ability to relate to all socio-economical segments of the community and work well with both professional and non-professional individuals.

· Must be able to communicate effectively.

· Good organizational skills and be able to work as part of a team.
· Must have reliable transportation and a clean and valid NYS driver’s license.
Equipment, Machines and Software Used:    

· Ability to operate a computer, printer, telephone, photocopier, and fax machine.
· Basic personal computer skills that include the ability to send/receive email messages, post information to a database or spreadsheet, and perform basic word processing, bookkeeping, and/or data entry.  
· Kitchen equipment, slicers, blenders, knives, dish machine, mixers, and ovens.
Physical and Mental Requirements:  

· Ability to lift or exert up to 50 pounds of force occasionally and/or a negligible amount of force constantly to move objects.

· Close mental and visual attention required to perform work dealing primarily with preparing and analyzing data and figures, performing accounting work, using a computer terminal, and/or extensive reading.

· While performing the duties of this position, the employee is regularly required, to lift, bend, stand, walk, talk, hear, reach, use hands to finger, grasp, handle, or feel, and perform repetitive motions of hands and/or wrists.

Environmental Conditions:  
· Work is performed in a kitchen environment where there is exposure to 
temperature changes due to coolers and ovens.  There is sufficient noise to 
cause employee to shout in order to be heard above the noise level.  There is 
exposure to chemicals or other hazardous materials, proximity to moving 
mechanical parts, electrical current, and exposure to unpleasant tasks such as 
handling garbage or unpleasant odors; exposure to contagious or infectious 
diseases such as blood or bodily fluids.  

· Travel occasionally during normal work hours and occasional overnight travel is 
required.

Employer’s Disclaimer:

  

· All requirements are subject to possible modification to reasonably accommodate 
individuals with disabilities.

· This job description in no way states or implies that these are the only duties to 
be performed by the employee occupying this position.  Employees will be 
required to follow any other job-related instructions and to perform any other 
job-related duties requested by their supervisor.  Furthermore, the company 
reserves the right to add to or revise an 
employee's job duties at any time at its 
sole discretion.

· This document does not create an employment contract, implied or otherwise, 
other than an “at will” employment relationship.

	I acknowledge that I have received and read this Job Description.

	Employee’s Signature:
	

	Date:
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