MT. WEST RETIREMENT CORP.

JOB DESCRIPTION

JOB TITLE:  Cook

REPORTS TO:  Food Service Director

JOB SUMMARY:  The Cook is responsible for the preparation and service of nutritious meals.  The Cook is also responsible for the supervision of all food service personnel in the absence of the Food Service Director.

DUTIES AND RESPONSIBILITIES:

· Prepares and serves foods indicated on planned menus, following standardized recipes and diet manual guidelines, using standard portion sizes, making substitutions only with prior approval.

· Prepare foods according to prescribed sanitation standards.

· Prepare foods for modified and therapeutic diets and is responsible for the content and serving of the same.

· Responsible for serving meals at scheduled times, planning and organizing food preparation appropriately.

· Performs routine record keeping duties, to assist with compilation of department reports.

· Performs clean-up duties as needed for each meal service.

· Uses equipment and materials carefully, and in a safe manner, following correct operation and cleaning procedures.

· Follows cleaning schedules and sanitation checklists.

· Checks and records freezer and refrigerator temperatures.

· Reports all repair and maintenance needs to supervisor.

· Performs other duties as assigned.

QUALIFICATIONS/SPECIFICATIONS:

· Enjoys working with the elderly.

· Able to handle complaints graciously.

· Able to take correction maturely.

· Ability to supervise food service personnel.

· Experience in operating kitchen equipment:  commercial steamer, convection oven, standard gas or electric range and grill, meat slicer, mixer/grinder, commercial dishwasher, cooking utensils, etc.

EDUCATION:
High School

EXPERIENCE:
Prefer minimum three years experience in preparing meals on a regular basis for a large group.

REFERENCES:
Must demonstrate successful employment as a cook.

PHYSICAL REQUIREMENTS OF THE JOB

For Food Service Director, Cook, Kitchen Assistant

Sit

Sit infrequently.

Stand

Stand constantly, up to 10 hours per day, punctuated by opportunity to sit at short, 

varying intervals.

Walk

Walk level surfaces constantly, but rarely exceeding 50 feet at any 
one time.



Constantly          Frequent          Occasional          Rarely

Lift

    >10#
       >25#
        >50#
        >100#

Carry

    >10#
       >25#
        >50#
        >100#

Push/Pull
    >10#
       >25#
        >50#
        >100#

Climb

Walk stairs on a frequent basis, with opportunity to utilize elevator 
as alternate 


resource.

Bend

Bends at waist, knees, hips and spine on a frequent basis while physically moving 


food inventory, kitchen equipment, frequently <25#.

Squat

Performs squats on a frequent basis to reach below knee to move food inventory, 


kitchen equipment and perform cooking functions. Frequently squatting to 


maneuver <25#.  

Twist

Performs a twist or rotation frequently at the trunk, hips, knees and neck while 


moving food inventory or kitchen equipment <25#.

Reach

Reaches on a constant basis while maneuvering food inventory. May occasionally 

reach overhead requiring <10#, and below waist requiring <25#.

Hand 

Constant requirement for hand dexterity for preparing food items, using kitchen

Dexterity 
cooking and cleaning equipment, aides, occasional telephone usage, paperwork 


sorting.

Sensory

   Vision
Must be able to read clearly with or without corrective lenses.

   Hearing
Must be able to hear telephone, audible alarms, bells, and signals related to 


kitchen cooking and cleaning equipment. 

Speech/
Must have strong command of the English language sufficient to read and write

Language
and interpret food sanitation and food safety 
information.

I have received a copy of the above description and acknowledge that I have read and understand it. I acknowledge that I’m capable of performing the described tasks.

________________________________________________
_______________________

Employee Signature
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