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Cook I


Job Description

FLSA: Non-exempt
Effective May 1, 2013

Grade: 9  
Summary of Duties 
Finish cooking of ready to use or prepare foods for Dining Services
Primary Duties

Finishing cooking of foods in a sanitary. Attractive and palatable manner.  Proper use and care of equipment.  Report preparation and production details.
	Requirements and Job Specifications


	Minimum Education Required

High school graduate or equivalent. 
Minimum Experience Required

One years of culinary/cooking experience in an institutional or high volume retail setting.  A degree in food services and practicum may be exchanged for the experience requirement. 
Skills Required

Must possess ability to plan and memory for oral and written directions. 
Must possess ability to maintain attention to many items.
	Minimum Specialized Training Required

Must possess basic math skills.  
Minimum Typing Speed Required

N/A
Physical Ability Required

Requirement to be on feet most of the time. Danger of burns.  Must be able to lift a minimum of 35 to 50 pounds.
Working Conditions and Work Hours
Forty hours per week. Considerable overtime with limited advance notice. Work on weekends. 
Supervision of others – Job title of those supervised

Student workers. 


	Requirements & responsibilities unique in individual work unit(s)

	
	


The information on this document is intended to describe the general nature and level of work being performed by people assigned to this job.  It is not intended to be construed as an exhaustive list of all responsibilities, duties, and skills required of personnel so classified.
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