2011.109
JOB DESCRIPTION

Position Title:

Head Cook

Department:

Older Americans Program ~ Social Services

Location:

Sennwichen Senior Meal site Plummer, ID  

Reports to:

Older Americans Program Manager

Salary Range:

$10.50 - $12.00 DOE/Q 


Position Description:

The Head Cook is responsible for planning, preparing, and serving nutritionally balanced, cost-effective meals for approximately 150 people in either a congregate setting at the Senior Meal Site or by home delivery.  This position will also be maintaining clean and sanitary conditions of the meal site and purchasing of food and supplies when requested. 

Essential Functions

· Must be able to work from 7am to 3:30 pm Monday through Friday;

· Prepares, cooks, and serves meals at the senior meal site or designated institutional setting;

· Ensure that meals meet the 1/3 daily nutrition requirements set by the Food and Nutrition Board of the National Research Council of National Academy of Sciences;

· Prepare a cycle menu in accordance with OAP Policy and Procedures and Title VI nutritional requirements considering traditional, seasonal foods, and Recommended Dietary Allowance (RDA).  Menus will be approved by OAP Manager and final approval by Registered Dietitian from the Benewah Medical/Wellness Center per Title VI grant requirements;

· Requisitions food items necessary to maintain adequate food supply;

· Assigns work and supervises kitchen staff during all phases of food preparation and service;

· Provided technical direction to kitchen employees in the standard techniques of quantity food preparation utilized in the mixing in an institutional environment;

· Provide standardized recipe management and portion size control;

· Inspects food service supply received from suppliers and placed in storage to ensure food quality;

· Monitors conformance with all health and safety regulations and keeps all staff apprised of changes or additions to these regulations;

· Oversees and participates in clean-up, maintenance, set-up and movement of equipment and cleaning of congregate area as necessary;

· Interacts with staff and the public utilizing the senior meal site in a professional manner;

· Demonstrates the ability to comply with the Title VI grant requirements for the senior meal nutrition program;

· Updates and maintains records/logs related to food and equipment temperature, sanitation and safety, and congregate meal count;

· Ability to direct and engage in the preparation of large quantities of food and coordinate processes so that meals are prepared and served on time;

· Home cooked meals shall be cost-effective for the approximately 150 people in either congregate setting at the Sennwichen Senior meal site and home delivered meals;

· Will provide lead direction, instruction, example, and work review to Assistant Cook and other assigned staff;

· Ensure that Safety and Sanitation Policy and Procedures are adhered to by all staff;

· Coordinate nutrition, safety and sanitation, first aid and CPR training for kitchen staff;

· Ensure food safety standards are adhered to;

· Ensure that home delivered meals are prepared by 9:30 am daily;

· Responsible for food purchase, supplies and inventory control according to menu approved/monitored by OAP Manager;

· Makes necessary preparations to monitor and prepare foods according to client plan to avoid food allergies;

· Interaction with Sennwichen tenants incumbent must be able to maintain healthy boundaries a professional client and employee relationship;

· May perform other duties in support of the Social Services – Older Americans Program as assigned by OAP Manager.  
Minimum Qualifications

1. High School Diploma or GED required.

2. Must pass an in-depth background investigation prior to employment; No misdemeanor or felony offenses related to abuse, neglect, or endangerment of a child or an elder.

3. Valid Idaho State driver license with satisfactory record is required.

4. Must have current Food Handlers Permit.

5. 5 years experience in providing technical direction, oversight, and/or supervision of food service staff.

6. 5 years experience in quantity food preparation and cooking of complete meals in an institutional, commercial, military, or similar establishment.  Or related college coursework or specialized training from an accredited institution.  

7. Knowledge of applicable laws, rules, guidelines, and regulations related to nutrition, meal planning, food preparation and kitchen safety.  Common weights and measures used in preparing and cooking nutritious food.  Thorough knowledge of standard and specialized cooking techniques utilized in the mixing, baking, cooking, and serving quantity food in an institutional setting. 

8. Possess verbal and written communication skills necessary to accomplish the essential functions of the position.

9. Must be able to lift a minimum of 50 pounds, able to twist, bend, and reach over-head without limitations.

10. Must be reliable and dependable.

11. Maintain professional work ethics and respect toward elders at all times.

12. CPR/First Aid Certification, if not available manager willing to work out an agreement with employee.

13. Knowledge of Older American’s Program.

14. Must be able to communicate effectively with client and OAP Manager.

15. Maintain confidentiality and disclosure policies.

Indian Preference applies.  New employees will be required to pass a mandatory drug screening as a condition of employment.

Submit application and resume to:  Human Resources, P.O. Box 408, Plummer, ID 83851.  Or, fax to 208-686-6216.  For more information visit our website at www.cdatribe-nsn.gov/depts/hr/jobs/html or call 208/686-4068.
