2011.110
JOB DESCRIPTION

POSITION TITLE:

Assistant Cook

DEPARTMENT:

Social Services - Older Americans Program

LOCATION:


Sennwichen Senior Meal site Plummer, ID  
REPORTS TO:

Head Cook

SALARY RANGE:

$9.00 - $10.50 DOE/Q 



POSITION DESCRIPTION

Incumbent will assist the Head Cook in 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 assist with maintaining clean and sanitary conditions of the meal site and purchasing of food and supplies when requested.
DUTIES AND RESPONSIBILITIES

1. Must be able to work from 7am to 3:30 pm Monday through Thursday;
2. Assist in making the necessary food preparations for the day and preparing for the following day’s meal, following monthly menu.

3. Sanitize tabletops and prepare lunchroom area for meals.

4. Assist in the receiving and storing of food items and supplies.

5. Assist with maintaining clean and sanitary conditions in the food preparation and storage areas.

6. Cleans kitchen utensils and equipment and maintains cooking area in clean and safe condition.

7. Dispose of all garbage and refuse on a daily basis and insure a minimum of exposure to contamination.

8. Prepare meals in the absence of the Head Cook.

9. Sweeps and mops kitchen, dining area, hallways, restrooms, and vacuums carpeted area.

10. Cleans senior meal site common area and bathrooms.

11. Maintain confidentiality and disclosure policies.

12. Attend all relevant training.

13. Performs related duties as assigned.

WORK ENVIRONMENT AND PHYSICAL DEMANDS

Typical work in a commercial establishment.  Operation of industrial sized and standard cooking appliances and equipment.  Unloading organizing and stacking inventory.  Physical activities include bending, stooping, reaching, walking, kneeling, lifting and carrying up to 50 pounds.  Standing for extended periods of time.

QUALIFICATIONS

· High School Diploma or GED
· Must possess, or obtain within 90 days of date of hire, valid Food Handlers Permit, First Aide and CPR Card.

· Demonstrated ability to prepare, cook, and serve a variety of foods in large quantities.

· Work experience which reflects an understanding of senior citizens, preferred.

· Ability to work from written recipes/menus and to adapt standard recipes for special diets and increased quantities.

· Ability to operate and maintain industrial sized and standard cooking appliances and equipment.

· Demonstrated ability to work independently and follow line of authority.

· Ability to establish and maintain effective lines of communication and working relations with co-workers, clients, and general public.

· Interaction with Sennwichen tenants incumbent must be able to maintain healthy boundaries a professional client and employee relationship;
· Demonstrated ability to read, understand, and execute verbal and written instruction.

· 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. 
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.

