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DEFI NI T1 ON

Under general supervision, prepares and serves neals for |arge
groups of people in an institutional setting; perforns related
duties as required.

DI STI NGUI SH NG ANDY OR CLASS CHARACTERI STI CS

This is a journey level class characterized by the responsibility
to prepare a wide variety of foods for large groups and oversee
activities of mninmm security inmate workers assigned to kitchen
duti es. Food is prepared in accordance with established nenus.
This class is distinguished from Supervising Cook in that the
| atter have overall supervisory responsibility for the operations
of a small kitchen/food service facility.

EXAMPLES OF DUTI ES

Duties may include but are not Iimted to the follow ng:

l. Reads nenu to estimate food requirenents and procures food
from storage; takes count of neals served and utensils used
in serving food.

2. Adjusts controls to regulate tenperature of ovens, broilers,
and grills to cook food; neasures and mxes ingredients
according to recipe, using a variety of kitchen utensils and
equi prent; bakes, roasts, broils and steans neats, fish,
veget abl es and other foods; cuts, trinms and bones neats prior
to cooki ng and bakes breads, rolls, cakes and pastries.

3. Adds seasoning to food during mxing or cooking according to
personal judgnment and experience and tests food being cooked
by tasting and snelling to determne that it is cooked.

4, Carves neats and portions of food on serving plates; oversees
work of mninum security inmate workers assigned to kitchen
duties; washes, peels, cuts and blanches vegetables and
fruits to prepare themfor use.

5. Prepares and cooks neals for individuals requiring special
diets; sets out foods needed for preparation of nmeals for the
foll ow ng day.

6. Cl eans kitchen equipnment and utensils and maintains kitchen
and dining area in a sanitary state.
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QUALI FI CATI ON GUI DELI NES

Educati on and/ or Experi ence

Consi derable food preparation experience which included sone
experience preparing food in an institutional setting which
denonstrates possession of and conpetency in requisite know edge
and abilities.

Know edge/ Skills/Abilities

Consi derabl e knowl edge of common nethods and procedures of food
preparation for |arge groups; nethods and procedures of food
preservation; kitchen and dining area sanitation; use and care of
cooki ng equi prent and utensils; kitchen safety.

Wrking  know edge  of food nutritional val ues and food
conbi nat i ons.

Ability to understand witten and oral instructions; comrunicate
effectively both verbally and in witing; cook foodstuffs in
quantity according to nenus; supervise the work of helpers;

organi ze and prioritize wor k assi gnment s; make routine
arithmetical conputations; establish and maintain cooperative
working relationships, recognize and respect limt of authority

and responsibility; prepare and serve food in an allotted tinme on
schedul e; maintain kitchen and kitchen utensils and equipnent in a
sani tary manner

SPECI AL REQUI REMENTS

Possession of or ability to obtain a Food Handler's certificate
issued by the State of California may be required.

SUPPLEMENTAL | NFORNVATI ON

| ncunbents nust be able to perform manual |abor associated wth
cooking and serving large quantities of food which may include
[ifting objects weighing between 50 and 100 pounds.

| ncunbents nust be able to work in a hot environment and stand for
long periods of time. Incunbents may be required to work outside
nor mal busi ness hours and work may involve working with full range
of body novenents including reaching, bending, grasping and
cl i mbi ng.

Candi dates for positions in this class nmay be required to pass a
background investigation in accordance wth applicable |Iaw,
regul ati on and/ or policy.
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