PLUMAS COUNTY REVISED 8/02

ASSISTANT COOK

DEFINITION
Under supervision, job will assistant in preparing and serving of food; perform semiskilled and

skilled work in cleaning kitchen equipment and assists in the overall food service operation in
the senior nutrition site; and does related work as required.

DISTINGUISHING CHARACTERISTICS

Incumbents under supervision of the Site Manager and with lead direction provided by the
Head Cook assists the Head Cook with all phases of food service operation. This class is
distinguished from the Head Cook position because they do not have overall responsibility for
food preparation at a nutrition site and they will work under closer supervision than the Head
Cook.

REPORTS TO

Site manager with lead direction from the Head Cook.

CLASSIFICATIONS DIRECTLY SUPERVISED

None.

EXAMPLES OF DUTIES

e Scrapes, cleans, steams, or washes dishes, silverware, trays, pots pans, glassware and
other kitchen utensils.

e Scrubs and peels vegetables.

e Prepares salads, beverages, deserts and assists Head Cook with the more routine
phases with meal preparation.

e Including preparation of entrees/main dishes.

e May weigh and portion food in accordance with directions.

e Assembles or assists in assembling and loading food trays and packages for distribution
from the nutrition site.

e Cleans food service area including floors, kitchen equipment, and food preparation
areas.
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TYPICAL PHYSICAL REQUIREMENTS

Stand for extended periods; physical ability to lift up to 50 pound without assistance; use of
kitchen tools and equipment, including knives, hand and power equipment; normal manual
dexterity and hand-eye coordination; corrected hearing vision to normal range; stoop, kneel,
bend to pick up or move objects; verbal communication skills.

TYPICAL WORKING CONDITIONS

Work is performed in the Senior Nutrition Center including kitchen and dining room
environments; contact with staff and the public.

DESIRABLE QUALIFICATIONS

Knowledge of

Proper food handling methods and techniques.

Kitchen safety and sanitation practices.

Preparation of salads, vegetables, deserts and sandwiches.
Methods of cleaning and care of utensils, equipment and work areas.

Ability to

Follow oral and written instructions.

Understand and follow recipes in food preparation.
Safe operation and use of food service equipment.
Determine proper quantities food.

Use sanitary food handling techniques.

Read write and do mathematic computations, at a level necessary for successful for job
performance.

Obtain and maintain valid CPR and First Aid Certification.
Establish and maintain effective working relationships.
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Training and Experience

Any combination of training and experience, which would likely provide would likely provide the
required knowledge and abilities is qualifying.

Experience in food preparation requiring use of sanitary food handling techniques, cleaning of
kitchen and food preparation areas.

Subject to work all county holidays except New Years, Labor Day, Memorial Day, July 4,
Thanksgiving and Christmas, as specified by the Area on Aging.
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