
Occupational Group:  Food Preparation and Serving
Class Group:  Cooks
	Class Code
	Class Title
	Occupational Role
	Pay Plan
	Pay Grade

	
	Cook
	Technical
	Current
	


CONCEPT:

Prepares and cooks large quantities of food for schools, universities, hospitals, cafeterias, or other state facilities.
TASKS:
· Cooks and prepares food and bakery items according to menus, special dietary or nutritional restrictions, and numbers of portions to be served.

· Follows Hazard Analysis and Critical Control Point (HACCP) and other food safety requirements.
· Assists in coordination of special events and may create original menus. Tests and evaluates product and makes necessary adjustments.
· Presents food in an attractive manner.

· Ensures cleanliness and functional operation of equipment, appliances, and work areas.

· Estimates ingredients required to support meal projections.

· May oversee food preparation and kitchen activities.

LEVELS OF WORK

· Class Group consists of one class.  
MINIMUM REQUIREMENTS:
· Three months of experience in commercial/institutional cooking.

· Education may be substituted for experience as determined by the agency.

· Some positions may require additional minimum requirements that will be specified on the position description.

CONTRIBUTOR LEVELS:

Contributor levels are a range of work within a class that allows for a progressive increase of responsibility and employee competency.  Progression through a contributor level is dependent upon management discretion, the availability of funds, increase of responsibilities, and the employee’s acquisition of competencies and job performance.  Specific career plans are designed for employees by their agency that are tailored to the organization and mission of each activity using the below framework and the established pay plan for the class.
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	· Employees perform routine, non specialized and repetitive cooking tasks requiring attention to work operations and procedures.

· Employees have set procedures and established sequence of work.
· Employees are given instructions with new assignments or changes in the work routine.
· Employees have limited decision making due to specific and detailed guidelines, instructions, and procedures for all aspects of the work.
· Employees have some judgment to maintain established sanitation, safety, and service.
· Employees responsible for correct operation and care of equipment.
· Employees responsible for accurate application of standard methods, techniques, and procedures.
Performance Range for Core Competencies:

·  Job Responsibilities – Learner to Experienced Knowledge


	· Employees perform standard cooking tasks requiring judgment and experience in preparing food according to receipts, special dietary or nutritional restrictions.
· Employees independently make decisions within established procedures and standards.
· Employees plan menus according to needs and diet restrictions.
· Employees direct the operation and organization of kitchen and all food-related activities including the presentation and serving of food.
Performance Range for Core Competencies:

·  Job Responsibilities –  Experienced Knowledge to Expert Knowledge


	· Employees perform standard cooking tasks, as well as, preparing meals for special occasions.

· Employees independently make decisions and adapt methods to the situation without getting necessary approval.

· Employees’ outcomes and results are reviewed for adequacy of conclusions and soundness of procedure and methods.
· Employees provide technical guidance and instructions to less experienced employees for the duration of a given task.
Performance Range for Core Competencies:

 Job Responsibilities – Expert Knowledge to Transferring Knowledge
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