
CITY OF BERLIN

POSITION DESCRIPTION

FOR
SENIOR ASSISTANT COOK

DEPARTMENT:

Cultural Recreation and Education - Senior Center

DIVISION:


Senior Nutrition

SUPERVISOR:

Senior Programming Director

SHIFT/HOURS:

Shift varies due to meal needs/20 hours/week maximum

CATEGORY:

Two (2)
SALARY SCALE:

Grade 

JOB SUMMARY

The Senior Assistant Cook assists the Head Cook with menu planning and food preparation for the nutrition program and helps to maintain a sanitary and clean environment for the meal site.

ESSENTIAL JOB FUNCTIONS
(1) Follow rules and directives specified by the Senior Programming Director in assisting the Head Cook in the providing of meals for the Green Lake County meal site.

(2) Assists in the planning of menus in accordance with requirements set forth by Green Lake County Aging and Long-term Care Unit and with planned activities set forth by administration.

(3) Notifies Head Cook of any supplies, paper products, and food products, which may be in need of purchase.  Helps with storing and stacking of food products and supplies.  Helps with pick up and/or purchasing of food products at the direction of Senior Head Cook.  

(4) Assists in the preparation of meals in a timely manner for both Homebound and In-house clients. Assists in packing meals in proper containers for homebound delivery of food under the direction of the Head Cook.  Uses safe practices in food safety activities such as testing and recording temperatures of food in the absence of the Head Cook.

(5) Sets tables if necessary.  Helps maintain floors, cupboards, sinks, counters, stoves, range tops, dishwashing areas in a sanitary fashion.  Helps in maintaining the sanitation of dishes.

(6) Serves meals in a pleasant manner and provides seating for all dinner guests.  Represents the Center in a professional, positive, and friendly manner at all times.

(7) Reports accidents or problems to the Senior Programming Director.

(8) Attends any meetings and continuing education programming set forth by administration.

(9) Keeps accurate account of daily arrival and departure times.  Any time spent outside the normal work period for the purpose of purchasing needed supplies/food or menu planning should be kept note of and accumulated in the “comments” section of the time sheets that are turned into the office.

SKILLS & QUALIFICATIONS

(1) High School Diploma

(2) Basic record-keeping skills

(3) High standards of cleanliness

PHYSICAL DEMANDS

(1) Ability to occasionally lift and carry heavy objects of up to 50 lbs.

(2) Ability to stand continuously for long periods of time, and occasionally reach above shoulders, twist and bend.

(3) While performing the duties of this job, the employee is frequently required to talk or hear; use hands to finger, handle, feel or operate objects, tools, or controls; and reach with hands and arms.  The employee is frequently required to stand and walk.

(4) Eye-hand coordination is necessary to operate various pieces of equipment.
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