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Title

Cook

Supervisor
Purchasing & Inventory Clerk

Department
Operations/Maintenance

Status

Non Exempt

Position Code
Date Implemented
Nov 06-N
Date Evaluated

Nov 06-N

Summary

Food preparation and cooking of meals at the centralized kitchen for all clients on the Dodge City Campus.  

Essential Functions (Percentages represent approximate time spent on function)

______

50%
Food Service

Prepare food items to be served in planned quantities at a stated time.  Follow and maintain federal food service guidelines (HACCP). Responsible for clean up of all items and surfaces used in food preparation. Daily cleaning and weekly deep cleaning of kitchen area required. Follow standardized recipes accurately and portion control standards.  Complete clean up and dishwashing duties as assigned.  Assist with food procurement as directed.

______

25%
Safety

Practice proper operation of kitchen equipment to assure safety of self and others and avoid damage to equipment. Maintain a sanitary, well-organized kitchen. Responsible for reporting maintainence and equipment issues to supervisor.

_______
20%
Maintain and prepare records

Keep and maintian accurate records. Record meal count. Keep accurate temperature logs. Responsible for requesting and maintaining inventory stock in the kitchen. 

_______
5%
Training

Assist in training other staff and substitues of kitchen duties. Occassionally assist & supervise clients with food preparation and use of kitchen appliances.
Knowledge, Skill & Ability Requirements

Must be 21 years of age. Requires a high school diploma or GED equivalent. Experience with food service preferred. A thorough reference verification procedure is performed in order to determine the worker’s ability to satisfactorily and safely care for youth. 
Serves as a role model in carrying out the Youthville mission 

_____Self Management

· Emotional maturity.

· Ability to handle multiple tasks.  

· Ability to handle stressful situations.
· A valid Kansas driver's license with a good driving record.

· Directs all actions to reflect the values and vision of Youthville.  
· Does not gossip and does not listen to others gossiping.  

· Speaks positively to those who are gossiping and admonishes them to cease.
· Practice good personal hygiene.
· Maintain confidentiality.
· Ability to follow instructions and directions as outlined by supervisor.
· Understand and operate within policy, rules, regulations, and accreditation standards.
 _____Achieving Results

· Willingness to work flexible hours.
· Basic computer skills.
· Directs all activities towards the fulfillment of the mission.  

· Execute policies and procedures loyally.  
· When all present tasks are accomplished, asks peers if there is work that he/she can do for them.  

· Supports other members of the kitchen team and their work.

· Demonstrate appropriate life and interpersonal skills as relevant to the skills taught to youth.
· Ability to follow follow recipes and portion control standards.
_____Interpersonal Skills

· Ability and desire to work with and around youth.  

· Treats clients with respect.

· Creates atmosphere of enthusiasm and commitment.  
· Establishes and maintains an environment that encourages teamwork, interdependence, and ethical behavior.  Continually increase competency of position through education and training.  

· Able to give and accept feedback.
· Accuracy and attention to detail.
_____Communication

· Oral and written communication skills.  

· Follow chain of command and is an effective team member.

· Communicates directly with internal and/or external customers to assure proper resolution of concerns and satisfaction of inquiries.  

· Speaks positively of Youthville decisions, processes, and programs to other staff and outside consumers.

· Maintains confidentiality in oral communications.

· Listens effectively.

Physical Requirements & Working Conditions

Required to be able to stand for long periods of time and work in a hot kitchen. Ability to work in and around food-service related fumes and odors.  Strength to lift and carry up to 30 lbs. alone and additional weight with assistance. Will be required to stoop, bend and reach.  Stamina to work on your feet, as needed for 12-hour shifts.  
Education & Training

High school diploma or equivalent required.  Maintain agency-required training.
Certification/Licensure 

Maintain agency required certification/licensure.  

Work Experience

Prefer food service experience.
