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Nat ure of Work

Under general supervision, perforns full-performance | evel
wor k preparing and cooki ng and/or baking food itens in a state
facility. My select or vary nethods and foods as needed. My
supervi se Food Service Wrkers or other positions assigned to
this area, as directed by supervisor. Perforns related work as
required.

Exanpl es of Work

Cooks neats, vegetables, and pastries in accordance with
standard reci pes or oral instructions.

Prepares regul ar and special diets.

Operates m xers, ovens, steaners, peelers, grills and other
food preparation equi prment.

Sets up cafeteria Iines and serves neals on the line or in the
di ni ng room

Recei ves and stores food and food service itens.

Cl eans stoves, refrigerators and work areas.

Trains new workers in food preparation and kitchen procedures.

May order or participate in ordering food and supplies.

Know edge, Skills and Abilities

Know edge of the methods and equi pnment used in |large scale
food preparation and the preparation and serving of food in
| ar ge- scal e ki tchens.

Know edge of term nol ogy, tenperature and neasurenents used in
food preparation.

Ability to read and understand reci pes for food preparation.

Ability to determne portion yield for all foods used in
| ar ge-scal e food preparation

Ability to lead and direct the work of kitchen workers.

M ni mum Qual i fications
TRAINING Ability to pass a witten test at the eighth grade
| evel .
EXPERI ENCE One year of full-tinme or equivalent part-tine
pai d experience in |large-scale food preparation and serving.
SPECI AL REQUI REMENTS  Applicant must furnish an approved food
handler's certificate within seven days after appoi ntnent.

Est abl i shed: 7/16/92
Ef fecti ve: 8/ 16/ 92



