FILE: GDA-R5

Job Description

Head Cook

TITLE: Head Cook 

REPORTS TO: Superintendent 

JOB SUMMARY: To plan, prepare, and serve attractive and nutritious meals in an atmosphere of efficiency and cleanliness. And to supervise kitchen assistants. 

PERFORMANCE RESPONSIBILITIES: 

1. Supervise and assist in the preparation and serving of nutritious and attractive meals. 

2. Supervise kitchen assistants in the safe, proper and efficient use of kitchen equipment. 

3. Maintain high standards of cleanliness and safety in the kitchen. 

4. Check food shipments into school, verify orders and signing invoices. 

5. Determine quality of food to be prepared. 

6. Determine the size of serving to meet the necessary age requirement. 

7. Plan menus and prepare food as required by the USDA lunch program. 

8. Record daily cost of meals, and complete government forms as required by the government forms as required by the government, 

9. Record money daily for extra milk, snacks, ala-carte and adult lunches. 

10. Order food and supplies on a regular basis. 

11. Prepare government forms at the end of each month, which includes, inventories of purchased and government foods, expenses, milk used, number of meals served, adult, and student paid, reduced and free. 

12. Supervise the daily cleaning of all kitchen equipment and washing and sterilizing of all dishes, silverware, and utensils. 

13. Report to superintendent any problems or accidents occurring in the kitchen and/or personnel problems. 

14. Perform any other duties that may be required to meet the goals of the school lunch program. 

15. Lift a minimum of 20 lbs. and a maximum of 40 lbs.

QUALIFICATIONS: Demonstrate ability to perform the tasks listed above. Experience in large volume food preparation and good management a plus. 

Adoption Date:  March 1993

Re-Adoption Date:  September 26, 2006
