GRANITE SCHOOL DISTRICT
Classified Employee Job Description

Title Cook, Senior High School

Supervisor's Title Manager, Senior High School Kitchen

Date Prepared 3/97 Date Reviewed __ 3/99 Date Reviewed

Employee/Incumbent Review _ Immediate Supervisor Review _ GCEA Review

Dept Aprvl HRM Aprvl Superintendent Aprvl
Location Lane
Implementation Date ADA Review

Job Summary

The Cook prepares meals for consumption in High School cafeterias and Junior High
cafeterias, inspects equipment of cleanliness, and checks on ordered items. Accounts for money
and supplies in the cafeteria. May take information for Federal Lunch program.
Essential Functions

Prepares, cooks, and serves food as required. Takes money and makes change. Rotates
between various types of food preparation. Maintains safe and sanitary work area, such as
sanitizing, cleaning, mopping, laundry, and may help in dishroom. Prepare specials, (dinners,
dance refreshments, etc.) in addition to regular lunch preparation. Helps with major cleaning
four days each year.
Non-Essential Functions

Occasional other duties as assigned (within skill level).
Required Knowledge, Skill and Ability

This job requires cooking skills, the use of cooking appliances, and some ability to
perform arithmetic computations. Needs to be able to follow recipes and be able to increase or
decrease amounts as necessary. A knowledge of federal standards regarding type “A” lunch is
required. Needs to be able to work in compliance with ServeSafe standards.
Minimum Entrance Requirements for Training

High school diploma or equivalent.

Minimum Entrance Requirements for Prior Experience

Six months of job related experience with demonstrated competence.



Note: The Administration reserves the right to require specific
training for this position. However, depending upon the type and
quality of prior experience, some exchanges can be made between
training and experience.

Decision Making Authority

Cooks have the authority to decide the manner in which the job is to be done, and must
meet deadlines for production.. The individual must be safety conscious to prevent injuries to
self or others. The cook deals with students, teachers, directly and therefore has some public
relations responsibility. A knowledge of how to properly flavor foods is essential.
Interaction with Others (Non-Supervisory)

Interacts with students and school administration.
Supervision

N/A
Working Environments

Standard kitchen working conditions with exposure to heat, cold, stagnant air, humidity,
and slippery floors. The work flow is steady with some interruptions. Considerable pressure to
meet food preparation deadlines. Dealing with students and changing from one job to another
causes some strain.

Physical Demand Characteristics

This job requires moving objects weighing up to 50 pounds and standing for long periods
of time.



