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ESSENTIAL/NON-ESSENTIAL FUNCTIONS
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SPECIAL/ADDITIONAL REQUIREMENTS AND DESIRABLE QUALIFICATIONS

PERSONAL CONTACTS

EMPLOYEE ACKNOWLEDGEMENT
I have read and understand the duties and requirements listed above, and I am able to perform these duties with or 
without an accommodation. (If you believe an accommodation may be necessary, or if unsure of a need for an 
accommodation, inform the hiring supervisor or the Accommodations Coordinator at Accommodations@cde.ca.gov.) 

EMPLOYEE NAME EMPLOYEE SIGNATURE DATE

MANAGER/SUPERVISOR ACKNOWLEDGEMENT
I certify this duty statement represents a current and accurate description of the essential functions of the position. I have 
discussed the duties of this position with the employee and provided the employee a copy of this duty statement.

MANAGER/SUPERVISOR NAME MANAGER/SUPERVISOR SIGNATURE DATE

HRD C&P ANALYST HRD APPROVAL DATE EFFECTIVE DATE DATE UPLOADED

This form will be kept in the employee's Official Personnel File.

Original - Classifications & Pay Office Copies - Employee and Supervisor
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	CDESeal: 
	: 
	PRLogNum: 
	Classifications: Cook Specialist I
	WorkingTitle: Cook Specialist I
	Branch: State Special Schools Services Div
	Division: California School for the Deaf, River
	Office: Nutrition Services
	CBID: R15
	WWG: 2
	PCN: 
	PositionNumber: 205-201-2185-001
	City: Riverside
	Probation: 12 Months
	Tenure: Permament
	TimeBase: Full-Time
	Bilingual: No
	Telework: Not eligible for Telework
	SafetySensitive: No
	ConflictofInterest: No
	GeneralDuties: Under direct supervision of the Supervising Cook I, the Cook Specialist I is responsible for cooking hot vegetables, preparation of fresh vegetables and fruits and assisting in preparation of entrees and side dishes for breakfast, lunch and dinner meals. Acts as Cook Specialist II in his/her absence as needed.
	ConductExp: All employees are expected to work cooperatively with others, maintain regular, consistent, predictable attendance, and possess integrity, initiative, dependability and good judgment.
	SupervisorRec: Supervising Cook I, may also receive direction from Director of Dietetics and Cook Specialist II.
	SupervisorEx: None
	WorkingConditions: Working in the kitchen & cafeteria environment with standing and walking 100% of the job. Follow safety and sanitary methods to use and care of large cooking equipment and utensils in preparation, cooking, and dispensing of food in large quantities. Follow safety and sanitary procedures in the use of chemicals to clean, sanitze and maintain kitchen machinery, equipment, utensils and work areas. Requiring lifting up to 50 lbs to load, transports, store and deliver food, supplies and equipment.
	TimeRequired1: 35
	Duties1: Responsible for cooking hot vegetables and preparing (washing, cutting, and portioning) raw vegetables and fruits for salad bars and all side dishes on the menus for breakfast, lunch, and dinner.Allocate and distribute appropriate quantity of fresh vegetables and fruits for each serving line and forall students’ groups, back-up the serving line and assist at the serving line as needed.Evaluate prepared products of each meal prior to meal service for quality assurance. Report to supervisor for corrections as needed.Assist in preparation and cooking of breakfast meals such as entrees and baked product in the absence of Cook Specialist II.
	TimeRequired2: 25
	Duties2: Maintain HACCP standards of food safety & sanitation including:a)   Practice  good personal hygieneb)   Practice safe food handling by following HACCP proceduresc)   Take & record cooking, cooling, holding & reheating temperatures of hot food items. Take & record        preparation & holding temperatures of cold food items.  .d)    Maintain appropriate storage of food including proper temperature, coverage, labeling and dating e)   Perform cleaning & sanitation duties following daily & weekly cleaning schedules & deep cleaning       assignments.
	TimeRequired3: 25
	Duties3: Prepare cold items for special diet trays.Responsible for disposing and/or saving leftover foods under the direction of Supervising Cook I.Back up serving lines & help serving meals as needed.  Assists in preparation of food for special functions as needed.Assist with order & receive of food & supplies and other duties as assigned.   Assist in preparation and cooking of food items to cover the other shift in the absence of the Cook Specialist II.
	TimeRequired4: 15
	Duties4: Maintains standards of safety in the work area including:a)   Proper maintenance of cooking equipment, hoods and work areas.b)   Following guidelines of appropriate work attire & safety proceduresc)   Observation and correction of immediate safety hazards.d)   Attends and participates in school wide & Nutrition Services Department training & meetings.
	TimeRequired5: 
	Duties5: 
	TimeRequired6: 
	Duties6: 
	AdditionalReq: Experience in quantity cooking and dispensing 400 or more meals in a large commercial/school foodservice environment. Good planning, organization & records documentation skills. Be able to work independently and as a team member. Practice punctuality, good attendance and follow good personal hygiene practices, knowledge of American Sign Language (ASL) or willingness to learn.By signing this duty statement, the employee understands and adheres to all policies & procedures related to Mandated Reporting of Suspected Child Abuse and Dependent Adult Abuse.
	PersonalContacts: N.S Staff & Supervisors, Students, Counselors, Principals, HR Personnel, Warehouse Personnel,Plant Operations/Janitorial Staff & Supervisors.
	EmployeeName: 
	EmployeeSignature: 
	EmployeeSignatureDate: 
	ManagerSupervisorName: 
	ManagerSupervisorSignature: 
	ManagerSupervisorSignatureDate: 
	CPAnalyst: 
	HRDApprovalDate: 
	EffectiveDate: 
	UploadedDate: 



