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Classification Specification
	

	
	9500200

	
	COOK/BAKER I



Class Summary

The responsibilities of this classification include planning, preparing and cooking meals and overseeing the serving and clean-up of meals in a controlled security environment or treatment setting.

Distinguishing Characteristics

This is the first level within a two-level food preparation classification series and is distinguished from the other level in that incumbents are responsible for planning, preparing and cooking meals.  In addition, they are responsible for directing others in their daily assignments.

Examples of Duties (May vary by position)

1. Estimate meal orders, plan meals, assemble ingredients and supplies, and cook and bake meals.

2. Supervise and train work crews or inmate workers; prepare incident reports.

3. Supervise activities related to the serving of food.

4. Prepare reports and identify the amount of food used for each meal and the amount of leftovers; substitute foods if necessary.  Maintain inventory of food, supplies and equipment.

5. Clean work site.

6. Design and prepare food for special diets, verify diet order on computer, prepare tags, verify location of meal, cook meal, and serve.

7. Maintain health code standards and quality controls.

8. Ensure secure and safe environment.
9. Perform other duties as assigned.
When working as Lead Cook/Baker (in addition to the above): 
1. Plan, supervise and organize the work of a crew of Cook/Bakers.

2. Make sure other workers are properly trained.

Knowledge/Skills (May vary by position)

Working knowledge of food planning and preparation, cooking and baking, and nutrition standards in an institutional environment
Working knowledge of food service equipment
Knowledge of Washington State health and fire codes
Knowledge of food service including menus, orders, inventories, quality control and preservation
Some positions require knowledge of special dietary needs for those with special dietary requirements
Communications skills (oral and written)
Basic computer skills
Supervisory skills
Mathematics skills
Skill in working as a team member
Licensing, Certification and Other Requirements

Food handler’s permit
Pass a security background check and polygraph test
Washington State Driver’s License (some positions)
Additional licenses, certifications and other requirements determined to be necessary to meet the business needs of the employing unit may be required.

	FLSA Designation
	Non-Exempt

	Levels within same series
	Cook/Baker I & II
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