
11/00, 8/15, 9/16, 1/2020 
 
TITLE: ASSISTANT COOK  
QUALIFICATIONS: 1. Demonstrates baking/cooking ability. 

2. Candidates must be neat, clean, and dressed appropriately to serve food and deal 
with students. 

 3. Sanitation Certificate and Food Service Level I Equivalent. 
 4. Such alternatives to the above qualifications as the Board 
  may find appropriate and acceptable. 
REPORTS TO: Kitchen manager 
JOB GOAL: To bake foods for school lunches, breakfasts, snacks and special events; serve food; 

clean food service areas; and serve as a cashier as needed. This position regularly 

performs tasks wherever needed to maintain the effective and efficient food service 

operations.  

 
PERFORMANCE RESPONSIBILITIES: 

 Assists in the preparation and serving of food in a quick and pleasant manner. 
 Is able to follow standardized recipes and bake from scratch. 
 Assists in the daily clean up of kitchen and service areas. 
 Performs major cleaning of refrigerators and storerooms at regularly scheduled intervals as designated 

by the kitchen manager. 
 Assumes responsibility for storage and disposal of unused foods after meal services. 
 Participates willingly in any promotional/theme days as provided by the Food Service office. 
 Completes any paperwork/cashiering duties quickly and correctly which are assigned by the kitchen 

manager. 
 Performs any other reasonable tasks required by the kitchen manager or food service office. 
 Adheres to district dress code for food service staff. 

ESSENTIAL FUNCTIONS - required with or without a reasonable accommodation: 
 Effective communication capabilities to discern verbal conversation  
 Comprehend the meaning of words and respond effectively 
 Visual acuity to comprehend written work, prepare, review, and organize documents and observe 

classroom and student activities 
 Manual dexterity to operate all food service equipment, a personal computer and cash register; to ensure 

that food service areas are clean and sanitized; to serve and prepare food. 
 Frequent lifting up to 10 lbs., occasionally up to 35 lbs. and rarely up to 50 lbs. 
 Rare climbing and kneeling; occasional crouching, twisting, reaching above shoulder, pushing/pulling; 

and frequent bending/stooping, reaching below shoulder, grasping/handling/fine manipulation. 
 Physical demands may vary in frequency and posture dependent on the physical layout and size of the 

food preparation and service work areas. 
  

TERMS OF EMPLOYMENT: Hourly At-Will Classified Position working nine (9) months  
SALARY: Determined by the Board 
BENEFITS:   Benefits as provided classified staff 
EVALUATION:  Performance of this job will be evaluated in accordance with provisions of 

Board’s Policy on Evaluation of Classified Staff. 
 

 

 

 

 
 
 


