Job Title: 
Cook 


General Job Description:

To assist the Food Program Coordinator in preparing healthy, nutritious, and culturally diverse evening meals for youth 6-12 grade, Monday-Friday at Lighthouse, a drop-in, after-school program.

Essential Duties:

Meal Preparation – 60% of Time

Tasks: Preparing and afternoon snack and evening meals.  Duties include cleaning and cutting vegetables, measuring ingredients, assembling meals using food available from the Food Bank, and other duties.  

Clean Up – 20% of time

Tasks: Clean the kitchen and eating area after meals.  Cleaning includes dishes, service wear, cooking utensils, appliances and eating area.  Clean up also involves emptying the refrigerators and pantry of old food and items that are no longer “fresh.”  Coordinate and supervise volunteers and youth assistants.  

Food Acquisition – 10% of time

Tasks:  Call in or fax food order to the food bank, requesting items off the inventory list that is faxed to Lighthouse weekly.  Schedule weekly “shopping” time at the Food Bank.  Unload and store food – utilizing volunteers when available and appropriate.  Pick up or arrange for other food items not available at the Food Bank to be purchased at the grocery store – utilizing volunteers when available.  Pick up and install fresh milk in the milk machine as necessary.

Planning and food program paperwork – 10% of time

Tasks:  Report relevant information about the Food Program to the Program Director.  Plan weekly menu’s largely determined by what is available at the Food Bank.  Fill out and track information for reimbursement through the Federal Food program. 
Knowledge, Skills, Abilities, and Other Skills necessary for successful fulfillment of job:

Knowledge:

· Education: Minimum requirement of high school diploma or G.E.D.

· Compatibility of foods

· Preparation Times

· Quantity needed to minimize waste

· Health codes and safety issues

· Menu Planning

· Preparing meals for groups

· Preference in CACFP or food programs

Skills/Abilities:

· Ability to develop rapport with youth from diverse backgrounds

· Flexibility

· Patience

· Able to balance multiple activities

· Ability to follow recipe

· Ability to cook culturally diverse meals

· Good listening skills

· Positive Attitude towards youth

· Excellent verbal communication skills

