
‭Job Title:‬‭ Assistant Cook‬

‭Reports To:‬‭ Executive Director of Nutrition Services‬‭or Other Identified Administrator‬

‭Hours:‬‭Assistant Cook Assignments 1 – 6 Hours; Floaters‬‭(3.5 hour minimum)‬

‭Unit Classification:‬‭ Public School Employees Association‬‭(PSEA) ‬

‭Duties and responsibilities‬‭:  ‬

‭●‬ ‭Under supervision, perform varied semi-skilled tasks in food preparation and services, including salad‬
‭and sandwich preparation;‬

‭●‬ ‭Assist head cook;‬
‭●‬ ‭Prepare and serve a` la carte lunches;‬
‭●‬ ‭Package take-out lunches;‬
‭●‬ ‭Load and unload transporters;‬
‭●‬ ‭Assist in stocking serving areas;‬
‭●‬ ‭Serve food along lunch line;‬
‭●‬ ‭Cashier on lunch line;‬
‭●‬ ‭Assist with clean-up of dishes, cooking utensils, equipment, lunchroom, and kitchen;‬
‭●‬ ‭Other related duties and responsibilities as assigned. ‬

‭Requirements‬‭:  ‬

‭●‬ ‭Experience in large-scale food operation desired;‬
‭●‬ ‭Knowledge of general food preparation methods, standard recipes, sanitation regulations and practices;‬
‭●‬ ‭Ability to read and use standard recipes, adjust recipes to different quantities, follow written and verbal‬

‭instructions;‬
‭●‬ ‭Ability to lift and move up to 50 pounds;‬
‭●‬ ‭Employee expected to use non-hazardous chemical products and/or pesticides;‬
‭●‬ ‭Valid State of Washington Food and Beverage Services Worker's Permit.‬

‭TESTING MAY BE REQUIRED‬

‭AUBURN SCHOOL DISTRICT IS AN EQUAL OPPORTUNITY EMPLOYER‬




