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HEAD COOK

Reports to the Superintendent

I. Maintains:

A. Monthly inventory.

B. Menus to stay at or below budget and follow CDE requirements.

II.
Supervises:

C. Kitchen employees

D. Safety and sanitation in work area

E. All orders and purchases

III.
Responsible for the preparation of lunches.

IV.
Co-operative duties:

A. 
Data entry

F. Rotation of kitchen inventory

G. Supervises and assists in kitchen clean up.

VI.
Maintains current requirements:

H. Sanitation

I. Nutrition

J. Any others (state and federal)

VII.
Miscellaneous:

K. Regular work schedule

1. All days students are in school (plus 1 before and 1 after)

2. 7:00 A. M. to 3:00 P. M. (Flexible as needed)

VIII.
Perform other duties assigned.

