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Sisters of St. Joseph of Carondelet

11999 Chalon Road

Los Angeles, CA 90049

Phone: 310•889•2100  
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JOB SUMMARY
Within the framework of the Mission, Vision, and Values of the Sisters of St. Joseph the breakfast and lunch cook is responsible for the preparation of nutritional and balanced breakfast and lunch for residents, guest, and employees of the center. 
QUALIFICATIONS 
· A high school diploma or equivalent or a completion of a culinary school program.
· Prior experience, while not required, is preferred. 
· Ability to understand and speak English to provide direction, communicate with residents clearly and perform essential functions of the job in a safe manner.
· Proficient interpersonal relations and communicative skills. 
· Demonstrates discretion in all matters related to the assignment, including confidential information that is seen or heard.
· Supports, cooperates with, and implements specific procedures and programs for safety, including universal precaution and safe work practices, established fire/safety/disaster plans, risk management, and security, report and/or correct unsafe working conditions, equipment repair and maintenance needs.
· Follows up as appropriate with supervisor, co-workers or residents regarding reported complaints, problems and concerns. 
· Completes requirements for in-service training, acceptable attendance, uniform and dress codes including personal hygiene, and other work duties as assigned.
· Is respectful of the culture of religious communities with special attention to serving and caring with compassion in order to foster a spirit of unity and reconciliation. 
PRINCIPAL DUTIES AND RESPONSIBILITIES
· Supports and implements the Mission, Vision & Values of the Sisters of St. Joseph of Carondelet.
· Prepares Breakfast and Lunch Meals.
· Assists with serving as needed. 
· Loads and unloads dishwasher as necessary. 
· Occasionally prepares for future meals. 
· Prepares lists of foods and other supplies that are needed for residents to purchase. 
· Assists with occasional special events as requested. 
WORKING CONDITIONS

· Ability to follow oral and written instructions in order to clean and cook as directed.
· Ability to work with both hands. 
· Ability to stand, walk, maintaining balance, crouch, bend, stoop, reach, lift and carry up to 30 pounds.
· Ability to clean kitchen, pantry, refrigerators, floors, tables, and cabinetry. 
· Ability to operate a variety of kitchen and cleaning appliances and equipment.
· Work areas may be dirty, hot and dusty; work may be physically strenuous. 
· Care must be taken with equipment and appliances, observing safe practices at all times.
There will be use of equipment, tools and appliances that can be dangerous if not used properly.

This job description is intended to be a general statement about this position and not to be  considered a detailed      assignment.  It may be modified by Administrator to adjust for necessary changes.
SIGNATURES

The above statements are intended to describe the general nature of level of work required of this position. This is not mean to be an exhaustive list of all responsibilities, duties, and skill required. 

I have read this Job Description (pages 1-2) and understand the requirements.  I know of no limitations, which would prevent me from performing their functions with or without accommodations.

I understand that it is my personal responsibility to inform the Administrator at such time as I am unable to perform these requirements.

I understand that this Job Description will be the basis for evaluation of my professional performance.

___________________________________
          ____________________________

Print Name




             Date

___________________________________

Signature

_______________________________

Supervisor                          
�





      POSITION TITLE:  	     Cook (Breakfast and Lunch) 


      


      DEPARTMENT:  	     Food Service                               FLSA:  Non-Exempt 





      REPORTS TO: 	 	     Food Service Manager & Chef





      APPROVAL:                                    			          EFFECTIVE DATE: 








