POSITION:	Cook, WG-7404-06





1 2  3  4  5	1.	Possess a basic knowledge food preparation and a practical 


		understanding of the physical changes that occur during cooking.


1 2  3  4  5	2.	Possess a working knowledge of the planning process involved in 


		cooking an entire meal including the preparation.


1 2  3  4  5	3.	Able to evaluate raw and cooked food items to decide f they are 


		fresh and whether cooked foods are done.


1 2  3  4  5	4.	Possess a basic knowledge of how to prepare specialty sauces 


		such as béchamel and hollandaise.


1 2  3  4  5	5.	Possess a basic knowledge of cold food presentation and the skill 


		to carve and use colorful fruits and vegetables.


1 2  3  4  5	6.	Skilled in using standard formulas used in yield testing to determine 


		portion cost and adjust ingredients to alter the number of servings.


1 2  3  4  5	7.	Possess a working knowledge of special and modified diets.


1 2  3  4  5	8.	Possess a working knowledge of food spoilage, food borne illness 


		and food safety.


1 2  3  4  5	9.	Skilled in operating and cleaning specialized equipment such as 


		cool tank, agitating kettle, pump full station and  vacuum packer.


1 2  3  4  5	10.	Possess a knowledge of methods and procedures necessary for 


		ordering, issuing and storing food items.


1 2  3  4  5	11.	Operate, breakdown, and clean standard food service equipment 


		such as food processor, slicing machine, rotary or convection oven, 


		and deep fryer.


1 2  3  4  5	12.	Roast, broil, bake, fry, boil, steam, and stew meats, fish, and 


		poultry.


1 2  3  4  5	13.	Prepare soups, stocks, broths, gravies, sauces and puddings 


		without the use of packaged mixes.


1 2  3  4  5	14.	Make pies, cakes, cookies, and simple breads and rolls.


1 2  3  4  5	15.	Prepare breakfast items such as pancakes, french toast, and eggs 


		for patient trays and cafeteria line.


1 2  3  4  5	16.	Prepare short orders such as hamburgers, hot dogs, grilled 


		cheese, ham and cheese etc.


1 2  3  4  5	17.	Prepare and serve other types of sandwiches and tacos on short 


		order line.


1 2  3  4  5	18.	Slice meat items to specific size requirement.


1 2  3  4  5	19.	Maintain proper temperature of foods during holding, transporting 


		and rehashing.


1 2  3  4  5	20.	Perform yield testing to determine serving weight after preparation 


		and gathers other data to assist management in making 


		purchasing and menu pricing decisions.


1 2  3  4  5	21.	Rotate food inventories to prevent spoilage.


1 2  3  4  5	22.	Prepare food production worksheets from computerized recipe 


		files.


1 2  3  4  5	23.	Prepare cold food salads, platters, and hors d'oeuvres as 


		necessary.


1 2  3  4  5	24.	Mix and prepare cold sauces, meat glazes, molded aspics, salad 


		dressings, and carve fruit and vegetables.


1 2  3  4  5	25.	Clean and maintain in sanitary condition equipment and work 


		areas.




















