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POSITION SUMMARY

Prepares hot food items for patient trayline, cafeteria, doctor's lounge, and catering functions according to production schedule. In absence of Kitchen Coordinator or Director, supervises kitchen staff and acts as lead person.

REPORTS TO: Kitchen Coordinator 

POSITION REQUIREMENTS

· Minimum one year of previous experience in a hospital or institution.

· Basic cooking skills.

· Knowledge of special diet cooking methods.

· Some basic supervisory experience preferred.
PHYSICAL REQUIREMENTS

· Standing, walking, sitting, lifting and carrying up to 10 pounds, pushing, pulling, climbing, balancing, bending, stooping, squatting, crouching, twisting, reaching, handling, kneeling, and wrist and digital dexterity.

· Speaking, hearing, and visual acuity.

· Verbal and written English communication skills.
 EXPOSURE TO HAZARDS

· High heat through steamer, oven griddle, steam table.

· Use of meat slicer, mixers, gas and steam appliances.

· Daily exposure to extreme cold of walk in freezer.

· Daily use of chemicals specified in MSDS manual.
CLINICAL/TECHNICAL COMPONENT

1.
Prepares all food items specified on daily production records in quantities indicated.

2.
Meets time deadlines for trayline, cafeteria service, and catering.

3.
Follows standardized recipes. Follows kitchen opening/closing procedures.

4.
Utilizes batch cooking procedures to insure optimum quality product.

5.
Utilizes appropriate garnishing and food presentation techniques to insure optimum quality.

6.
Follows daily prep and pull schedules as indicated on production records.

7.
Insures safety of food prepared by following safe sanitary food handling practices - hot food hot and cold food cold.

8.
Follows specified cleaning procedures for all cooking equipment. Utilizes proper food storage practices - cover, label, date and FIFO-First In, First Out.
SAFETY

Safety is a major responsibility of all employees at WCHC.  The organization is committed to provide a safe and healthy work environment for all employees.  WCHC certainly encourages employees to share Safety concerns with their direct supervisor or any member of the Safety Committee. Employee will comply with all safety policy and procedures. Exposure to solvents, chemicals and cleaning solutions as applied to departmental MSDS sheet. 

Must use personal protective equipment/devices to avoid direct contact with blood and body fluids, sharps, chemicals, etc. as they apply to each department.

COMPLIANCE AND ETHICS

Employees adhere to the WCHC Code of Conduct.  They maintain professional manner, integrity, and ethic’s related to the employee’s job.

CONFIDENTIALITY

The employee will adhere to patient confidentiality as well as the confidentiality of hospital business information. 

CUSTOMER SERVICE

Adheres to the Customer Service Standards presented in the Customer Service Training.  WCHC expects personnel to exceed the customers expectations. 

Other Duties as Assigned

