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FLSA STATUS: 
Non-Exempt 
POSITION RATING:   
503 
CLASS SUMMARY:   
The Food Service Building Head Cook is responsible for serving as a lead to staff involved in the preparing 
and serving of food, the maintenance of a clean and safe environment, and ensuring food service guidelines 
are followed. 

 
TYPICAL CLASS ESSENTIAL DUTIES: (These duties are a representative sample; position 
assignments may vary.) 
 

FRE-
QUENCY 

 
1. Serves as a lead to staff to include assigning and monitoring work and providing 

direction. 
 

Daily 
10% 

2. Prepares food and other daily food items, which includes taking out menu items and 
ingredients, taking oven and refrigeration temperatures, and preparing and cooking 
meat, side items, deserts, and other food items as required. 
 

Daily 
20% 

3. Serves food and daily meals to students, teachers, staff, guests, and other customers. Daily 
20% 

 
4. Assists with ensuring proper sanitation and food service guidelines are followed. Daily 

15% 
 

5. Ensures a clean, safe and sanitary cooking environment is maintained. Daily 
15% 

 
6. Assists with monitoring an inventory of food and supplies and prepares orders and 

requests based on inventory levels and daily menus. 
Daily 
10% 

 
7. Completes appropriate forms and records and prepares operational reports. Daily 

10% 
 

8. Performs other duties of a similar nature or level. 
 

As Required 
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TRAINING AND EXPERIENCE (positions in this class typically require): 
 High School Diploma, or G.E.D., and two years experience as a Cook; or,  
 an equivalent combination of education and experience sufficient to successfully perform the essential 

duties of the job such as those listed above. 
 
LICENSING REQUIREMENTS (positions in this class typically require): 
 Minnesota Food Manager Certificate; 
 Level I American Food Service Association Certificate is preferred. 
 
KNOWLEDGE (position requirements at entry): 
 Food preparation techniques; 
 Principles and practices of assigning and monitoring work; 
 Principles and practices of cleaning; 
 Practices and methods of sanitation; 
 Applicable operational laws and regulations; 
 Food service equipment; 
 Principles and practices of safety with cleaning products; 
 Basic math principles. 
 
SKILLS (position requirements at entry): 
 Prioritizing and assigning work; 
 Preparing food; 
 Cleaning food service equipment and applicable areas; 
 Maintaining a sanitized work environment; 
 Operating and dismantling of food service equipment; 
 Maintaining a safe work environment; 
 Performing basic mathematical calculations; 
 Preparing simple reports; 
 Communication, interpersonal skills as applied to interaction with coworkers, supervisor, the general 

public, etc. sufficient to exchange or convey information and to receive work direction. 
 
PHYSICAL REQUIREMENTS:  
 Positions in this class typically require:  stooping, crouching, reaching, standing, walking, pushing, 

pulling, lifting, fingering, grasping, feeling, talking, hearing, seeing and repetitive motions. 
 Light Work: Exerting up to 20 pounds of force occasionally, and/or up to 10 pounds of force frequently, 

and/or negligible amount of force constantly to move objects.  If the use of arm and/or leg controls 
requires exertion of forces greater than that for Sedentary Work and the worker sits most of the time, the 
job is rated for Light Work. 

 Incumbents may be subjected to fumes and extreme temperatures. 
 
NOTE:   
The above job description is intended to represent only the key areas of responsibilities; specific position 
assignments will vary depending on the business needs of the department. 
 
CLASSIFICATION HISTORY:  
Approved by the School Board on 05/23/11 
 

 


