Maitri

Residential Care for People Living with AIDS

JOB DESCRIPTION
Job Title:
         Cook


Reports to:
         Food Services Director, Sous Chef (in Food Svc. Dir. absence)

Direct Reports:       None; Directs volunteers as appropriate
Updated:
         September 2014
General Duties:  Under supervision of Food Services Director, prepares pre-planned, nutritionally balanced meals in a “home-like” environment for Maitri residents, staff, and guests. Responsible for knowing dietary needs, restrictions and concerns of Maitri residents and maintaining a clean, safe kitchen environment.
Essential Tasks:

1. Meal Planning and Preparation
A. Maintain an awareness of and incorporates resident dietary needs and restrictions into meal planning and preparation.
B. Able to have meals ready for service at scheduled times.
C. Occasional grocery shopping as needed/requested by Food Services Director.
D. Prepare nutritionally balanced meals as planned by Food Services Director and Dietician.
2. Kitchen Environment
A. Responsible for washing and putting away all service dishes, cookware, etc.

B. Maintain clean and safe kitchen throughout shifts including sanitation of food preparation surfaces, service areas and appliances. Removal of trash and sweeping of floor at end of shift.

C. Store and label all foods properly and discard foods when appropriate.
Other Tasks:

1. Participates in periodic Kitchen and other Maitri staff meetings and trainings.

2. Interacts with residents and families in a supportive and caring manner.

3. Completes other special duties as assigned or agreed upon with Food Services Director.

4. Communicates any needs or concerns to the Food Services Director in a timely fashion.

Qualifications:

-Experience and demonstrated ability to plan and prepare nutritionally balanced meals for  

  25-50 people.

-Knowledge of special dietary needs of people living with HIV/AIDS.

-Experience working in a residential facility

-Thorough knowledge of universal precautions, food safety and sanitation.

-able to read English and multiply recipes

-Flexible working hours
-Experience maintaining and cleaning a kitchen

-Appropriate sensitivities to working with residents and families.

-Able to work with little or no supervision.
-Criminal background check, physical and TB screening required.

AMERICANS WITH DISABILITY SPECIFICATIONS 
 

Physical Demands
The physical demands described here are representative of those that must be met by an employee to successfully perform the essential functions of this job. Reasonable accommodations may be made to enable individuals with disabilities to perform the essential functions.

 

Physical Demands: requires sitting, standing, walking, squatting, bending, waist twisting, kneeling, climbing stairs, reaching up to shoulder height, lifting/carrying/pushing/pulling up to 20 lbs., fine finger manipulation, gross manipulation, simple/power grasp, repetitive hand/arm use; exposure to latex; use of protective equipment, ability to walk one-quarter mile; ability to climb two flights of stairs, have adequate vision to describe contents of a room, client condition etc. 
 

OSHA CATEGORY: This position performs tasks that involve exposure to blood, body fluids, or tissues. All employees must use Universal Precautions. Maitri will provide the appropriate Personal Protective Equipment. All employees are offered the opportunity to receive the Hepatitis B vaccination series.
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