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Summary of Duties : Prepares and serves food for |arge groups of
people in a canp, and may supervi se and train other Kkitchen personnel
engaged i n such work; and does rel ated worKk.

D stingui shing Features : A Cook prepares a variety of foods in |arge
quantities in a canp. An enployee of this class conplete charge of a
smal | kitchen and nmay supervise a staff. Cook is distinguished from
other culinary classes by the fact that cooking a variety of foods for
| arge groups of people is the main responsibility of the class.

Exanpl es of Duties : Prepares, seasons, cooks, and serves a w de
variety of foodstuffs for | arge groups of people; prepares conplete
meal s and determnes the anount to be prepared; peels, washes and
trins vegetables; cuts and carves neats; nakes sal ads; sees that neals
are ready and served on tine; dishes up cooked food to be served;
supervi ses kitchen personnel in food preparation, use of steam
pressure cookers, steamkettles, food choppers, and ot her equi pnent,
and in the cleaning of kitchen facilities; receives and i nspects food,
keeps routine records; nay bake bread, cakes, and pastries; nay pack
box lunches; may estimate food requirenments for the kitchen and pl an
menus; nay requisition supplies and food; may supervise a dining room
staff; and nay be occasionally assigned other duties for training

pur poses or to neet technol ogi cal changes or unexpected energenci es.

Qualifications : A good know edge of methods and procedures for
preparing, cooking, baking, and serving a variety of foods in |arge
quantities; a good know edge of sanitation rules and procedures in

ki tchens, serving areas, and food supply areas; a good know edge of
the laws and regul ations related to equal enpl oynent opportunity and
affirmative action; a working know edge of types of kitchen equi prment
and utensils; a working know edge of kitchen and di ni ng room cl eani ng
nmet hods; a wor ki ng knowl edge of planning and estimating food

requi renents; some know edge of nutritional values of various foods;
some know edge of salt-free, low protein, high calcium and other
common diets; a general know edge of Gvil Service Comm ssion Rules; a
general know edge of nenoranda of understanding as they apply to
subordi nate personnel ; skill in preparing, cooking, baking, and
serving a variety of foods in large quantities; the ability to
supervi se kitchen workers in a snmall kitchen or on a shift; the
ability to deal tactfully and effectively with other enpl oyees and the
public; the ability to plan nenus and estinmate food requirenments; the
ability to use various types of stoves, kitchen equi pnent,

andutensils; the ability to bone and cut out neat; and the ability to
keep routine records.

Two years of experience as a cook in a large institution, construction
canp, restaurant, hotel, or in a large unit, installation, or shipin
the arned forces is required for Cook.



Physi cal Requirenents Strength to performaverage lifting up to 15
pounds and occasionally over 25 pounds; arm hand, and fi nger
dexterity with both hands involved in activities such as reaching,
handling, and feeling; ability to withstand frequent exposure to heat
and cold wthin a kitchen area; and good eyesi ght.

Persons with sone handi caps nay be capabl e of performng the duties of
sone of the positions in this class. Such determnation nust be nade
by the nedi cal exam ner on an individual basis.



