
 

 

LA MESA-SPRING VALLEY SCHOOLS 

  

CLASS TITLE: CENTRAL KITCHEN COOK 

 

BASIC FUNCTION: 

Under the guidance of the Central Kitchen Manager, performs duties at an assigned central kitchen related to cooking, baking and preparing 

large quantities of food items for transport to multiple school sites; verifies quantities and specifications of orders; maintains kitchen 

facilities, equipment and utensils in a clean and sanitary condition; trains, provides leadership and work guidance to assigned personnel in 

the performance of their job functions. 

 

REPRESENTATIVE DUTIES: 

ESSENTIAL DUTIES: 

Assists in performing cashiering duties as assigned; operates a Point-of-Sale (P.O.S.) machine as assigned; receives money for food and 

beverages sold; maintains records of meals and beverages served and monies accepted as assigned; assists with preparing deposits according 

to established procedures. 

Assures availability of items required for meeting projected menu requirements; monitors inventory levels of food items, utensils and 

supplies; orders, receives, stores and rotates food items and supplies; conducts meal counts and inventories. 

Communicates with personnel and various outside agencies to exchange information and resolve issues or concerns; monitors kitchen and 

cafeteria areas. 

Cooks food from scratch for multiple student nutritional programs and catered events for the purpose of meeting mandated nutritional and 

projected meal requirements.  

Determines appropriate quantity of food items for cooking and adjusts recipes; assures compliance with food quality standards including 

appearance and nutritional requirements; heats and cooks food according to standardized recipes to meet scheduled menu requirements and 

operating time lines.  

Evaluates prepared food for flavor, appearance and temperature; presents items that will be accepted by students and/or staff. 

Inspects food items for the purpose of verifying quantity, quality and specifications of orders to meet preparation requirements and 

complying with mandated health standards. 

Leads and participates in large-quantity cooking and baking in the preparation of foods such as main dishes, vegetables, fruits and salads in 

a production kitchen environment; oversees the preparation and serving of food and beverage items. 

Maintains a variety of records and reports related to daily food item distribution, inventory and assigned activities including parent notices, 

daily counts, free/reduced meal counts, fridge/freezer temperatures, food forecasting sheets, bank deposits, food/milk orders, inventory and 

supply lists, machine logs; processes and completes food transport sheets as required. 

Maintains kitchen facilities and equipment in a clean and sanitary condition; cleans utensils, equipment, storage area, food preparation and 

serving areas and food service equipment; operates dish washers and wash trays, pots, pans, plates, utensils and other serving equipment as 

assigned. 

Operates standard food service equipment such as slicers, ovens, can openers, food carts, mixers, choppers, stoves and warmers. 

Oversees and participates in the measuring and weighing of ingredients; calculates, adjusts and extends recipes; estimates needed quantities 

of food and supplies; assembles, mixes and prepares a variety of ingredients and supplies; assures proper temperature of foods. 

Performs functions of other nutritional services positions, as requested by supervisor to ensure adequate staff coverage within site nutritional 

services operations. 

Prepares food items and utensils for distribution to school sites according to individual school needs as assigned; reviews and verifies 

quantities of outgoing shipments; loads hot and cold transport carts with specified food items and supplies for distribution to school sites. 

Reports equipment malfunctions and/or facility repair/replacement needs of the kitchen for the purpose of maintaining equipment in safe 

working order. 

Trains and provides leadership and work guidance to assigned personnel; reviews work to assure accuracy, completeness and compliance 

with established specifications; provides input concerning employee evaluations as requested. 

 

OTHER DUTIES: 

Attends and participates in meeting, in-service trainings, workshops and conferences. 

Performs related duties as assigned. 
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KNOWLEDGE AND ABILITIES: 

KNOWLEDGE OF: 

Basic inventory practices and procedures. 

Interpersonal skills using tact, patience and courtesy. 

Methods of adjusting and extending recipes and proper substitutions. 

Methods of preparing and serving foods in large quantities. 

Oral and written communication skills. 

Portion control techniques. 

Principles of training and providing work direction. 

Proper lifting techniques. 

Record-keeping techniques. 

Sanitation and safety practices related to preparing, handling and serving food. 

Standard kitchen equipment, utensils and measurements. 

Storage and rotation of perishable food. 

Terminology, techniques, ingredients, equivalent measures and abbreviations used in cooking. 

 

ABILITY TO: 

Communicate effectively both orally and in writing. 

Conduct daily inventories and estimate appropriate amounts of food items and supplies. 

Determine appropriate quantity of food items for cooking. 

Establish and maintain cooperative and effective working relationships with others. 

Follow and assure compliance with health and sanitation requirements. 

Follow, adjust and extend recipes. 

Maintain kitchen facilities, equipment and utensils in a clean and sanitary condition. 

Maintain various records related to work performed. 

Meet schedules and time lines. 

Operate standard kitchen equipment safely and efficiently. 

Participate in large-quantity cooking in the preparation of foods such as main dishes, vegetables, fruits and salads in a production kitchen 

environment. 

Prepare attractive, appetizing and nutritious meals for students and staff. 

Store and rotate food supplies in storage areas according to established procedures. 

Train and provide work direction and guidance to assigned personnel. 

Work independently with little direction. 

 

EDUCATION AND EXPERIENCE: 

Any combination equivalent to:  graduation from high school and two years increasingly responsible experience in the preparation of food in 

large quantities including one year performing cooking duties involving following and extending recipes. 

 

LICENSES AND OTHER REQUIREMENTS: 

Successful passage of the District’s job-related proficiency test. 

Valid Food Safety Manager Certificate (ServSafe Certificate or its equivalent) 

Qualified candidates can take merit exam without certificate - but must be obtained prior to employment into the position. 

Incumbents are required to adhere to the annual minimum required training hours for School Nutrition Managers per the USDA Guide to 

Professional Standards for School Nutritional Programs. 

 

WORKING CONDITIONS: 

ENVIRONMENT: 

Food service environment. 

Subject to heat from ovens. 

 

PHYSICAL DEMANDS: 

Standing for extended periods of time. 

Hearing and speaking to exchange information. 

Lifting, carrying, pushing or pulling moderately heavy objects as assigned by position. 

Dexterity of hands and fingers to operate food service equipment. 

Reaching overhead, above shoulders and horizontally. 

Bending at the waist, kneeling or crouching.  

Seeing to monitor food quality and quantity. 
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HAZARDS: 

Heat from ovens. 

Exposure to very hot foods, equipment, and metal objects. 

Working around knives, slicers or other sharp objects. 

Exposure to cleaning chemicals and fumes. 

 

FLSA Status Approval Date  

Non Exempt 3/01/08, 04/22/13, 10/29/15, 1/25/16, 9/28/17 

 


