Job Announcement
for
Child & Family Development Programs
In Columbia County

POSIMION: Temporary Prep Cook
HO URS: 37.5hoursperweek

SATARY: $8.74 perhour

See Job Description Listed Below

Position isopen untilfilled.

Please send application and cument resume to:
Child & Family Development Programs

ATIN: Jule Catt

PO BOX 239

St. Helens, OR 97051

jcatt@ nworheadstart.org




CHILD & FAMILY DEVELO PMENTPRO GRAMS

Community Action Team, Inc.
Job Description

POSIMION TIE: Prep Cook DEPARIMENT Human Inhve stment

POSIMON REPORIS TO: Center Manager FIE 75% - 100%

POSIMON DURATION: as funds pemit WRITIEN BY: CATAd ministra tion

PERSO NS SUPERVISED: 0 APPROVED BY: Policy Council

APPROVALDA'IE: 2/20/08

APPROVED BY: SDA
APPROVALDA'IE: 1/25/08

PO SITION SUMMARY;

The prep cook assiststhe cookin providing a nutrtio us bre akfast/snack and
lunch forallchildren in the building, complying with allrequired standards. S he
willinteract with c hidren by assisting with cooking projects and mealtime
experiences. The prep cookwillbe assisting with the daily kitchen cleaning as
assigned by the cook. Responsible formaintaining cleanlinessto the Head Start
centerand grounds.

QUAIIFICATIONS:

1.

High schooldiploma orequivalentoratthe recommendations ofthe
interview team with approvalofPolicy Counciland the Director.

Preferexperience cooking forgroups.
Must have knowledge ofbasic nutrition and meal planning.

Must have knowledge ofbasic cooking skills, be able to
follow recipes, and assist with basic record keeping.

Must have current Fiist Aid/CPRcands.

Must have dependable transportation and/orvald drivers license and
auto insurance.

Must have cumrent food handlerscard.

Ability to workin a cooperative team mannerand to follow directions and
program po licies.

Must be on the Oregon criminal history re gistry and passa pre-



employment drug screening.

10.  Ability to communic ate effectively with c hildren and adultsin both verbal
and written format.

11. Mustbe able to travelto outoftown and ovemight meetings and
training s.

12. Abilty to participate in regularkneeling, stooping, bending, sitting on
the floorand standing forlong periodsof time.

13.  Ability to occasionally lift up to 50 Ibs.

14. Bilingualskills a plus.

15. Mustbe wiling and available to work flexible hours.

16. Mustcomply with program c onfid e ntia ity po lic ie s.

17. Mustbe able to work with families from a diverse population.

DUTIES AND RESPO NSIBILTTIES:

1. Assist the cookin preparation offood in compliance with Head Start

Performance Standards, USDA guidelnesand according to menus.

2. Assist the cookin keeping USDA recordsand allothernecessary
record keeping asrequested.

3. Follow allhealth and sanitation guidelines.

4. Assist the cookin maintaining inventory ofallfood preparation and
kitc he n sup p lie s.

5. Attend required meetings and trainings.

6. Interact with children, and observe theireating habits.

7. Keep allcleaning supplesand poisonsina locked cupboard atalltimes.
8. Perform otherduties as assigned.
9. Assist with kee ping kitchen area clean, organized and free ofdebrisand

litte r.



10. Cleanrestrooms; mop/sanitize a mininum ofonce a week.

11. Sweep,mop and vacuum floorson the centersestablished schedule.
12. Wash cabinets, walls, cupboardsand windowsasneeded.

13. Maintain groundsasrequested.

14. Otherdutiesasassigned by supervisor.

15. Workwith allcenterstaffto maintain the centerin an organized and
ordery condition atalltimes.

16. Must maintain program and c lie nt c o nfid e ntia lity po lic ie s.

NumberofHoursperweek: Rate of Pay:_
Sta ff Sig na ture : Date:
Sup e rviso r Sig na ture : Date:

Approved by SDC:



