
Background Information:

St. Ann’s Community is seeking a Cook for their location in Rochester, NY.  St. Ann’s Community is a not-for-profit organization providing a varied range of services and care levels designed to meet the individual needs of older adults. We offer several independent and retirement living options, short-term rehabilitation, transitional care, Adult Day Services, Assisted Living, specialized memory care and 24-hour skilled nursing care.

The Food Services- Cook will report directly to the Food Services Manager. 
Essential Job Functions:

The primary purpose of this position is to provide Food Services to all customers of Chapel Oaks. This includes, but is not limited to, providing great food for all meals and activities that are properly and safely cooked, appropriately seasoned, and attractively presented in a pleasant environment, consistent to food specifications.

Overall responsibilities can be broken down as follows:

Food Preparation Duties (70%) 

· Daily reports to work in clean uniform, with name badge, clean & proper shoes and assigned hat.  Follows all department codes & standards.

· Responsible for proper handling and preparation of food in accordance with state/county sanitary regulations.

· Under general supervision, prepares in specified amounts according to recipes, hot and cold food items for lunch and dinner meals as well as all special functions.

· Daily reads menus to plan and organize the workday to meet specific deadlines and works according to the needs in other areas of the department.  Under general supervision, daily checks and plans to correctly utilize left over food items.

· Daily tastes all food items prepared with disposable spoons to test quality standards. Makes changes in products to ensure maximum quality.  Re-make food items or have plan in place to account for run outs.

Food Safety Duties (20%)

· Responsible for the storage (properly dates and stores food items) of food ingredients and utensils.  Correctly stores leftover food items and advance preparation.

· Maintains kitchen area cooler, freezer, storeroom and other employees work areas in a clean and orderly manner.

· Responsible for operation, correct usage and cleaning of all department equipment and work area.  Reports malfunctions of equipment immediately.  Leaves entire work area in a clean and orderly manner at the end of each day.

· Responsible for obtaining and maintaining proper temperatures of all food prepared.

Communications (10%)

· Attends all assigned department meetings.

· Responsible for completing monitors as required.

· Completes Food Production Records and food temp logs

· Performs other duties as assigned by the Food Service Manager and/or Assistant Food Service Manager.

Qualifications and Background:

The ideal candidate will possess an Associate’s degree (A.A.S.) in Food Service with one-year experience; or equivalent combination of education and experience. Familiarity with a variety of cooking methods and procedures. Ability to sequence and schedule demands and determining timing for use in equipment.  Ability to read and comprehend complex instructions, short correspondence & memos. Ability to read & execute recipes and cooking methods/instructions.  Ability to add & subtract two digit numbers; multiply and divide with 10's & 100's; & strong measurement knowledge; as it pertains to cooking.

Ability to apply common sense understanding to carry out simple one or two-step instructions.  Ability to deal with standardized situations with only occasional or no variables. Must be able to deal with emergency situations, resident complaints and problems.  Food Service Sanitation Certificate preferred.  

Ability to work 4 ten-hour days, every other holiday, and occasional overtime a must! 

Offerings:

This non-exempt level hourly position offers a competitive pay range, and a comprehensive benefit package to include medical/dental/life along with tuition assistance and a pension program.  Paid holidays, vacation time, and sick leave are also available.

Disclaimer to all current St. Ann's Community employees:

As a current employee of St. Ann’s Community, it is your responsibility to inform your manager that you have applied for this position.  However, by submitting an online application you are granting St. Ann’s Community permission to contact your current supervisor to determine eligibility for an internal transfer.
