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Turtle Mountain Community College 

Position Description 

 

 

POSITION: Assistant Cook 

 

DEPARTMENT:   Cafe 

 

ACCOUNTABLE TO:   Cook 

 

Salary:  $10.41 - $11.31/hr 

 

 

SUMMARY OF WORK:  Assist the Cook in preparing and cooking a variety of foods that require 

both planned and short preparation time.  Taking orders from customers and serving patrons at the 

counter.  This is a regularly scheduled part time position (up to 25 hours/week), but may be required to 

work more hours in the absence of the cook for scheduled vacations, sick leave, etc.   

 

 

JOB CHARACTERISTICS:   Assistant Cook assists in maintaining high standards in all areas of 

safety, security and sanitation.  Follows up on all maintenance, cleaning and necessary repairs.  

Provides meals and assists Cook with daily specials.   

 

Nature of Work:  The Assistant Cook assists the Cook with adherence to all regulations related to 

food preparation and serving.  Understands importance of freshness of product, proper handling and 

storage of food, proper use of techniques and cooking procedures, taste, portion size and presentation.  

Knowledge of standards of food preparation, serving and kitchen procedures.   

 

Personal Contacts:  The Assistant Cook is responsible for being a part of a cohesive team within the 

kitchen and providing customer service to patrons.    

 

Supervision Received:  The Assistant Cook will be supervised by the Cook. 

 

   

RESPONSIBILITIES:   

 

 Work together as part of kitchen team 

 Work with Cook to receive and store food and supplies 

 Complete orders from steam tables, places food on plates, serves customers at tables or counters 

 Prepares and cooks food as ordered by customers or for meetings 

 Accepts payments and makes change or writes charge slips as necessary. 

 Prepares quotes for meals for special events 

 Orders food and groceries  

 Ability to operate kitchen equipment safely. 

 Insures sanitation and safety standards are met. 

 Inspects food supplies for detioration and reports findings to supervisor. 
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 Provides superior customer service. 

 Supervises college work study students 

 Creates menus 

 Cleans food prep equipment, work areas and counters or tables 

 

JOB REQUIREMENTS: 
 

Knowledge:  Exhibit cooking abilities.  Must be able to perform duties of all kitchen positions.  

Training and experience in cooking for groups.  Ability to work well with others. 

 

Skills:  Experience in food preparation and cooking.  Grill and deep fryer  experience helpful.  

Experience preparing food for large groups helpful.  

 

Abilities:  Able to stand for extended periods of time.  Experience in high volume sales.  Ability to lift 

and unload food and supplies up to 50 pounds.  May be required to work occasional evenings or 

weekends for special events.   

 

 

PREFERRED QUALIFICAITONS: 

 Associates degree; OR  

 Minimum of 3 years’ experience as a cook in a restaurant or short order setting   
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