JOB POSTING
Title: Adult Day Cook
Status: Part-time, non-exempt
Reports To: Adult Day Services Manager
Primary Function of the Position

This position is responsible for assisting the Adult Day Services Program Supervisor in the planning and preparation of meals for the Adult Day Services program.
Major Position Responsibilities

1) Programs/Services Achieve Results: Assist in the daily operation of the Adult Day Services program to meet program goals and licensing requirements. 
· Work with Program Manager to plan menu and develop list of supplies/food items needed for meals.

· Prepare meals in accordance with ADC policies and health standards.

· Provide instructions to and supervise kitchen assistants as needed.

· Set out food for program participants. 

· Serve food to participants as needed.
· Keep all key stakeholders informed of requests, issues, or changes related to meals and meal preparation within the Adult Day Services program.
· Days of Program operation: Mondays, Wednesdays, and Thursdays

· All other tasks as assigned.
Required Education and Experience
At least 6 months experience working in similar field.  Must have experience in handling foods and cooking for up to 50 people at a time.  In-depth knowledge of Hmong/Cambodian/Vietnamese culture and issues, trends, and needs of the elderly population and disabled individuals utilizing the Community Alternatives for Disabled Individuals (CADI) Waiver Program.  

