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JOB DESCRIPTION 

 
Position Title:  Whidbey Central Kitchen Cook 
Department:  Nutrition 
Reports to:  Food Service Manager 
Location:  ISR Bayview Central Kitchen, 14594 SR 525, Langley, WA 
FLSA Status: Non-exempt 
Schedule: Mon/Wed/Fri 6am-2pm, 24 hours/week, possibly expanding into full-time 
Wage: $23.44-$25.37 per hour depending on experience 
Benefits: 12 Paid Holidays, Vacation & Sick Leave, Life Insurance, Public Service Loan 

Forgiveness Eligibility, Employee Assistance Program 
 

TO APPLY 
Send your application and cover letter to: 

reception@islandseniorservices.org with ‘Whidbey Central Kitchen Cook’ 
in subject line. Applications can be printed from our employment page:  

https://senior-resources.org/about/employment/.  
Open until filled. 

 
POSITION SUMMARY 
Working in a mostly scratch kitchen, the Cook assists in preparing a rotating menu of meals that 
are distributed to seniors in need on Whidbey Island. Using batch and quantity cooking 
techniques, the cook helps prepare a wide variety of dishes featuring in-season and local 
ingredients when available. In the absence of Food Service Manager, the Cook places orders, 
guides daily production, and maintains a safe and clean kitchen. Provides input on monthly 
menu creation and kitchen organization. 
 
ESSENTIAL JOB FUNCTIONS 

1. Assist with food preparation. Provides alternative menu items as needed for reasonable 
food substitutions: Gluten free, allergies, and diabetic. 

2. Maintains clean, neat, orderly workstation and kitchen equipment. Follow cleaning 
schedule.  

3. Follow food safety guidelines regulations, including monitoring and maintaining proper 
food temperatures per Health Department Codes. 

4. Assist with maintaining current stock: inventory, ordering, receiving, and putting stock 
away. Check in inventory. 

5. Assist with menu planning keeping new recipes with budgetary constraints in mind. 
6. Assist with maintaining cookbooks/recipe books. 
7. Assist with the organization of the pantry, freezer, and meals on wheels freezer: Rotation 

of product. 
8. Assist with preparing hot and frozen Meals on Wheels trays, and with serving community 

hot meals off steam table line for noon meal as needed.  
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9. Provides coverage for the food service manager, the nutrition assistants, and the 
dishwasher as needed. 

10. Performs other duties as assigned. 
 

QUALIFICATIONS 
• Experience in Quantity Food Production Preferred and/or Line Cook Experience. 
• High School Graduate, GED, or equivalent experience. 

  
Knowledge, Skills, and Abilities 
• Demonstrated ability to use industrial food service equipment.  
• Demonstrated ability to establish and maintain effective working relationships with co-

workers, and members of the general public using courtesy, tact, and good judgment.  
• Demonstrated ability to use knives, slicers, convection ovens, steam ovens, mixers, food 

processor, steam kettle and other equipment. 
• Ability to standardize recipes, increase and reduce amounts/portions.  
• Ability to work in busy, tight quarters, and stressful conditions with time constraints. 

 
Physical Requirements 
• Standing for long periods of the day. 
• Ability to Lift 50 pounds on occasion, 25 pounds regularly. 
• Repetitive movements of upper extremities. 
• Repetitive reaching or lifting heavy pans and other items above the shoulder. 
• Frequent stooping or bending. 
• Exposure to high pressure steam, open flame gas, slicer, knives, and hot ovens pans. 
• Exposure to loud noise in kitchens, hot cooking equipment. 

 
Special Requirements 
• Washington State Background Check in good standing. 
• Must have and maintain a current Food Handler’s Permit Card. 
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