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CULINARY ASSOCIATE I Template 
Department Name TBD
	Announcement
Number 
	TBD

	 

	Position Number     
	TBD

	 

	Starting Date 
	Upon successful completion of selection process 

	 

	Starting Salary 
	Minimum wage of $9.536 per hour, consideration of higher wage dependent upon demonstrated exceptional relevant qualifications. 

	 

	FTE 
	Full-time*** 

	 

	Benefits 
	Eligible for benefits 

The custom calculator (http://www.montana.edu/pps/BenefitsCalculator.htm) provides an estimate of the minimum monetary value of the complete compensation package for benefits-eligible jobs. 

	 

	Bargaining Unit 
	Teamsters 

	 

	Overtime Status 
	Eligible for overtime 

	 

	Description 
	Descriptive paragraph on the department to be written by the Department. Such as (this will need to be customized to your specific job):  University Food Services consists of three main dining facilities (Harrison, Hannon, and Miller/Hedges Food Services) as well as Fat Cat Bakery, Skinny Kitty Salad and the Strand Union Market Food Services. Each dining hall prepares and serves breakfast, lunch and dinner five to seven days a week to between 1000-3000 university students each day. 

Under supervision of the Food Service Manager/Assistant Manager and Cook II/III, the person in this position assists in all aspects of food service preparation, cooking, cleaning, and garnishing food in a food service facility. Responsibilities include receiving and inventorying non-food and food items for the food service facility as well as stocking chemical supplies and light maintenance work in storage areas.  Also, the person in this position may be transferred, re-assigned or asked to work in a Counter, Salads, or Cashier position as needed.  This position requires a Criminal Background Check prior to hire.  Duties include: preparing a wide variety of hot and cold food products using quality food service kitchen equipment; reading recipes, calculating increases and decreases, and independently preparing products; mixing, cooking, and properly storing food; cleaning up and sanitizing kitchen preparation area using chemicals such as bleach solution and oven cleaner; putting kitchen equipment back together after cleaning; receiving, inventorying, storing, rotating, and ordering non-food, food, dry storage, frozen, and refrigerated items for the food service facility; performing basic record keeping; communicating with lead cooks on set up and procedures for the day; light maintenance work such as maintaining clean storage areas; and performing related duties as required. 

	 


	Required
Qualifications 
	1.   

High School graduate or G.E.D. plus one year full-time (or part-time equivalent) institutional or high volume restaurant food service experience or an equivalent combination of relevant education and experience. 

 

2.

Demonstrated competence operating large scale commercial kitchen equipment such as mixers, buffalo choppers, fryers, ovens, pots/pans, grills etc. 

 

3.

Demonstrated skill in ability to bake, fry, grill, and prepare main entrees, side dishes and vegetables. 

 

4.

Demonstrated competence exercising good judgment concerning taste, palatability and aesthetics of food quality. (Please list examples) 

 

5.

Working knowledge of safe food handling procedures and sanitation guidelines. (Please list examples) 

 

6.

Must be able to prepare a wide variety of recipes in mass quantity and assure quality product is produced. 

 

7.

Demonstrated competence accurately following and explaining instructions and procedures. 

 

8.

Demonstrated ability working effectively in a team oriented environment. 

 

9.

Must be skilled in attention to detail, accuracy and timeliness. 



	 

	Preferred
Qualifications 
	1.   

Knowledge of kitchen policies and procedures. 

 

2.

Knowledge of and ability to use dish room equipment. 

 

3.

Knowledge of cash handling procedures. 



	 

	The Successful
Candidate 
	The successful candidate will have also have the following abilities: to perform the duties listed in the above description; to maintain an exemplary attendance record; to conduct work in a pleasant professional manner; to communicate effectively with employees and the public both in person and over the phone; to establish and maintain effective working relations with co-workers and the public; to represent Residence Life/University Food Service to others in a professional and courteous manner. 

	 

	Special
Requirements 
	1.   

Position duties require standing for long periods of time, working for long periods of time in an environment where temperatures may exceed 90 degrees F to minus 10 degrees F, moving containers weighing up to 50 lbs and using potentially hazardous chemicals on a daily basis. 

 

2.
3.
This position may also be transferred, re-assigned or asked to work in a Counter, Salads or Cashier position as needed.
Criminal Background Check is required for this position.


	 

	Note 
	***Shift is TBD 

	 

	Application
Deadline 
	Applications must be received by 5:00 pm, Month XX, 2009. Applications will not be accepted after the deadline. OR Screening of applications will begin on Month xx, 2010, and continue until a suitable applicant is hired.

	 

	Application
Procedure 
	To apply, please download the application materials by clicking here MSU Classified Employment Application. 
The applicant MUST submit a MSU Application along with responses to the required and preferred qualifications. Electronic submissions in Word or PDF are highly preferred but hard copies will be accepted. An original signature on the MSU-Bozeman Application Cover Sheet is required via scanned PDF, fax, or hardcopy original to the address below. Submit materials to: 
xxxxx, Title
Montana State University 
Department Name
Physical Location
P.O. Box xxxxxx
Bozeman, MT 59717-xxxx
xxxxxx@montana.edu 
Phone: 406-994-xxxx
Fax: 406-994-xxxx





ADA/EO/AA/VETERAN'S PREFERENCE: In compliance with the Montana Veteran's Employment Preference Act, MSU provides preference in employment to veterans, disabled veterans, and certain eligible relatives of veterans. MSU makes accommodation for any known disability that may interfere with an applicant's ability to compete in the hiring process or an employee's ability to perform the duties of the job. To claim veteran's preference or request accommodation, contact MSU Human Resources/Personnel & Payroll Services, Bozeman MT 59717-2520; 406-994-3651. MSU's Affirmative Action Non-Discrimination Policy and Procedures are on the Web at www2.montana.edu/policy/affirmative_action/. 


