
 

COOK I 
Hours: 7:00 am – 3:00 pm 

Location: Johnston, Lee and Harnett Counties 

This is a 10-month position (Summers off) 

 

POSITION SUMMARY 

Responsible for preparing and serving food; clean kitchen equipment, utensils and facilities. Perform a 

variety of duties involved in the care and cleaning of assigned buildings and facilities. The Cook I will 

follow standards and regulations of the Head Start Performance Standards and other US Department of 

Health and Human Services regulations, the NC Child Day Care requirements, the Child and Adult Food 

Program regulations, and the standards of JLHCA, Inc. 

POSITION QUALIFICATIONS 

• High School diploma or GED plus food preparation experience, Associates Degree or combination of education 
and experience.  

• Two years of supervisory experience 

• Current Serv Safe or Safe Plates certification 

• Prefer applicant to possess knowledge of USDA/CACFP requirements and the Head Start Performance 
Standards related to food and nutrition.  

• Possess knowledge of food preparation and storage techniques. 

• Thorough knowledge of regulations pertaining to sanitation and food service. 

• Ability to organize and direct all kitchen activities. 

• Ability to communicate both written and orally. 

•  Some heavy lifting of case food lots is required. Ability to lift up to 40 pounds. 

• Ability to follow directions. 

• Ability to maintain confidentiality. 

• Annual physical and TB test required. 

 

Submit a completed application, resume and three letters of reference via: 

(www.jlhcommunityaction.org) – Go to the CAREERS tab 

 

Minimum starting salary: $30,926/yr 

http://www.jlhcommunityaction.org/

