COMMONWEALTH OF KENTUCKY

CLASS SPECIFICATION

	CLASS TITLE:  PARK CHEF III 

	TITLE CODE:  1314
	GROUP:  FOODS AND DIETETIC

	SELECTION METHOD:  100% QUAL         REV. 12-06-01

NO. TEST QUESTIONS:  

SELECTION ID:  5109                            EXAM NO.  
	SALARY:  (MIN-MID)  $2427.44 - $3215.72
GRADE:  12
SPECIAL ENTRANCE RATE:  No

	POSITIONS IN THIS CLASS GENERALLY REPORT TO:  RESORT PARK MANAGER

	PRIMARY USER AGENCY:  DEPARTMENT OF PARKS 

	

	CHARACTERISTICS OF THE CLASS:  CHARACTERISTICS OF A CLASS ARE GENERAL STATEMENTS INDICATING THE LEVEL OF RESPONSIBILITY AND DISCRETION OF POSITIONS IN THAT JOB CLASSIFICATION.

	Performs management functions of the food service operation of a large resort park; and performs other duties as required.



	MINIMUM REQUIREMENTS:  MINIMUM REQUIREMENTS ARE COMPREHENSIVE STATEMENTS OF THE MINIMUM BACKGROUND AS TO EDUCATION, EXPERIENCE, AND OTHER QUALIFICATIONS WHICH WILL BE REQUIRED IN ALL CASES AS EVIDENCE OF AN APPOINTEE'S ABILITY TO PERFORM THE WORK PROPERLY.

	EDUCATION:  High school graduate.

	

	EXPERIENCE:  Must have five years of food preparation experience in salads, vegetables, and/or meats including three years experience in management or supervision of a large-scale commercial full-service restaurant or state resort park food facility.

	

	SUBSTITUTION CLAUSE:  

	

	EDUCATION:  One year of culinary training will substitute for one year of the food preparation experience on a year-for-year basis.

	

	EXPERIENCE:  None

	

	SPECIAL REQUIREMENTS:  (AGE, LICENSURE, REGULATION, ETC.) 

	None

	

	EXAMPLES OF DUTIES OR RESPONSIBILITIES OF THE CLASSIFICATION:  EXAMPLES OF DUTIES OR RESPONSIBILITIES ARE NOT TO BE CONSTRUED AS DESCRIBING WHAT THE DUTIES OR RESPONSIBILITIES OF ANY POSITION SHALL BE AND ARE NOT TO BE CONSTRUED AS LIMITING THE APPOINTING AUTHORITY'S ABILITY TO ADD TO, OR OTHERWISE ALTER THE DUTIES AND RESPONSIBILITIES OF A POSITION.  THE USE OF AN INDIVIDUAL EXPRESSION OR ILLUSTRATION AS TO DUTIES OR RESPONSIBILITIES SHALL NOT BE REGARDED AS EXCLUDING ASSIGNMENT OF OTHERS NOT MENTIONED WHICH ARE OF SIMILAR KIND OR QUALITY.


Coordinates the operation of a kitchen facility with the other activities of a large resort park.  Supervises employees involved in the preparation and serving of foods in a kitchen or cafeteria.  Estimates and requisitions food and kitchen supplies.  Determines the cost of foods served during normal operations and for group meetings, parties and conventions.  Prepares menus and plans meals for a complete food operation facility.  Participates in the preparation activities in a kitchen or cafeteria. Insures that the kitchen and its facilities are properly utilized and maintained.  Utilizes the most modern methods, techniques and procedures in the preserving, preparation and serving of foods.  Interprets and enforces departmental rules, regulations and policies. Participates in the revision or development of policies relative to the food service operation.  Prepares and maintains operating records such as food inventories, time and attendance records, purchasing records and equipment service records.

	TYPICAL WORKING CONDITIONS AND UNIQUE PHYSICAL REQUIREMENTS: INCUMBENTS IN THIS CLASSIFICATION WILL TYPICALLY PERFORM THEIR PRIMARY JOB DUTIES UNDER THESE CONDITIONS, HOWEVER, THESE CONDITIONS MAY CHANGE ON OCCASION IN PERFORMING THE DUTIES OF AN INDIVIDUAL POSITION.


Works in kitchen with usual hazards of burns and cuts.  May be required to lift up to 50 lbs.

	ADDITIONAL REQUIREMENTS:  


Applicants and employees in this classification may be required to submit to a drug screening test and background check.  

	DATE CLASS ESTABLISHED:  06/16/1982 
	DATE OF LAST REVISION:  02/24/2006

	THE COMMONWEALTH OF KENTUCKY DOES NOT DISCRIMINATE ON THE BASIS OF RACE, COLOR, RELIGION, NATIONAL ORIGIN, SEX, AGE, DISABILITY, SEXUAL ORIENTATION, GENDER IDENTITY, ANCESTRY OR VETERAN STATUS.  REASONABLE ACCOMMODATIONS ARE PROVIDED UPON REQUEST.


