
BOARD OF REGENTS 
STATE OF IOWA 

 

REGENT MERIT SYSTEM 
 
 

Class Title: Cook II      Class Code:  7062  
 
         Pay Grade:    207 
 
 
GENERAL CLASS DESCRIPTION: 
 
Under general supervision, supervises and participates in production of large-scale 
menu items, and in the sanitation of cooking equipment and facilities.  
 
 
CHARACTERISTIC DUTIES AND RESPONSIBILITIES: 
 
1. Supervises, instructs, trains, plans and schedules the work of others in the 

preparation of large-scale meals and diets. 
  
2. Assists supervisor in the planning of menus as related to production of unit as 

required. 
  
3. Maintains maximum standards of sanitation and safety. 
  
4. Requisitions, receives, stores, freezes, labels, and maintains food supplies and 

related kitchen products. 
  
5. Reports deficiencies in quality of quantity of food supplies or kitchen products. 
  
6. Recommends equipment repairs or improvements. 
  
7. Tests new or revised recipes and recommends changes. 
  
8. Tests all prepared foods to maintain standards. 
  
9. Participates in preparing and serving menu items as required. 
  
10. Performs other related duties and responsibilities as required or assigned. 
 
 
 
 
 
The tasks listed under the heading of Characteristic Duties and Responsibilities are examples of the variety and general nature of 
duties performed by employees in positions allocated in the class.  The list is descriptive only and should be used for no other 
purpose.  It is not intended that any position include every duty listed, nor is it intended that related duties cannot be required. 



 
Class Title: Cook II      Class Code:  7062 
   
         Pay Grade:    207 
 
 
KNOWLEDGES, SKILLS AND ABILITIES: 
 
1. Ability to judge final food product for quantity (yield) and quality (color, taste, texture, etc.). 
  
2. Ability to determine the freshness and quality of raw and cooked food products by sight 

and taste. 
  
3. Knowledge of safe temperatures for serving food and storage of refrigerated and frozen 

storage of raw and cooked foods. 
  
4. Knowledge of principles of food sanitation, health hazards, and the necessary 

precautionary measures. 
  
5. Ability to stand for long periods of time. 
  
6. Ability to lift up to 50 pounds. 
  
7. Ability to provide on-the-job training in food preparation to lower level employees. 
  
8. Ability to maintain effective working relationships with others. 
  
9. Knowledge of weights, measures and food measurement techniques. 
  
10. Ability to perform basic mathematics (addition, subtraction, multiplication, division and 

percentage conversion to decimals and count) as related to calculating or converting units 
of measure for determining proper amounts of food ingredients for mass food production. 

  
11. Knowledge of food preparation, food presentation and transportation methods. 
  
12. Ability to estimate quantity needs and maintain food production records. 
  
13. Ability to plan, assign, and direct others in work activities. 
  
14. Knowledge of sources of food contamination and infection 
  
15. Knowledge of common safety practices and safe operation of equipment. 
  
16. Ability to maintain food production records. 
 
 
MINIMUM ELIGIBILITY REQUIREMENTS: 
 
Two years of experience as a Cook I or outside experience in quantity and quality food 
preparation comparable thereto. 
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