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Position Title: (1) Part-time Cook
Department: Cattle Growers
Employment Status: Non-Exempt, Temporary Grade: NE5 ($14.16- $17.00)
Opening Date: June 23, 2026 Closing date: Open until filled
Job Summary

Prepare meals for ranch on a timely manner. Keep kitchen stocked, prepared, and clean. Monitors and refills
serving areas. Submit a meal plan. Communicate clearly to staff and supervisor. Able to operate office
equipment such as phones and copiers. Maintains cleanliness of food preparation areas, kitchen, utensils, and
equipment. Cooking for 15 to 20 people. Cleaning kitchen area.

This position description may not include all of the listed duties, nor do all of the listed examples include all tasks which
may be found or assigned to this position.

Duties and Responsibilities

Position reports to the Supervisor/ Manager

Will, on occasion, meet and interact with outside vendors and suppliers

Arrives ready to work, clean clothes, non-slip shoes, etc.

Prepare food items for meals efficiently and meet set time limits.

Set up snack table with drinks and snacks in the mornings

Practices HACCP procedures such as ensuring food reaches proper temperature

Follows procedures that ensure proper sanitation conditions in food preparation and storage.
Ensure all prepared food items are stored, served, and distributed at appropriate temperature.
Reports any food/ beverages not of usable quality to Supervisor/ Manager before discarding
Coordinates cooking and plate set-up and plates according to scheduled service.

Maintains equipment in kitchen and cook shack.

Cleans after all meals are fed and snack table.

Store food properly to prevent contamination.

Orders food and supplies, maintaining proper store and care of food items and supplies.
Conducts inventory, date and rotation food in both refrigerator/freezer and in the dry food storage.
Inspects freshness, expirations dates and temperature of all products

Submit a meal plan weekly

Keeps a clean and sanitized work area as well as other counters, tables, floors, and storage areas in the
kitchen daily.

Assist in purchasing groceries for ranch.

Sweeps and mops kitchen.

Cleans all assigned areas.

Stocks, maintains, and secures cook shack with all needed supplies.

Uses step ladders to reach high areas for cleaning.

Maintains equipment and supplies and replenishes as needed.

Picks up trash and litter in building.

Performs in-depth cleaning of stove and kitchen area

Observes safety rules and maintains a safe environment.

May drive or deliver items when needed.

Performs other duties as needed by Supervisor/ Manager
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Minimum Qualifications

High School Diploma or GED.

Must have a valid NM Driver’s License.

One year food service and cooking experience.

Must have a food handler’s certification and renew annually.

First Aid and CPR Certified.

Driving experience preferred.

Must successfully pass a pre-employment drug/alcohol screen and background investigation.

Tribal preference and Native American Indian preference shall apply to all positions.

Knowledge, Skills and Abilities

Knowledge in preparing well-balanced and nutritious meals.

Knowledge of proper and safe food handling, storage, and disposal requirements.
Knowledge of food sanitation and hygiene practices.

Skill in preparing food for groups of people.

Skill in handling sharp knives, and other cutting utensils.

Ability to exercise independent judgment.

Ability to work independently and meet strict timelines.

Ability to analyze situations and adopt appropriate courses of action.

Ability to communicate efficiently and effectively both verbally and in writing
Ability to establish and maintain good working relationships with individuals of varying social and cultural
backgrounds

Ability to safely operate cooking equipment and kitchen appliances.

Knowledge of occupational hazards and applicable safety practices.

Skill in the use of cleaning tools, chemicals, cleaners, and disinfectants.

Ability to safely use cleaning products and safely operate cleaning equipment.
Ability to understand and follow oral and written instruction.

Ability to learn the methods of cleaning and caring for buildings and equipment.
Ability to work as a team member in a structured working environment.

Physical Demands

While performing the duties of this job, the employee regularly is required to stand; sit; use hands to finger,
handle, or feel; reach with hands and arms; talk or hear; and taste or smell. The employee frequently is required
to walk. The employee occasionally is required to climb or balance; stand; and stoop, kneel, crouch, or crawl.
The employee must occasionally lift and/or move up to 40 pounds.

Work Environment

Work is generally performed indoor/ outdoor work environment and kitchen area with exposure to heat, fumes
and steam. Exposure to fumes or airborne particles may occur, and the incumbent is occasionally exposed to
outside weather conditions. Is expected to work cooperatively and as a team with others in the department.
Extended hours and irregular shifts will be required.
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