KING COUNTY ESSENTIAL FUNCTIONS FORM

cook helper/department of Adult and juvenile detention

EMPLOYEE NAME:
doctor:  This form identifies the essential functions of this position.  Please review these essential functions and indicate in each area if the employee is medically able to perform the identified skills and abilities.  In the comments box, indicate any functions in which our employee has limitations and/or any functions in which 

you would like to request greater detail of either cognitive processes and abilities or physical exertion.  This information will be used to assess whether our employee can fully perform this job and/or if a reasonable accommodation is needed and can be provided.  You must provide your objective medical rationale in the comments box for a skill or ability that you indicate the employee cannot fully perform.  You may suggest an accommodation for King County to consider.  NOTE:  The following information is not intended to represent “any and all activities” of this job that could occur on a daily basis.  The development of this analysis is based on information obtained from management and line workers and to the best of their knowledge is a true and correct representation of the work performed.  Please indicate in the comment area if you would like to request greater detail of either cognitive processes/ abilities or physical  exertion levels.

Definition of job and DISTINGUISHING characteristics of work:   Employees perform a variety of duties involved in simple food preparation, serving, dish washing, pot washing and clean-up.  The work involves basic food preparation, such as preparing various vegetables, fruits and meats for cooking; mixing ingredients for menu items; making and portioning beverages; and otherwise assisting the shift  Cook-Baker in preparing and serving large quantity meals.  Duties include dishing food onto trays; transporting food, supplies and equipment to and from the kitchen, dining areas, store room and refrigerators; transporting food to various areas within the facility; gathering used trays and utensils and returning them to the kitchen; and operating dish washing machine.  

Knowledge/Skills Required: Baking and cooking methods;  use of kitchen appliances; basic knowledge of food service practices; basic math skills; basic knowledge of food service equipment; policies and procedures in youth service center;  Washington State Health Codes and fire safety.  Obtain a State of Washington Food Handler’s permit as issued by the Seattle/King County Health Department and pass security background check and polygraph test.

	Essential Functions
	Physical/Cognitive/Sensory Abilities Required

Seldom  = 1-10%;          Occasionally = 11-33%; Frequently = 34-66%;   Continually = 67-100%
	Able to Fully Perform
	Comments - Restrictions must be stated in objective measurable terms.  Use medical rationale to justify restriction but do not state the diagnosis.

	1. In a youth detention facility under the direction of a cook  for up to 25% of work day, prepare food for daily cooking and serving, such as prepare salads; assist cooks for breakfast lunch and dinner; bake desserts.  Slice meats,  vegetables, ingredients for food preparation for 15 % of job tasks.  Use slicing machine, mixer, steam kettle and grill.

1) continued


	· Ability to frequently walk; lift/carry/move  up to 40-50#; bend; reach from  ground to overhead level; twist; push/pull from 100-200#; and use fine finger dexterity with repetitive hand grasping and motions.  Continuously static stand and occasionally dynamic stand and crouch.

· Ability to work with electrical appliances and equipment with moving mechanical parts such as slicers, shredders and mixers, including the need for frequent use of  near acuity and the rare use of far acuity.

· Ability to continually work in an environment with hot ovens, stoves and grills; cold from walk in freezers and refrigerators; and  excessive noise from fire alarms, kitchen appliances and a ventilation system.
· Ability to have a predictable and reliable attendance and accept direct, verbal or written  instruction and supervision, which may include receiving coaching and/or constructive action/discipline.  Ability  to communicate and cooperate effectively with other staff and individuals in a work team.


	Yes  FORMCHECKBOX 
   No  FORMCHECKBOX 

Yes  FORMCHECKBOX 
   No  FORMCHECKBOX 

Yes  FORMCHECKBOX 
   No  FORMCHECKBOX 

Yes  FORMCHECKBOX 
   No  FORMCHECKBOX 


	

	2.  Receive and store food and cleaning supplies. Properly stack and store food and related items; receive and check deliveries of food for correct quantities, damage and spoilage; perform break-out following menu and other instructions, including stock rotation.
	· Ability to operate material handling equipment such as hand trucks and pallet jacks.

· Physical requirements stated in #1 above.
	Yes  FORMCHECKBOX 
   No  FORMCHECKBOX 


	

	3. Up to 25% of job tasks involve cleaning/sanitizing the work area which includes  mopping, scrubbing floors and the disposal of  garbage.

4. Up to 10% of job tasks are the washing of pots, pans, utensils and dishes.
	· Ability to work frequently with cleaning detergents and chemicals in a wet and humid environment.

· Ability to work indoors to perform the bulk of tasks and outdoors when disposing of garbage.

· Physical requirements stated in #1 above.
	Yes  FORMCHECKBOX 
   No  FORMCHECKBOX 

Yes  FORMCHECKBOX 
   No  FORMCHECKBOX 


	

	5.  Within a secured perimeter deliver and retrieve daily meals, garbage and supplies from detainee living units for 25% of job tasks.  
	· Ability to follow security/safety procedures at all times.

· Physical requirements  stated in #1 above.


	Yes  FORMCHECKBOX 
   No FORMCHECKBOX 


	


D

	position:  Cook Helper
	
	employee  name:  
	


 FORMCHECKBOX 

Employee is medically released to fully perform the essential functions of this position on a reasonably continuous basis:




















(Start Date)

 FORMCHECKBOX 

Employee is medically released to perform the essential functions of this position on a reasonably continuous basis but has restrictions 

as stated on the form:


 FORMCHECKBOX 

Restrictions are temporary.

Date temporary restrictions should be reviewed:   






 FORMCHECKBOX 

Restrictions are permanent.

Effective date:  _________________________________________________________________




Comments:
 FORMCHECKBOX 

Employee is not medically released to perform the essential functions of this position on a reasonably continuous basis:


 FORMCHECKBOX 

Due to permanent restrictions.

 FORMCHECKBOX 

Due to temporary restrictions.



Comments:
 FORMCHECKBOX 

This employee is permanently unable to perform any work on a reasonably continuous basis as a result of his/her medical condition.  

State date:   






Additional information the employer should consider regarding this employee:
Physicians name:







Phone number:  ____________________________________________





(please print)

Physicians signature:







Date:   _____________________________________________________

	Employee Review of Job Description:   FORMCHECKBOX 
  Agree with job description.   FORMCHECKBOX 
  Disagree with job description.  Specify which areas you disagree with:

__________________________________________________

                                                                                                                                                                                                      Employee signature


PLEASE FAX ANY RETURN TO WORK RELEASE OR RESTRICTION INFORMATION TO: Paula R. Seeger, CDMS, CCM, Disability Services Specialist, King County, Department of Adult and Juvenile Detention, fax # 206-205-5666.  Phone contact can be made at 206-205-9517.  Thank you!
1
Cook helper . doc    by jeanne cannon


