
Cook 

A successful non-profit seeks a Cook to attend the needs of elderly religious 

brothers. 

The Saint Paul’s Retirement Community located in Covington, Louisiana, is searching for a Temporary 

Part Time Cook to work Sunday’s from 6:00am to 6:00pm, Holidays and as needed.  The Cook is 

responsible for meal preparation, monitoring of storage temperatures and kitchen clean up.  The 

Christian Brothers are members of a Catholic religious order.   

De La Salle Institute’s (DLSI) purpose is to serve and support the Brothers, Partners and Apostolates of 

the San Francisco New Orleans District of the Christian Brothers, whose mission is a human and Christian 

education for the young, especially the poor.  The Saint Paul’s Retirement Community belongs to DLSI, a 

religious nonprofit organization.  Under the direction of the Saint Paul’s Assisted Living Nurse Manager 

the successful candidate will perform the following duties: 

• Prepares meals for The Saint Paul’s Retirement Community  

• Cooks fresh from scratch 

• Accommodates dietary needs 

• Monitors storage temperatures 

• Cleans and sets up dining room 

• Assures refrigerators and freezers are clean and organized 

• Properly rotates and labels food stock 

• Assures operation meets all health codes 

• Maintain proper handwashing guidelines 
 

KNOWLEDGE AND SKILL REQUIREMENTS: 

• Ability to multitask 

• Working knowledge of safety and health standards 

• Working knowledge of nutrition; ability to address special dietary needs 

• A collaborative team player actively contributing to building community 

• Maintain confidentiality of information, especially that of a medical and/or sensitive nature 

• Self-starter; ability to manage time and meet deadlines with little supervision 

• Ability to adjust to changing priorities 

• Excellent professional courtesy and manner with all  

• Excellent attendance and punctuality 

• Willingness to grow in understanding of the Lasallian mission and heritage 

EDUCATION AND EXPERIENCE REQUIREMENTS: 

• Some culinary training a plus 

• Minimum one year experience as a line cook or chef 

• Must obtain ServSafe Food Handler Certification within one month of employment 

 



PHYSICAL DEMANDS: 

• Ability to walk, sit, stand, kneel and work on feet for extended hours 

• Ability to see, taste and smell with precision 

• Exposure to hot and cold equipment 

• Indoor work environment 

• Works with sharp equipment and glass 
 
 

 
 


