
Seeking experienced Cook applicants dedicated to providing nutritious, tasty and attractive meals and 
snacks following USDA guidelines for teenage youth (males - usually aged 12-17) who have been 
adjudicated by the juvenile court and their supervising staff in a therapeutic residential setting.  
Interested applicants will support the DYS Vision and Treatment Beliefs listed below.  The Cook II will 
receive direction, required training and supervision from the Cook III.   

Duties: Prepare or assists in preparing meals and snacks in an institutional kitchen using preplanned 
menu provided by supervisor. Maintain safety and sanitation standards by monitoring cooking 
temperatures and participating in the sanitizing of utensils, equipment and work area.  Possess 
familiarity and understanding of terminology, weight, measure and proper use of equipment used in an 
institutional kitchen. Willing to accept direction from supervisor, communicate effectively and physically 
able to stand long hours and perform lifting as needed to stock supplies and perform cooking and 
cleaning duties.  

DYS Vision: Every young person served by Missouri DYS will become a productive citizen and lead a 
fulfilling life.  

DYS Treatment Beliefs: Safety and structure are the foundation of treatment; each person is special and 
unique; people can change; people desire to do well and succeed; emotions are not to be judged; all 
behavior has a purpose and is often a symptom of unmet needs; people do the best they can with the 
resources available to them; family is vital to the treatment process; true understanding is built on 
genuine empathy and care; we are more alike than different; change does not occur in isolation – youth 
need others; we are a combination of our past and present; respect and embrace diversity.  

Requirements: Be able and willing to perform tasks described in Duties section above. Complete a 
comprehensive background screening. Work any scheduled shift (program provides services 24 hours 
per day, 7 days per week, 365 days per year). Work holidays and overtime when scheduled.  Respond to 
facility emergencies if they arise.  Use Direct Deposit for payroll and expense reimbursement. File timely 
Missouri income tax returns and pay all taxes due. Accept compensatory time in lieu of cash payment of 
overtime. Abide by "smoke-free" policy. Attend trainings or other agency functions which may only 
occasionally require overnight stays out of job location area. 

Benefits: Medical-Dental-Vision-Long-Term Disability Insurance. Term and Universal Life Insurance. 
Employee Assistance Program. Retirement and survivor benefits. Pre-tax savings through Deferred 
Comp and Cafeteria Plan. Paid leave for vacation and illness. Twelve paid holidays per year. 

Qualifications: One or more years experience as Cook I with the Missouri Uniform Classification and Pay 
System OR two or more years of commercial, industrial or institutional cooking experience. (Earned 
credit hours from an accredited college or university which includes 15 earned credit hours in Food 
Preparation, Dietetics, Nutrition, Foods and Nutrition, Food Service Management, or a closely related 
area may substitute on a year-for-year basis for the required experience at a rate of 30 earned credit 
hours for one year.) 

 



Cook II Salary Information Semimonthly salary (paycheck amount) $1013.67 ($11.73/Hour; 
$2027.34/Month; $24,328.00/Year). After Six Months Of Successful Employment One Time Salary 
Increase: Semimonthly salary (paycheck amount) $1044.17 ($12.09/Hour; $2088.34/Month; 
$25,060.08/Year) 

Interested applicants will submit a cover letter (stating they are responding to an Indeed Posting for 
Cook II) and a resume by fax to ATTN: B. Haskins at (816) 437-3660, or by mail to ATTN: B. Haskins, % 
NWRYC, 4901 NE Barry Road, KCMO 64156. 


