
COOK 
SPECIALIST I & II

California Department of Forestry and
Fire Protection (CAL FIRE)
www.fire.ca.gov/careers

Under supervision, employee 
prepare, cook, and dispense 
food for the residents and State 
employees. 

Typical tasks may also include 
supervising clean-up operations of 
culinary utensils, equipment, and 
work area.

Employee must possess the 
knowledge of kitchen sanitation 
and safety measure, food 
handling, and cleaning procedures.

In addition, the ability to complete 
satisfactorily a training program in 
the preparation and cooking of all 
food groups is desired.

ScopeCheck out the minimum requirements to see if you’re qualified!

Cook Specialist I Cook Specialist II

•	 One year of experience in 
the California state service 
performing the duties of a 
Food Service Technician I.

OR

•	 One year of experience 
in assisting a cook in the 
preparation and cooking of 
a varied menu. One month 
of full-time training can be 
substituted for two months of 
experience,

For more info, visit:

•	 Two years of experience in 
the California state service 
performing the duties of a 
Cook Specialist I.

OR

•	 Three years of experience 
as a cook preparing food for 
at least 250 person or three 
years of personally preparing 
complete breakfasts, lunches, 
and dinners for 50 or more 
persons.

For more info, visit:

Follow CAL FIRE Careers on Social Media for future vacancies and exams updates:

Salary: $3,261.00 - $3,330.00 Salary: $3,605.00 - $3,688.33


