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Places to work Career cluster 

What do Restaurant Cooks do? 

Food Services and Drinking Places   

Accommoda�on 

Amusement, �ambling, and �ecrea�on 

Beverage and Tobacco Product Manufacturing 

Prepare, season, and cook soups, meats, 
vegetables, desserts, or other foodstuffs in 
restaurants. May order supplies, keep records and 
accounts, price items on menu, or plan menu. 

MMeeddiiaann  aannnnuuaall  wwaaggee  **  

$$3366,,778866  

PPrroojjeecctteedd  eemmppllooyymmeenntt  ****  

77,,116688  

AAnnnnuuaall  ooppeenniinnggss  ((JJoobbss))  

11,,110033  

�nspect and clean food prepara�on areas, such as 
equipment and work surfaces, or serving areas to 
ensure safe and sanitary food�handling prac�ces. 

Ensure food is stored and cooked at correct 
temperature by regula�ng temperature of ovens, 
broilers, grills, and roasters. Ensure freshness of food 
and ingredients by checking for quality. 

Season and cook food according to recipes or 
personal judgment and experience. 

Bake breads, rolls, cakes, and pastries. 

Weigh, measure, and mix ingredients according to 
recipes or personal judgment, using various kitchen 
utensils and equipment. 

Es�mate expected food consump�on, requisi�on or 
purchase supplies, or procure food from storage. 

Plan and price menu items  

Work Content 

* Wage es�mates based on surveys conducted from �ovember 201� to May 2021

** Projected Occupa�onal Employment in 2030 

By Elle Hughes on Pexels 

By Elle Hughes on Pexels

hospitality and 
tourism

Career Cluster

https://www.nhes.nh.gov/elmi/career/clusters-hosp.htm
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Explore more: *** 
American Culinary �edera�on, www.acfchefs.org/  

�a�onal �estaurant Associa�on, h�ps://www.restaurant.org/�ome  

How do you become a Restaurant Cook? 
Most cooks learn their skills through on-the-job training and related work experience. Although no 
formal educa�on is re�uired, some restaurant cooks a�end culinary school.  

Work environment  
Cooks work in restaurants, schools, hospitals, private households, and other places where food is 
prepared and served. �hey o�en work early mornings, late evenings, holidays, and weekends. Most 
of the �me cooks are standing while cooking.  

SSoouurrccee:: 
�ew �ampshire �mployment �rojec�ons, base year ���� to projected year ���� 
�ew �ampshire �ccupa�onal �mployment and �ages, May ����  
�ccupa�onal �utlook �andbook, �ureau of �abor Sta�s�cs 

��� �nclusion of this informa�on is intended to provide a convenient resource for explora�on, but does not cons�tutes an endorsement for any 
organi�a�on, nor is the list all-inclusive.  

�ealis�c � �ealis�c occupa�ons fre�uently involve work ac�vi�es that include prac�cal, hands-
on problems and solu�ons. �hey o�en deal with plants, animals, and real-world materials like 
wood, tools, and machinery. Many of the occupa�ons re�uire working outside, and do not 
involve a lot of paperwork or working closely with others. 

�nterprising � �nterprising occupa�ons fre�uently involve star�ng up and carrying out projects. 
�hese occupa�ons can involve leading people and making many decisions. Some�mes they 
re�uire risk taking and o�en deal with business. 

Interests (Holland Codes) 

https://www.nhes.nh.gov/elmi/career/documents/ca-entrepreneurs-re.pdf



