
Job Description – Kitchen Worker

Qualifications:  
High School diploma required.  Possess a food handler’s card, able to lift 50 lbs. or more, in good health and physical condition, ability to calculate quantities, and work well with people.  Must successfully pass a background check.

Reports to:
Food Service Supervisor

Job Goals:
To serve students and staff attractive and nutritious meals in an atmosphere of efficiency, cleanliness and friendliness.

I.    Professional Responsibilities

1. Demonstrates effective team building

· Is fair and consistent in dealing with others

· Uses discretion in handling situations that require confidentiality

· Encourages and practices effective communication

· Promotes a positive climate

· Demonstrates high expectations for self and others

2. Demonstrates effective communication skills

· Uses written and oral communication professionally

· Communicates decisions in a timely manner

· Gives clear and explicit explanations

· Plans for and promotes positive public relations

3. Establishes systematic procedures for identifying and accomplishing goals

· Forecasts needs and availability of resources

· Determines priorities

· Develops goals and objectives

· Establishes timelines

· Organizes and assigns resources

· Implements established plans

· Evaluates plans

4. Provides leadership

· Initiates positive new ideas

· Provides motivation

· Assists others in the enhancement of developing individual strengths

· Participates in staff development

· Stays current in job-related activities

· Adapts to and supports change

· Demonstrates service to the school

· Demonstrates service to the community

· Keeps the Food Service Supervisor informed

5. Acts in accordance with district policies/procedures, philosophies and state/federal regulations

· Consistently follows, maintains, and conforms to district policies/procedures and state/federal regulations

· Promotes and monitors staff conformance and takes appropriate action when necessary

· Participates in the development and review of school policies and regulations

· Strives to stay informed regarding policies and regulations applicable to his/her position

· Select appropriate channels for resolving concerns/problems

· Promotes district vision, beliefs, values and mission

6. Demonstrates employee responsibility

· Is on time and well prepared

· Provides professional information to the school district as requested

· Completes duties accurately and promptly

· Encourages, models, and maintains high standards of conduct

· Attends meetings and serves on committees

· Maintains and submits required reports in a timely manner

· Promotes the belief that all students can and will learn

· Communicates effectively with parents and community

· Maintains professional relationships with colleagues, supervisors and peers

· Performs other duties as requested by the Food Service Supervisor

II.   Job Specific Responsibilities

7. Follows safety procedures

· Cleans work area to ensure safety

· Reports any unsafe factor(s)

8. Calculates required amounts of food from recipes to produce desired quantities of menu items

· Is accurate

· Obtains required quantities and batches

9. Prepares food items

· Insures quality

· Makes preparation according to recipe and/or instruction

10. Assists on serving line as needed to assure standards of service and cleanliness

· Gives portions of food in prescribed amounts

11. Stores prepared or leftover food in order to assure freshness and other quality characteristics

· Labels items

· Communicates quality/condition questions

12. Cleans work area, equipment, and utensils in order to achieve desired standards of sanitation and housekeeping

· Sweeps, mops, and waxes floors as instructed

· Cleans kitchen equipment including refrigerators, stoves, hoods, vents, slicers, choppers and tables

· Cleans and washes walls

· Removes trash and garbage promptly

· Sanitizes work areas including tables, sinks and counters

13. Scrapes, prewashes, washes, and sorts pots, pans and utensils

· Checks items for cleanliness and returns to proper storage area

· Performs task at a reasonable speed

· Cleans work area

14. Checks the dishwashing operation including scraping, loading and unloading of machine, and operating of machine

· Reports malfunctions to Supervisor

· Handles and stores utensils properly
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