: Riverview Gardens School District
O Food Service Manager
{ Job Description

SUMMARY: Reports directly to the Director of Food Service. Supervises the total operations of
the cafeteria in assigned school.

ESSENTIAL DUTIES AND RESPONSIBILITIES:

« Supervise employees of the cafeteria and determine appropriate rotation of employees
for effective operation. '

¢ Responsible for cleanliness of work area, including all equipment, storage facilities and
serving areas.
Responsible for ordering of food and supplies in accordance to the assigned menu.
Assures proper training of all food service employees in assigned school.
Conducts yearly employee evaluations including any retraining necessary based on the
evaluation.

e Performs other duties as assigned.

QUALIFICATIONS:

To perform this job successfully, an individual must be able to satisfactorily perform each of the
essential duties listed above. The requirements listed below are representative of the
knowledge, skills, andfor abilities required. Reasonable accommodations may be made to
enable individuals with disabilities to perform the essential functions.

O e Graduation from a general or technical high school.
‘ e Minimum of two years of experience in quantity food preparation and service or any
§ equivalent combination of experience and training.

o Ability fo organize, delegate, and supervise.
Ability and personality to work with colleagues, parents, and other individuals,
community groups, and organizations.

s Positive, effective communication skills.
Successful completion of a background check by Human Resources.

TERMS OF EMPLOYNMENT:
Year: 12 Month
Salary: Site Manager Range on the District Food Service Salary Schedule




Riverview Gardens School District
Food Service Assistant Manager
Job Description

SUMMARY: Reports directly to the Director of Food Service. Performs kitchen duties at
assigned school building, including working as a team member with one or more employees in
the daily preparation of school breakfast, lunch and special school functions as required.

ESSENTIAL DUTIES AND RESPONSIBILITIES:

Performs kitchen duties, as a team member, consisting of preparation of food and clean
up of kitchen and equipment and operation of cash register, as assigned.

Prepares or assists in the preparation of a variety of foods to meet menu requirements.
Follows recipes and menus, price schedules and portion controls, sets up food on
serving line and/or steam tables and serves meals or comporients, in accordance with
department standards.

Follows established instructions for meal pattern requirements as they relate to portion
sizes and the requirements for reimbursable meals.

Stores or disposes of leftovers properly (where applicable); maintains accurate records
of food production, leftovers and meal counts.

Operates computerized system of accounting meals, pre-payments and other functions.
Washes, sanitizes and stores dishes, tableware and kitchen utensils and food serving
surfaces and sweeps all debris from kiichen floors.

Stores food and supplies in accordance with health department regulations.

Performs assigned kitchen tasks in accordance with standard kitchen practices while
following established District policies, safety and sanitation regulations.

POSITION QUALIFICATION REQUIREMENTS

To perform this job successfully, an individual must be able to satisfactorily. perform each of the
essential duties listed above. The requirements listed below are representative of the
knowledge, skills, andfor abilities required. Reasonable accommodations may be made to
enable individuals with disabilities to perform the essential functions.

Education: Basic knowledge of arithmetic, spelling, English and grammar. Accuracy in
checking, posting, proofreading and counting, requiring a basic skills knowledge.
Equivalent to high school diploma.

Experience: Requires a minimum of three months up to and including one year of
experience in quantity food preparation and service or any equivalent combination of
experience and training.

Skills and Abilities which may be representative but not all inclusive of those commeonly
associated with this position: Apply commonsense understanding o carry ouf one or two-
step instructions. Deal with standardized situations with occasional or no variables in or

from these situations encountered on the job.
Add and subtract two digit numbers. Perform the four basic arithmetic operations.

Reading, writing and speaking at a basic level.
Performs other duties as assigned.

TERMS OF EMPLOYMENT:
Year: 9 Month
Salary: Assistant Food Manager Range on the District Food Service Salary Schedule



