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institutional food facilities.
Sanitation and safety practices related to preparing, handling, and serving food.
General nutrition, food values, food combinations, economical substitutions, and menu planning.
Oral and written communication skills.
Interpersonal skills using tact, patience, and courtesy.
Principles of training.
Operation of a computer and assigned software
Applicable laws, codes, regulations, policies, and procedures.
Inventory practices and procedures including storage and rotation of perishable food.
Mathematic calculations and cashiering skills.
Proper lifting techniques.
Record-keeping and report preparation techniques.

ABILITY TO:
Interpret, apply, and explain laws, rules, regulations, policies, and procedures.
Train and provide guidance to assigned staff.
Prepare attractive, appetizing, and nutritious meals for students and staff.
Assure food service facilities, equipment and utensils are maintained in a clean and sanitary condition.
Operate a computer and assigned software.
Oversee food service cashiering functions and account for related transactions.
Determine appropriate quantities of food items to meet student needs.
Operate standard kitchen equipment safely and efficiently.
Follow and assure compliance with health and sanitation requirements.
Communicate effectively both orally and in writing.
Establish and maintain cooperative and effective working relationships with others.
Meet schedules and timelines.
Work independently with little direction.
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Seeing to monitor food quality and quantity.

HAZARDS:
Heat from ovens.
Exposure to very hot foods, equipment, and metal objects.
Working around knives, slicers, or other sharp objects.
Exposure to cleaning chemicals and fumes from oven and rack cleanings.
Wet floors, including in the walk-in freezer.
Cold temperatures of walk-in freezer and refrigerator.

CLEARANCES:
Criminal Justice Fingerprint /Background
Tuberculosis
Pre-placement Physical and Drug Screen
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