File: GDA-R5.1

Job Description

Food Service Assistant

Title:  Food Service Assistant 

REPORTS TO: Head Cook 

JOB SUMMARY: To assist head cook in preparing, serving attractive and nutritious meals, in an atmosphere of efficiency, and cleanliness. 

PERFORMANCE RESPONSIBILITIES: 

1. Ready kitchen for daily use (cleaning all cooking and food preparation surfaces). 

2. Assist in preparing the meal of the day. 

3. Assist in setting up lunchrooms (cleaning tables and putting out salt, pepper, napkins, and etc.). 

4. Assist in serving lunch. 

5. Assist in the daily cleaning of all kitchen equipment, and the washing and sterilizing of all dishes, silverware, and utensils. 

6. Assist in the emptying of trash, and sweep and mop the kitchen floor. 

7. Assist in all food preparation and cleaning where needed. 

8. Lift a minimum of 20 lbs. and a maximum of 40 lbs.

QUALIFICATIONS: Demonstrate the ability to perform the tasks listed above, and to follow directions. Food service assistant should also be able to take over as supervisor when head cook is gone, due to illness, etc.

Adoption Date:  March 1993

Re-Adoption Date:  September 26, 2006

