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POSITION DESCRIPTION

Muskingum County DD 

	CLASSIFICATION TITLE:
	Food Service Worker

	CLASSIFICATION NO:
	42341

	POSITION CONTROL NO:
	


	EMPLOYMENT STATUS
	Full-time
	REPORTS TO
	Director of Educational Services

	FLSA STATUS
	Non-Exempt
	DEPARTMENT
	Musk Co Board of DD

	EXEMPTION TYPE
	N/A
	DIVISION
	Educational Services 


DISTINGUISHING JOB CHARACTERISTICS

Cooks and prepares meals for students and staff at Starlight Programs.

ESSENTIAL DUTIES AND RESPONSIBILITIES

To perform this job successfully, an individual must be able to satisfactorily perform each essential duty listed below. Reasonable accommodations will be made for disabled persons, covered by the Americans With Disabilities Act, in accordance with its requirements.


Prepares, cooks meals and serves breakfast, snacks and lunch following established menus.  Prepares meats, salads, breads, vegetables, fruits and other items.  Prepares sufficient food quantities to ensure adequate serving for each child’s daily requirements.  

Follows prescribed recipes, and food service guidelines.

Prepares special meals to meet the individuals we serve and staff dietary requirements. 

Presents food on plates in an appealing manner, and follows sanitary methods while dispensing food in food service line.   

Sets tables in multi-purpose room and serves meals to individuals and staff. 

Helps maintain physical setup of kitchen area.  Assures cleanliness of kitchen, eating area, equipment and supplies to maintain a healthy environment and work area.  

Maintains sanitary conditions in food service preparation area and eating areas.  Cleans and disinfects counters, tables, refrigerators, etc.  Follows sanitary guidelines and refrigerates, freezes and stores food to deter spoilage and meet good quality standards.

Washes smaller dishes in the dishwasher and larger pots by hand.  Stores dishes and utensils in a neat and organized manner in proper locations.


Helps to keep an orderly and updated recipe file.  Assists in maintaining daily dietary substitution form for each child.

OTHER DUTIES AND RESPONSIBILITIES

Packs lunches.  Controls food waste.
Complete coursework through intranet training, on-line courses, and classroom instruction related to health and safety of individuals we serve, including but not limited to Exposure Control Plan procedures, administration of emergency medications, and VNS magnet use. As assigned, successfully demonstrate adequate knowledge and skills in performing duties related to health and safety of individuals we serve to a Muskingum County Board nurse representative, including but not limited to Exposure Control Plan procedures, administration of emergency medications, and VNS magnet use.

SCOPE OF SUPERVISION

None

EQUIPMENT OPERATED
Kitchen utensils; stoves, refrigerator, microwave and other general kitchen appliances; telephone.

CONTACTS WITH OTHERS
Staff; students; vendors; volunteers.

CONFIDENTIAL DATA
Pay classifications for student’s lunches. Completes duties which involve confidential subject matter in consideration of and in compliance with HIPAA and FERPA.
WORKING CONDITIONS
Exposure to normal kitchen heat and conditions and to possible cuts, burns or other similar injuries. The employee typically works near kitchen equipment with moving mechanical parts. Works in close contact with individuals with developmental disabilities in a variety of situations which may include dealing with physical and behavioral issues.  Exposure to communicable diseases, blood borne pathogens and bodily secretions.  
USUAL PHYSICAL DEMANDS
The following physical demands are typically exhibited by position incumbents performing this job’s essential duties and responsibilities.  These physical demands are not, and should not be construed to be job qualification standards, but are illustrated to help the employer, employee and/or applicant identify tasks where reasonable accommodations may need to be made when an otherwise qualified person is unable to perform the job’s essential duties because of an ADA disability.

While performing duties of this job, the employee frequently stands for extended periods of time, and walks around the kitchen to various counters, stoves and other food processing areas and equipment.  The employee regularly exhibits normal manual dexterity when preparing foods such as utilizing cutting knives and other kitchen equipment.  The employee occasionally extends arms to retrieve food from ovens, stoves, etc.  The employee occasionally lifts boxes, pans and other items, which weigh up to 50 pounds and occasionally climbs, balances, stoops, kneels, crouches or crawls.  Vision demands include normal vision.   Employees normally exhibit the ability to taste and smell foods with the ability to distinguish differences or similarities in intensity or quality of flavors or odors, or to recognize particular flavors or smells using the tongue and/or nose.  Employee normally tastes and smells the food being cooked to determine if it was cooked sufficiently and in accordance with cooking quality standards and to determine the palatability of product. 
REQUIRED KNOWLEDGE, ABILITIES AND SKILLS

Knowledge of: institutional food preparation methods, procedures, equipment and supplies; standard kitchen safety practices and procedures; food facility sanitary standards; basic mathematics and units of measure.

Ability to: read and follow menus and recipes; prepare foods in accordance with prescribed dietary and nutrition standards; perform light manual labor for extended periods of time; stand for extended periods of time; prepare meals in prescribed timeframes; follow food recipes; develop and maintain good working relationships with associates, supervisors, parents, family members, contract service providers and others, children and general public; maintain basic work records; maintain confidentiality of confidential and sensitive information.

Skill in: institutional food preparation; following recipes; operation and utilization of standard kitchen equipment and utensils; adding, subtracting, multiplying and dividing in units of measure.

QUALIFICATIONS
An appropriate combination of education, training, course work and experience may qualify an applicant to demonstrate required knowledge, skills, and abilities.  An example of an acceptable qualification is general experience and/or training in institutional food preparation, and following prescribed menus. 

Ability to document identity and employment eligibility within three (3) days of original appointment as a condition of employment in compliance with Immigration Reform and Control Act requirements.
LICENSURE OR CERTIFICATION REQUIREMENTS

Certification in Dietary Management and Sanitation and Safety is preferred; First Aid and CPR certification as assigned.

This job description in no manner states or implies that these are the only duties and responsibilities to be performed by the employee filling this position, who will be required to follow instructions and perform any duties required by the employee's supervisor or designee.

MANAGEMENT APPROVAL
_________________________________________________
___/____/____

Superintendent

                   



Date

EMPLOYEE UNDERSTANDING
_________________________________________________
___/____/____

Employee
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