	FACILITIES AND FOOD SERVICE MANAGER





DEFINITION 





Under general supervision, oversee the management of the facility operations at the Badger Prairie Healthcare Center, including the central heating plant, the waterworks facilities and the maintenance/custodial operations.  Plans, organizes and directs the activities related to custodial maintenance, repairs, and preventive maintenance; responsible for the overall management of the Consolidated Food Service program; supervises and directs the work of facilities, custodial and food service staff and performs other related duties as required.





EXAMPLES OF DUTIES





Supervises assigned staff; develops and monitors the custodial and food services budgets; contacts vendors regarding discrepancies and maintains related records; orders and maintains equipment, supplies and materials necessary to care for buildings and grounds; monitors and controls food, facility and labor costs; approves all division expenditures for projects to meet needs; approves and monitors division payroll records; determines budget parameters for the quantity and quality of food required an formulation of menus and portion control; supervises preparation, delivery, serving, cleanup of the kitchen operations; insures the proper maintenance, repair and utilization of food service facilities and equipment; oversees compliance with sanitation, health and safety standards; plans, organizes and participates in building security operations; maintains the integrity of the building key system.





EMPLOYMENT STANDARDS





Education and Experience:  Any combination of training and experience equivalent to a Bachelors degree in management, food service administration, nutritional sciences or closely related field and three years experience in institutional food service, with experience in a major food service operation, including having direct line supervision.  (major food service operation is defined as:  production of over 2000 meals per day in an institutionalized setting).  Plus, three years experience in a major facility maintenance management, including having direct line supervision (major facility is defined as:  one or more facilities comparable to or larger than 250,000 square feet in total size). 





Knowledge, Skills and Abilities:  Knowledge of hospital or nursing home diet management, including nutritional values, menu formulation and recipe standardization; considerable knowledge of the materials, methods and equipment used in the preparation of foods in large quantities; thorough knowledge of sanitation and health precautions in food preparation and service; knowledge of supervisory techniques and practices; possess functional reasoning skills; effective oral and written communication skills; ability to establish and maintain an inventory control system and keep accurate and up-to-date records; ability to prepare comprehensive reports of management activities and costs; ability to read plans, specifications and electrical diagrams of buildings, machinery and equipment; ability to prepare bid specifications necessary for the purchase of equipment and supplies.





SPECIAL REQUIREMENTS:  Access to personal transportation and a valid Wisconsin driver’s license (or eligibility for) required.  
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