FOOD SERVICE LEAD WORKER





DEFINITION





Under supervision; to act as a lead worker for assigned food service helpers; to perform a variety of tasks necessary for the preparation and serving of food and cleaning of facilities and equipment in an institution; and to do related work as required.  Duties are performed for clients of Consolidated Food Services.








EXAMPLES OF DUTIES





Trains, assigns, directs, and monitors the work of food service helpers; assists in the completion of employee work schedules at the direction of Food Service Supervisors and in accordance with clearly defined policies and procedures; inspects food service operations to ensure that service operations are being accomplished according to established procedures with special emphasis on tray line operations, individualized resident therapeutic diet orders and food transportation; assist in the preparation of foods and beverages by performing simple tasks including the making and dishing of salads, beverages, toast, and the washing, peeling and slicing of fruits and vegetables; supplies and maintains serving counters with food; washes dishes, silverware and cooking utensils; assists in the operation of dish washing; assists in keeping the kitchen, dining area, refrigerators and store rooms in sanitary and orderly condition at all times; may assist in the inventory of foods served or consumed by keeping simple records and making reports; works on tray line assembling food trays for residents; serves food such as entrees, desserts, vegetables, etc.








EMPLOYMENT STANDARDS





Education and Experience:  Any combination of training and experience equivalent to one year of experience in institutional food service work.  Preference will be given for training or experience in lead work principles and therapeutic diets.





Knowledge, Skills and Abilities:  Knowledge of basic lead work principles; knowledge of therapeutic diet plans and the methods necessary to meet those plans; knowledge of methods of cleaning and maintaining food service areas, utensils and equipment; knowledge of basic principles of personal hygiene relative to food preparation and serving; knowledge of the basic operating procedure of dishwashing machines and other kitchen equipment; knowledge of safety rules and ability to perform within such rules at all times.  Ability to train, assign, direct, and monitor the work of others; ability to determine if individual meals have been assembled in accordance with therapeutic diets; ability to follow and understand oral and written instructions; ability to perform cleaning and food serving duties; ability to carry, push and pull objects related to the preparation and serving of foods; ability to operate industrial dishwashing machines; ability to provide service to residents in a friendly and caring manner, and to communicate with others in an effective and respectful manner; ability to secure the facility at shift end, ability to determine when foods are spoiled or have been contaminated; knowledge of food preparation and serving techniques; must be able to lift up to fifty (50) pounds unassisted and heavier loads with assistance.
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