
CAFETERIA WORKERS
QUALIFICATIONS:

1.
Knowledgeable of cafeteria style preparation and serving of food.





2.
Able to work within local board policies, as well as, state and federal regulations.





3.
Ability to follow directions from the head cook and principal.

REPORT TO:

Cafeteria Manager\Principal

JOB GOAL:


To help the head cook in preparing good, well-balanced meals, and to maintain a clean kitchen and cafeteria.

PERFORMANCE RESPONSIBILITIES:

 1.
Be familiar with and follow all school policies.

 2.
Work with students, parents, teachers, and all staff in a professional, friendly manner.

 3.
Call the head cook when ill.

 4.
See that the kitchen is clean each day-mopped, swept, dishes and hardware cleaned and put up, trash emptied, etc.

5. Clean and prepare the tables for meals and clean afterwards.

6. Attend all meetings called by the administration.

 7.
Perform other duties concerning the lunchroom as requested by the principal of head cook.

 8.
Maintain the required licenses or certificates as established by local, state, or federal regulation.

 9.
Assists in the preparation and serving of food in a quick and pleasant manner as requested by the head cook or principal.

10.
Other concerns or duties deemed necessary by the Superintendent or designee.
TERMS OF EMPLOYMENT:
Minimum 180-day contract.  Salary and work year t be established by the Board.  

EVALUATION:
Performance of this job will be evaluated by the cafeteria manager or principal. 

REVIEWED AND AGREED TO BY___________________________date____________

07/13/09


