LAKEVIEW MENTAL HEALTH SERVICES, INC.

JOB DESCRIPTION

JOB TITLE:  Food Service Specialist

DEPT.:  SRO/131
CLASSIFICATION:  Full Time


FLSA STATUS:  Non-Exempt
SUPERVISOR:  Food Service Coordinator

EFFECTIVE DATE:  09/2008
POSITION(S) SUPERVISED:  None
Job Summary:

Perform a variety of food preparation duties.
Essential Job Functions:
· Listen and respond to resident’s requests in a prompt and courteous manner.  See that resident needs are met while providing a positive dining experience
· Handle food dishes and utensils according to agency standards and health and safety regulations.  This includes the sanitizing of all dining room service ware.

· Responsible for proper waste disposal and maintenance of waste receptacles

· Responsible for the proper recycling of all recyclable goods

· Responsible for dishwashing and cleaning of pots, pans, trays, and all other dishware in the kitchen

· Responsible for sweeping and mopping work areas and dining room

· Follow all food safety protocols when preparing, serving, storing and disposing of food

· Perform any other duties necessary for successful operation of the program

Education and Experience:

Minimum of High School Diploma or GED.  At least one year experience in a restaurant or large volume food service program is required.
Knowledge:

Working knowledge of nutritional information and portion sizing; weights and measures, recipe following; ordering food and supplies for a large kitchen; invoicing; etc.
Skills and Abilities:

Reading and interpreting information, following instructions, developing and maintaining a schedule of kitchen and equipment maintenance; analyzing and evaluating situations and using independent judgment and initiative in taking effective action; communicating clearly and concisely; setting priorities and meeting deadlines; ability to use a computer and associated software.  Must be able to work effectively and professionally around persons with mental illness.
Special Requirements:


Must be able to read and communicate in English.
Physical Requirements and Working Conditions:

General large kitchen environment.  Significant amount of time spent standing.
This job description should not be construed to imply that these requirements are the exclusive standards of the position.  Incumbents are expected to follow any other instructions, and perform related duties as may be required by the Supervisor, or as deemed necessary by the position.
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