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FOOD SERVICE WORKER
KIND OF WORK:  This is routine food service work in the preparation of meals for a small institutional facility.
DISTINGUISHING FEATURES OF THE WORK:  An employee in this class is responsible for cooking meals according to a preplanned menu, keeping the equipment and working area in sanitary condition, serving meals and storing food.  Work is performed in accordance with a set routine under the direction of a Food Service Supervisor or other superior.  Direction may be given to residents or inmates.  A Food Service Worker may be required to carry items weighing over thirty pounds.

EXAMPLES OF WORK:  (Any one position may not include all of the duties listed nor do the listed examples include all tasks which may be found in positions of this class.)  Cooks meals according to prescribed recipe; makes salads, desserts or special dishes; mixes batters, bakes cakes and other pastries; makes coffee and tea; measures ingredients for cooking according to recipes; mixes and combines ingredients with hand utensils and kitchen appliances; stores food in refrigerator; keeps working area and equipment in a clean and sanitary condition; washes dishes and cooking utensils; sweeps and mops kitchen; cleans ovens, stoves and refrigerators and other kitchen appliances; sets up trays for meals; picks up lunch for residents and foster grandparents; directs residents or inmates in performing custodial work; receives and re-stocks supply deliveries; performs related work as required.

ESSENTIAL REQUIREMENTS OF THE WORK:  Good knowledge of modern institutional food preparation and cooking methods and procedures; good knowledge of kitchen appliances and equipment; some knowledge of food value and nutrition; ability to perform routine kitchen cleaning and food preparation tasks; ability to follow oral and written directions; ability to work under dangerous conditions; ability to establish and maintain effective working relationships with employees, residents or inmates.

MINIMUM QUALIFICATION REQUIREMENTS:  Completion of a minimum of the eighth grade and a minimum of one year food preparation experience, preferably in an institutional setting; or a combination of education and experience equivalent to these requirements.
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