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 FOOD SERVICE SUPERVISOR - YOUTH CENTER

KIND OF WORK:  Supervises food preparation for the Mobile County Youth Center and performs associated clerical duties involved in maintaining inventory control and food cost records.

DISTINGUISHING FEATURES OF THE WORK:  An employee in this class supervises and coordinates food service activities at the Mobile County Youth Center and maintains inventory control and food cost records.  Work is performed in accordance with established guidelines and procedures under general direction of the Juvenile Court Coordinator or other superior.  Supervision is exercised over food service workers and other employees as assigned.
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.)  Plans, supervises and inspects the work of food preparation and custodial personnel; orders food and kitchen supplies for the Mobile County Youth Center and the Crisis Center; prepares menus for nutritional value and efficiency; trains personnel in the preparation of meals; takes inventory of supplies; maintains records of equipment depreciation; makes inspections of kitchen and dining areas for cleanliness; assists with cooking and food preparation; prepares production records for meals served; prepares state required documentation; oversees compliance with Health Department standards; coordinates with vendors; assists contract dietician with audits; works with the MAWSS grease program; arranges special diets as needed; performs related work as required.

ESSENTIAL REQUIREMENTS OF THE WORK:  Thorough knowledge of modern institutional food preparation and cooking methods and procedures; thorough knowledge of kitchen appliances and equipment; thorough knowledge of food value and nutrition; ability to maintain routine reports and records; ability to perform routine mathematical computations in computing depreciation cost; ability to direct and supervise the work of others in food preparation activities; ability to plan and follow menus; ability to establish and maintain effective working relationships with juveniles, other employees and the general public.
MINIMUM QUALIFICATION REQUIREMENTS:  Graduation from a standard senior high school, or the successful completion of the General Educational Development (GED) test, preferably supplemented by college coursework in home economics and nutrition, and considerable food preparation experience; or any equivalent combination of training and experience sufficient to indicate ability to do the work.
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