CHILDREN’S SERVICES DIVISION

THE ARC CADDO-BOSSIER

JOB DESCRIPTION

Food Service Tech I
(Assistant Cook)-Part-Time
PREREQUISITE SKILLS:

· Must be 21 years of age or older.

· Documentation of satisfactory criminal record check per LA. R.S. 15:5871.

· Documentation of three (3) references prior to employment and known in the community to be of good reputation.

· Must have a high school diploma or equivalent.
· Satisfactory certification of Community CPR prior to employment.

FUNCTION:  
To be responsible for all Food Program Rules and Regulation. Will be responsible for all planning menus and then receiving and all foods and products.  
REQUIREMENTS:

· To satisfy all pertinent staff requirements as specified by licensing, other funding agencies; and The Arc Caddo-Bossier’s Core, Policy & Procedure, and Children’s Services Manuals.

· To demonstrate an attitude of cooperation with and respect for all guests, children, parents, families, and co-workers while fulfilling your daily responsibilities.

· To respect all children in the program and their family’s right of confidentiality.

SPECIFIC DUTIES:

· Asist in planning daily menus including snacks for The Goldman School and EHS.
· To receive all foods and products for meals/snacks.
· To assist in performing all other duties required by CACFP, i.e., maintain files (inventory, EHS sheet, and daily count of children)
· To be available upon request to help in any capacity needed; Secretary/Receptionist; classroom and cooking.

· To cooperate with other office personnel in providing Division services as directed.

· Wash glassware, dishes, pots, pans, and associated kitchen equipment and utensils.

· Maintain the cleanliness of kitchen walls, floors, stoves, refrigerators, and similar food service equipment.

· Arrange/store food items and supplies in appropriate areas, i.e., pantry, freezers, and refrigerators.  Have a designated area for each food item and supply item.  When a food or supply item is used, return unused item to its designated place.

· Serve food and snacks.

· Be responsible for maintaining the running of the kitchen in the food technician’s absence.

SUPERVISORY RESPONSIBILITIES:    None
CALENDAR FOLLOWED:  
242 days
RESPONSIBLE TO:
 Director of Children’s Services; Center Manager
__________________________________
Employee






_______________________________


Date

______________________________

Director of Children’s Services

_______________________________

Date

