Job Title: Storeroom Steward
Job description
        
Manage the inventory and storage of food items and various supplies, including receiving incoming deliveries and storing them in the appropriate spaces. Perform required tasks through acceptable methods to meet and maintain quality standards in a timely, organized, and safe manner.
Responsibilities and duties
· Receive incoming food and other supplies from deliveries and store them in a manner that is organized, efficient, and timely.
· Monitor the inventory, menu, and supplies to ensure that all products will be ordered, delivered and stored in an efficient and timely manner.
· Maintain clean, organized, and efficient kitchen and storage spaces.
· Assist with miscellaneous tasks including, storage, setting up dining area, and filling in for other positions.
· Work in fast-paced position with the ability to solve problems and complete assignments in a timely manner.
· Practice food safety and sanitation practices, which involves responsible monitoring and handling of food and equipment while following the HACCP plan.
· Maintain excellent communication and interpersonal skills with a positive and professional demeanor.
Qualifications
Minimum Requirements
Education: None required
Experience: Prior food or culinary service work experience
Skills: Communicates in a clear and friendly manner and able to follow directions.
Knowledge of MS Office and other basic computer skills
Preferred Requirements
Education: High School Diploma or GED or Higher
ServSafe certification
Experience: 6 months+ food or culinary service work experience; purchasing and receiving experience
Skills: Demonstrates interpersonal skills, ability to work independently, attention to detail, and communicate in a professional manner.
Knowledge of inventory management programs
Job specific
Work conditions: Indoors. Extreme hot/cold temperatures of kitchen. 
Physical requirements: Be able to lift up to 50 lbs across 100 yards and maneuver within the facility. Able to stand, move, and hasten for long periods and perform repetitive tasks.
Kitchen hazards: cleaning chemicals, equipment, open flames, hot surfaces, and cluttered or slippery floors.
Equipment: Convection and microwave ovens, fryers, grills, warmers, mixers, walk-in refrigerator and freezer, dishwashers, numerous utensils, and sharp objects.
Reports to: Kitchen Staff
Employees reporting to position: dish/pot washer
General
Salary: $17,000 - $25,000
Benefits: Health insurance, vacation, worker’s compensation, bonuses
Hours: Part-time to Full-time (15-35 hours/week)
Job Title: Dish washer/pot washer
Job description
        
Clean dirty dishes, kitchen facilities, food preparation equipment, and utensils. This includes operating dishwasher and other equipment to clean dishes and then returning cleaned items to appropriate storage. Perform required tasks through acceptable methods to meet and maintain quality standards in a timely, organized, and safe manner.
Responsibilities and duties
· Clean dirty dishes, including the tasks to scrape food, stack dishes, load and unload dishes from the dishwasher, wash large dishes by hand.
· Maintain clean kitchen area, which includes taking out trash and cleaning trash cans, equipment, storage areas, and floors.
· Retrieve and store food, dishes, equipment, supplies.
· Assist with miscellaneous tasks including, storage, setting up dining area, and filling in for other positions.
· Work in fast-paced position with the ability to solve problems and complete assignments in a timely manner.
· Practice food safety and sanitation practices, which involves responsible monitoring and handling of food and equipment while following the HACCP plan.
· Maintain excellent communication and interpersonal skills with a positive and professional demeanor.
Qualifications
Minimum Requirements
Education: None required
Experience: None required
Skills: Communicates in a clear and friendly manner and able to follow directions.
Preferred Requirements
Education: High School Diploma or GED or Higher
ServSafe certification
Experience: Prior food or culinary service work experience
Skills: Demonstrates interpersonal skills, ability to work independently, and communicate in a professional manner.
Job specific
Work conditions: Indoors. Extreme hot/cold temperatures of kitchen. Hot, high pressure water and steam. Abrasive chemicals.
Physical requirements: Be able to lift up to 50 lbs across 100 yards and maneuver within the facility. Able to stand, move, and hasten for long periods and perform repetitive tasks.
Kitchen hazards: cleaning chemicals, equipment, open flames, hot surfaces, and cluttered or slippery floors.
Equipment: Convection and microwave ovens, fryers, grills, warmers, mixers, walk-in refrigerator and freezer, dishwashers, numerous utensils, and sharp objects.
Reports to: Kitchen Staff
Employees reporting to position: none (entry-level)
General
Salary: Minimum wage to $8.00/hr
Benefits: Bonuses, opportunities for advancement, flexible hours
Hours: Part-time to Full-time (15-35 hours/week)
Job Title: Tray Line Supervisor
Job description
        
Manage and direct the tray line employees to ensure accurate, complete, and timely assembly of food trays according guidelines. Trays will be set-up with attention to food specifications and restrictions, portion, and presentation. Assist in training and managing of kitchen staff to promote a high level of food safety, work conditions, quality food. Develop interpersonal communication with guests, patients, and hospital faculty to ensure satisfaction and completion is being met.
Responsibilities and duties
· Manage tray line employees, being actively engaged and responsible for improving productivity
· Train and work with kitchen staff, guests, and patients to ensure high quality satisfaction.
· Ensure accurate and complete assembly of trays that follows correct plate presentation and portion guidelines, as well as attention to food specifications and restrictions.
· Work in fast-paced position with a strong attention to detail and the ability to solve problems and complete daily assignments in a timely manner.
· Assists in managing food safety and sanitation practices, which involves responsible monitoring and handling of food and equipment while following the HACCP plan.
· Maintain excellent communication and interpersonal skills with a positive and professional demeanor.
· Regularly manage information for patients to create clear, timely, and complete reports.
· Dress professionally and in appropriate food safe wear when preparing food.
Qualifications
Minimum Requirements
Education: High School Diploma or GED or Higher
Experience: 1 year of food or culinary service work experience
Skills: Highly motivated, can work independently, and communicates in a clear and friendly manner.
Preferred Requirements
Education: Degree related to food or nutrition
ServSafe certification
Experience: 3+ years of food or culinary service work experience; supervising experience
Skills: Demonstrates exceptional leadership and interpersonal skills, high quality service to guests, knowledge of food and nutrition, and professional demeanor.
Knowledge of MS Office and other basic computer skills
Job specific
Work conditions: Indoors. Extreme hot/cold temperatures of kitchen.
Physical requirements: Be able to lift up to 50 lbs across 100 yards and maneuver within the facility. Able to stand for long periods and perform repetitive tasks.
Kitchen hazards: cleaning chemicals, equipment, open flames, hot surfaces, and cluttered or slippery floors.
Equipment: Convection and microwave ovens, fryers, grills, warmers, mixers, walk-in refrigerator and freezer, dishwashers, numerous utensils, and sharp objects.
Reports to: Assistant Kitchen Manager
Employees reporting to position: tray line attendant
General
Salary: Competitive wages; median salary $30,000
Benefits: Health insurance, vacation, worker’s compensation, bonuses
Hours: Part-time (30 hours/week)
Job Title: Kitchen Manager (Chef)
Job description

Manage and direct the food production operation, which includes supervising and training the kitchen staff, managing the budget, and creating the menu. Maintain a high level of food safety, work conditions, quality food. Develop interpersonal communication with guests, patients, and hospital faculty to ensure satisfaction is being met. 
Responsibilities and duties
· Manage and direct the culinary operations, kitchen organization, and food production, which includes patient dining, retail café, and catering.
· Supervise and coordinate a team of employees and participate in activities of kitchen personnel as the technical expert, teacher, and trainer for other chefs and cooks on food production, safety, and sanitation.
· Manage the total food budget including the ordering and inventory process, establishment of production levels, control of food cost issues, and labor cost solutions. 
· Create the menu, including the pricing, planning, and selection and development of recipes and other items for clients.
· Manage food safety and sanitation practices, which involves implementation and training of a HACCP plan. 
· Regularly interact with patients to meet high level of food quality and satisfaction. 
· Dress professionally and in appropriate food safe wear when preparing food. 
Qualifications
Minimum Requirements
Education: Culinary School Education
Experience: 2 years of food or culinary service management experience
Skills: Demonstrates exceptional leadership and interpersonal skills; high quality service to guests; and professional demeanor among all levels of management and departments.
Preferred Requirements
Education: Vocational School Culinary Degree with degree related to hospitality or management
ServSafe certification and knowledge of HACCP standards
Experience: 4+ years of food service management experience
Prior Chef experience in a restaurant and/or institutional setting with catering and event planning experience
Experience in training staff and organizing a food production kitchen
Skills: Knowledge and ability in current culinary trends.
Strong ability to design, supervise, and coordinate the activity of kitchen staff, and interact with hospital staff at all levels of management for planning a regular menu and special events
Thorough knowledge of MS Office and inventory management programs 
Job specific
Work conditions: Indoors. Extreme hot/cold temperatures of kitchen.
Physical requirements: Be able to lift up to 50 lbs across 100 yards and maneuver within the facility.
Kitchen hazards: cleaning chemicals, equipment, open flames, hot surfaces, and cluttered or slippery floors.
Equipment: Convection and microwave ovens, fryers, grills, warmers, mixers, walk-in refrigerator and freezer, dishwashers, numerous utensils, and sharp objects.
Reports to: Food and Beverage Director
Employees reporting to position: Assistant Kitchen Manager, Hot/cold production cook, baker, tray line attendant, storeroom steward, dish/pot washer, tray line supervisor
General
Salary: $35,000 - $50,000
Benefits: Health insurance, vacation, worker’s compensation, bonuses, retirement plan
Hours: Full-time (50+ hours/week)
Job Title: Assistant Kitchen Manager (Sous Chef)
Job description

Supervise and coordinate staffing and the activities of workers. Monitor the inventory and manage the food and supply budget. Practice food safety and assist with food production. Maintain a safe and secure work environment that provides a cost-effective, high quality menu. Provide customer service, interpersonal communication, and kitchen organization of high level. Fulfill additional management tasks.
Responsibilities and duties
· Supervise and coordinate staffing and the activities of workers, including the hiring, training, scheduling, evaluating, and morale-building of employees. 
· Manage inventory and maintain budget of food and non-food supplies, including the purchasing, receiving and storing. 
· Monitor food safety and sanitation practices, including enforcing use of food logs, cleaning, and HACCP plan.
· Assist with food production and management tasks in the absence of specified positions. 
· Create a safe and secure work environment by initializing accident and theft prevention plans. 
· Maintain high quality of food product, plan specials and changes in menu, prepare food displays, and manage quantities and portions of dishes. 
· Provide high level of customer service, professional communication, and kitchen organization.
· Dress professionally and in appropriate food safe wear when preparing food.
Qualifications
Minimum Requirements
Education: High School Diploma or GED or Higher
Experience: 1 year of food or culinary service work experience
Skills: Highly motivated, can work independently, and communicates in a clear and friendly manner.
Preferred Requirements
Education: Vocational School or Degree related to food or hospitality
ServSafe certification and knowledge of HACCP standards
Experience: 3+ years of food service management experience
Skills: Demonstrates exceptional leadership and interpersonal skills; high quality service to guests; and professional demeanor among all levels of management and departments.
Knowledge of MS Office and inventory management programs 
Job specific
Work conditions: Indoors. Extreme hot/cold temperatures of kitchen.
Physical requirements: Be able to lift up to 50 lbs across 100 yards and maneuver within the facility.
Kitchen hazards: cleaning chemicals, equipment, open flames, hot surfaces, and cluttered or slippery floors.
Equipment: Convection and microwave ovens, fryers, grills, warmers, mixers, walk-in refrigerator and freezer, dishwashers, numerous utensils, and sharp objects.
Reports to: Kitchen Manager (Food Service Manager)
Employees reporting to position: Hot/cold production cook, baker, tray line attendant, storeroom steward, dish/pot washer, tray line supervisor
General
Salary: $25,000 - $35,000
Benefits: Health insurance, vacation, worker’s compensation, bonuses, retirement plan
Hours: Full-time (40+ hours/week)
Job Title: Hot Production Cook
Job Description
        
Prepares, cooks, and portions all hot food for patients, café meals, physician meals, and other related tasks.  Complying with state approved sanitation procedures, HACCP, and instruction of the production manager.
Responsibilities and Duties
·         Preparing raw food for cooking by washing, peeling, and cutting
·         Seasoning food accordingly
·         Observing and testing food being cooked
·         Weighing, measuring, and mixing ingredients according to recipes
·         Serving portions
·         Regulating the temperatures of ovens, broilers, grills, and roasters
·         Maintains records of food served and quantities
Qualifications
Minimum Requirements
Education: High School Diploma or GED or Higher
Experience: 1 year of food or culinary service work experience
Skills: Highly motivated, can work independently, and communicates in a clear and friendly manner.
Preferred Requirements
Education: Vocational School or Degree related to food or hospitality
ServSafe certification and knowledge of HACCP standards
Experience: 2+ years of food service management experience
Skills: Knowledge and ability in current culinary trends.  Thorough knowledge of MS Office and inventory management programs
Job Specific
Work conditions: Indoors. Extreme hot/cold temperatures of kitchen.
Physical requirements: Be able to lift up to 50 lbs across 100 yards and maneuver within the facility.
Kitchen hazards: cleaning chemicals, equipment, open flames, hot surfaces, and cluttered or slippery floors.
Equipment: Convection and microwave ovens, fryers, grills, warmers, mixers, walk-in refrigerator and freezer, dishwashers, numerous utensils, and sharp objects.
Reports to: Kitchen Manager (Food Service Manager)
Employees reporting to position: Hot/cold production cook, baker, tray line attendant, storeroom steward, dish/pot washer, tray line supervisor
General
Salary: $19,000 - $32,000
Benefits: Health insurance, vacation, worker’s compensation, bonuses, retirement plan
Hours: Full-Time (40 hours/week)
Job Title: Cold Production Cook
Job Description
Prepares, cooks, and portions all cold food for patients, café meals, physician meals, and other related tasks.  Complying with state approved sanitation procedures, HACCP, and instruction of the production manager.
Responsibilities and Duties
·         Preparing raw food for cooking by washing, peeling, and cutting
·         Seasoning food accordingly
·         Observing and testing food being cooked
·         Weighing, measuring, and mixing ingredients according to recipes
·         Serving portions
·         Assist hot production cook by regulating the temperatures of ovens, broilers, grills, and roasters if needed
·         Maintains records of food served and quantities
Qualifications
Minimum Requirements
Education: High School Diploma or GED or Higher
Experience: 1 year of food or culinary service work experience
Skills: Highly motivated, can work independently, and communicates in a clear and friendly manner.
Preferred Requirements
Education: Vocational School or Degree related to food or hospitality
ServSafe certification and knowledge of HACCP standards
Experience: 2+ years of food service management experience
Skills: Knowledge and ability in current culinary trends.  Thorough knowledge of MS Office and inventory management programs
Job Specific
Work conditions: Indoors. Extreme hot/cold temperatures of kitchen.
Physical requirements: Be able to lift up to 50 lbs across 100 yards and maneuver within the facility.
Kitchen hazards: cleaning chemicals, equipment, open flames, hot surfaces, and cluttered or slippery floors.
Equipment: Convection and microwave ovens, fryers, grills, warmers, mixers, walk-in refrigerator and freezer, dishwashers, numerous utensils, and sharp objects.
Reports to: Kitchen Manager (Food Service Manager)
Employees reporting to position: Hot/cold production cook, baker, tray line attendant, storeroom steward, dish/pot washer, tray line supervisor
General
Salary: $19,000 - $32,000
Benefits: Health insurance, vacation, worker’s compensation, bonuses, retirement plan
Hours: Full-Time (40 hours/week)
Job Title: Baker
Job Description
        
Makes and prepares a wide range of breads, pastries, and other baked goods.  Able to start early in the morning and work according to a tight production schedule and produce quality baked items.
Responsibilities and Duties
·         Prepares and bakes all bakery items for menu and catered events hosted by institution.
·         Uses weights and measures to adjust ingredients in recipes.
·         Operates, cleans and performs minor maintenance on baking machines and equipment.
·         Regulates adequate supplies and keeps records of products made and used.
·         Does specialized decorating.
Qualifications
Minimum Requirements
Education: Associate’s Degree in Culinary Arts
Experience: 5+ years of experience in the preparation of bakery products and general maintenance of a bakery or kitchen area.
Skills: Ability to read, write, perform basic arithmetic calculations.
Preferred Requirements
Education: Certified by the Retail Bakers of America
Experience: At least one year of supervisory responsibility
Skills: Creativity, flexible, dependable.  Thorough knowledge of MS Office and inventory programs.
Job Specific
Work conditions: Indoors. Extreme hot/cold temperatures of kitchen.
Physical requirements: Be able to lift up to 50 lbs across 100 yards and maneuver within the facility.
Kitchen hazards: cleaning chemicals, equipment, open flames, hot surfaces, and cluttered or slippery floors.
Equipment: Convection and microwave ovens, fryers, grills, warmers, mixers, walk-in refrigerator and freezer, dishwashers, numerous utensils, and sharp objects.
Reports to: Kitchen Manager (Food Service Manager)
Employees reporting to position: Hot/cold production cook, baker, tray line attendant, storeroom steward, dish/pot washer, tray line supervisor
General
Salary: $18,000 - $21,000
Benefits: Health insurance, vacation, worker’s compensation, bonuses, retirement plan
Hours: Full-Time (40+ Hours/Week)
Job Title: Tray Line Attendant
Job Description
        
Assembles patient’s trays during meal times.  Also prepares enteral feeding assembly.  Cleans and sanitizes dishes and utensils. 
Responsibilities and Duties
·         Efficient and accurate preparation of food
·         Assembly and service of quality food and attractive trays to patients
·         Responsible for following established procedures for assigned activities involved in basic preparation and service of food
·         Utensils, dishes, and portions are standard.
·         Preparation methods for special thickened liquids or thinned liquids are followed
·         Report all equipment issues to supervisor
·         Communicates effective and efficiently
Qualifications
Minimum Requirements
Education: High School Diploma or GED or Higher
Experience: 3+ Years food preparation and enteral feeding assembling
Skills: Teamwork, organized
Preferred Requirements
Education: ServSafe certification and knowledge of HACCP standards
Experience: Dishwashing and Sanitizing.
Skills: Flexible.  Thorough knowledge of MS Office.
Job Specific
Work conditions: Indoors. Extreme hot/cold temperatures of kitchen.
Physical requirements: Be able to lift up to 50 lbs across 100 yards and maneuver within the facility.
Kitchen hazards: cleaning chemicals, equipment, open flames, hot surfaces, and cluttered or slippery floors.
Equipment: Convection and microwave ovens, fryers, grills, warmers, mixers, walk-in refrigerator and freezer, dishwashers, numerous utensils, and sharp objects.
Reports to: Kitchen Manager (Food Service Manager)
Employees reporting to position: Hot/cold production cook, baker, tray line attendant, storeroom steward, dish/pot washer, tray line supervisor
General
Salary: $17,000 - $21,000
Benefits:
Full Time: Health insurance, vacation, worker’s compensation, bonuses, retirement plan
Part Time: Worker’s compensation
Hours: Full Time / Part Time
