Lorain County Community Action Agency
Position Description


Position:

FOOD SERVICE SUPERVISOR
Department:

USDA
Supervisor:

Health & Nutrition Manager
General Responsibilities:  To ensure that the Food Service Department of LCCAA is an efficient, cost-effective operation that provides high quality, nutritious meals to all LCCAA customers and to supervise all personnel working in the component.

Essential Job Functions:  

· Works within goals, policies and activities designed to meet Head Start performance standards and other program mandates;

· Assists in preparing specifications for food, supplies and equipment for bid purposes; 

· Works with kitchen staff in ensuring that the Food Service area is efficient and self-supporting; producing nourishing, appetizing food at the lowest possible price;

· Supervises and facilitates preparation and service of all food and beverage;

· Supervises and trains all food service employees in the performance of their duties to ensure maximum quality and appropriate quantity of foods prepared;

· Serves as the Head Cook;

· Evaluates all food service employees; 

· Orders food and supplies as required from approved vendor list;

· Keeps assigned meal reports for USDA;

· Attends all meetings relevant to the performance of the job;

· Checks all invoices for accuracy of quantities and prices, and submits invoices for payment to the fiscal department;

· Supervises food service operation of all assigned satellite sites;

· Cooperates with Local and State Health Departments in maintaining licensing requirements and   sanitary conditions in kitchen and storage areas; 

· Follows all directives of the above Agencies, as approved;

· Ensures that all employees follow safety regulations and are fully trained in the operation of all kitchen equipment;

· Responsible for proper receipt methods utilized including checking receipts to ensure proper accounting; 
· Other duties as assigned and;
· Abides by all applicable Agency rules and regulations;
Qualifications:  High school graduate or equivalent with five years experience in food management and institutional food experience.  Associate’s degree in Dietary Technology/Food Service, Nutrition or related field is preferred.  Ohio Department of Health Certification in Food Protection is required. 

Knowledge/Skills/Abilities:  Must be knowledgeable about quantity control, sanitation, hygiene, general dietetics, supervisory techniques, scheduling, menu planning, purchasing, receiving, and proper storage of foods and supplies.  Must have good oral and written communication skills. General knowledge of budget development, purchasing and supervision of personnel preferred.  

Pay Grade: 8                                                
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