POSITION TITLE:
Food Services Team Member
DEPARTMENT: 
Building & Facilities Department 
REPORTS TO:
Food Services Team Member reports to and is supervised by the Facilities/Food Services Manager. You are expected to meet with your supervisor as needed and are expected to keep your supervisor regularly informed of any food services related matters. 
LOCATION: 

Neighborhood Center 400 S.E. 8th Street, Evansville, IN
STATUS:

Non-Exempt Regular Full-time 40 hours or Part-Time
SUMMARY:
Food Services Team Member is responsible for planning, directing, coordinating and controlling food preparation, serving, and storage areas, ensuring proper safety, sanitation and, nutritional standards..
EDUCATIONAL REQUIRMETNS: High School Graduate/ (GED) with some experience in institutional or commercial food preparation. 
QUALIFICATIONS:

· Able to operate food services/kitchen equipment  used to prepare, cook, and serve nutritious meals and snacks             
· Capable of following directions and making decision using good judgment
· Able to co-exists with educational professionals, children and families
· Capable of using measurements to provide a safe and sanitary kitchen and preparation of appealing nutritious foods
· Works as a member of the food preparation and service team, assisting others when necessary
RESPONSIBILITIES
· Planning meals according to established meal patterns and a balance of food groups ensuring that requirements are achieved and documented for all regulatory agencies
· Plan menus and order necessary food and supplies and maintain an accurate current inventory of the same
· Prepare attractive, nourishing and enjoyable food for A.M. Childcare and Senior Services and to assist in the planning and preparation of food for the After School and P.M. Childcare
· To occasionally prepare food in Childcare Classrooms that involve the children and to use these occasions to instruct student in matters of nutrition and hygiene
· To prepare refreshments for special events such as open houses, meetings, programs, etc.
· Communicate effectively with customers, staff, and volunteers
Training Requirements

· Maintain CURRENT Universal Precautions and First Aid and annual T.B. Testing
· Attend trainings as indicated by Executive Director and Performance Evaluation;
· Attend ALL Staff meetings, training and development sessions 
Supervisory Responsiblities - Food Services Team Members provides direction supervision for all assigned volunteers.
Level of Decision Making

· Compliance with and enforcement of Carver policies and procedures, including the Confidentiality Policy, state regulations, and rules/laws 
Decisions Referred to Higher Authority

· Purchases without signed authorization;

· Obligating organization to new partnerships and collaborations

· Dismissal of volunteer members.
This Job Description is not intended to be exhaustive. Other responsibilities may be included as directed by the Executive Director 

