OKEECHOBEE COUNTY SCHOOL BOARD
JOB DESCRIPTION

	POSITION TITLE:
	Food Service Quality Assurance Manager-At-Large

	
	

	REPORTS TO:
	Food Service Supervisor

	
	

	SUMMARY:
	Responsible for assisting the Food Service Supervisor to provide support and assistance to all district school site kitchens as required by Federal, State and District regulations, policies and procedures.

	QUALIFICATIONS:
	· Requires a high school diploma or general education degree (GED)
· Three (3) years previous experience with quantity food preparation and services

· Experience as a Food Service Assistant Manager preferred

	

	KNOWLEDGE, SKILLS AND ABILITIES:

	Ability to work in a friendly manner with co-workers and students; Ability to pass a written and demonstrative manager’s exam; Good organizational and math skills; Ability to perform job and communicate in a noisy environment;  Ability to establish and maintain effective working relationships with students, staff and the community;  Ability to perform duties with awareness of all district requirements, Board of Education policies and State and Federal regulations and procedures, particularly as they relate to Child Nutrition Programs; Ability to read and comprehend detailed instructions, compose and comprehend short correspondence, detailed reports and memos;  Ability to effectively present information in one-on-one and small group situations.  Applicant shall have three (3) years from date of employment to achieve national certification in Child Nutrition through the School Nutrition Association.


	ESSENTIAL DUTIES AND RESPONSIBILITIES:

	· Assist, as needed, at school sites in the event of the absence of the Food Service Manager.

· Assist the Food Service Supervisor in providing a comprehensive training program for food service employees.
· Prepare all required reports and maintain all appropriate records.
· Responsible for organizing and monitoring equipment repairs.
· Conduct site surveys for menu items.
· Assist Food Service Managers in implementation of marketing/promotional strategies.

· Assist Food Service Managers with equipment inventory process.
· Provide support and technical assistance to Food Service Managers as needed.
· Perform other related duties as assigned by the Food Service Supervisor. 

	SUPERVISORY RESPONSIBILITIES:

	None

	PHYSICAL REQUIREMENTS:

	The physical demands described here are representative of those that must be met by an employee to successfully perform the essential functions of this job. Reasonable accommodations may be made to enable individuals with disabilities to perform the essential functions.
While performing the duties of this job, the employee is frequently required to walk, sit, stand, kneel, or crawl.   The employee will frequently bend or twist at the neck and trunk, and is occasionally required to reach and/or grasp with hands and arms. The employee must occasionally lift and/or move up to 50 pounds such as milk crates, frozen foods, canned food etc.  The employee will be required to drive from school to school in a personal vehicle to perform site visits, and occasionally will be required to transport food and/or supplies.  Specific vision abilities required by this job include close vision, and depth perception and peripheral vision. 



	WORK ENVIRONMENT:

	The work environment characteristics described here are representative of those an employee encounters while performing the essential functions of this job.  Reasonable accommodations may be made to enable individuals with disabilities to perform the essential functions.

While performing the duties of this job, the employee will occasionally work in temperatures above 100 degrees F. and walk on slippery surfaces.  The employee must be able to meet deadlines with severe time constraints and interact with public and other workers.  The employee has direct responsibility for the safety, well-being and work productivity of others.  The noise level in the work environment is frequently loud requiring a louder than normal speaking tone.  The employee has a greater than average risk of getting a minor injury such as a cut or burn while performing the duties of this job.



	TERMS OF EMPLOYMENT:

	233 Days – Salary to be based on the Board adopted salary schedule.

	EVALUATION:

	Performance of this job will be evaluated in accordance with provisions of the Board’s policy on evaluation of personnel.
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