
 
 

POSITION TITLE: Food Preparation Worker 

DEPARTMENT:  Food Services 

APPOINTING AUTHORITY:  Chief Fiscal Officer 

SUPERVISOR:  Food Service Working Supervisor 

GRADE LEVEL: Support Association Level 2 

 

Normal Weekly Hours: 20-25  for 9 months per year plus summer days based on department 

needs. Normal working hours are between the hours of 7 a.m. and 7 p.m. Monday – Friday; 

hours/days will vary due to operational situations, such as catering, which can include evenings 

and weekends. 

 

GENERAL PURPOSE 

 

Assist supervisor and cook in cafeteria operation. Hours/days will vary due to operational 

situations, such as catering, which can include evenings, Fridays and Saturdays. 

 

ESSENTIAL DUTIES AND RESPONSIBILITIES 

 

1. Assist in the preparation, serving, and selling of food at the various food service sites. 

2. Short order cooking and frying. 

3. Bake cookies, slice meat, prepare vegetables, and fruits. 

4. Catering: set-up, serving, and clean-up. 

5. Washing, drying, and storing of dishes, pots, and pans, as needed for department 

efficiency. 

6. Other similar duties as assigned. 

 

The duties listed above are intended only as illustrations of the various types of work that may be 

performed. The omission of specific statements of duties does not exclude them from the 

position if the work is similar, related or a logical assignment to the position. 

 

DESIRED MINIMUM QUALIFICATIONS 

Education and Experience:  

High school diploma or equivalent is preferred. 

 

Necessary Knowledge, Skills, and Abilities: 



Ability to life up to 50 pounds, operate cash register, and make correct change is required. This 

job also requires stretching, bending, and lifting. Mechanical ability is helpful. Interpersonal 

skills along with a customer service focus are an important part of this position. 

SUPERVISION RECEIVED 

Reports directly to Food Service Working Supervisor. 

SUPERVISION EXERCISED 

None. 

RESPONSIBILITY FOR PUBLIC CONTACT 

Extensive. 

LICENSING AND REGULATION 

None. 

TOOLS AND EQUIPMENT USED 

Use of cash register, student I.D. card scanner, grill, deep fryer, microwave, industrial 

stove/oven, dishwashing equipment, convection oven, warmers, and other kitchen equipment. 

Actual equipment may vary based on area in which employee is working. 

PHYSICAL DEMANDS 

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 stand, sit, talk, 

and hear. The employee is frequentlyrequired to walk; use hands and fingers to feel, handle or 

operate objects, tools, or controls; and reach with hands and arms. 

The employee must occasionally lift and/or move up to 50 pounds. Specific vision abilities 

required by this job include close vision and the ability to adjust focus. 

 



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. 

The work is performed primarily in a food service area. The noise level in the work environment 

is moderate to high.  

The duties listed above are intended only as illustrations of the various types of work that may be 

performed. The omission of specific statements of duties does not exclude them from the 

position if the work is similar, related or a logical assignment to the position.  

 


