LEAD NUTRITION SERVICES-CENTRAL KITCHEN

DEFINITION:

Under the supervision of an assigned Nutrition Services Supervisor, leads and participates in the preparation
and sale of food products; coordinates related inventory, sanitation and record-keeping functions; trains and

provides work direction and guidance to assigned personnel.

DISTINGUISHING CHARACTERISTICS

Lead Nutrition Services-Central Kitchen performs increasingly complex work and serves as a lead at the
Central Kitchen. The Lead Il Nutrition Services-Central Kitchen/Lead Il Central Kitchen Roving performs
complex work at the central kitchen requiring knowledge of designated policies, procedures and
regulations. The Lead Ill Nutrition Services-Central Kitchen performs a variety of specialized and complex
work at the central kitchen requiring increased experience and requiring independent judgment and
knowledge of designated policies, procedures and regulations.

ESSENTIAL DUTIES AND RESPONSIBILITIES include the following:
Other duties may be assigned.

[ ]
assists with the preparation of menu items.

° Washes dishes and kitchen equipment.

° Maintains proper care of equipment and sanitation of the kitchen.

° Cleans carts, pots, pans, utensils, and general work area.

° Stocks condiments, food items and paper goods; oversees storage and rotation of supplies in storage
areas.

[ ]

warmers.

° Maintains various routine records related to assigned activities as required.

° Operates avariety of office equipment including acomputer and assigned software; utilize applicable

food service equipment; drives a vehicle to conduct work.
[}
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Knowledge of:

Methods and materials used in the preparation and serving of food.
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[ Hearing and speaking to exchange information.
L The employee must regularly lift and/or move up to 25 pounds and occasionally lift and/or move up

to 50 pounds.
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