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Knowledge of: 
 
● Standard safety practices and procedures related to the preparation, serving and transporting of 
food. 
● Standard kitchen equipment, utensils and measurements. 
● Free and reduced-priced Meal Program. 
● Methods and materials used in the preparation, serving and transporting of food. 
● Food preparation methods such as washing, cutting, assembling and wrapping foods or ingredients. 
● Basic food serving utensils and equipment. 
● Standard sanitation and safety practices and procedures related to the preparation and serving of 
food. 
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● Standing for extended periods of time. 
● Hearing and speaking to exchange information. 
● The employee must regularly lift and/or move up to 25 pounds and occasionally lift and/or move up 
to 50 pounds. 
● Dexterity of hands and fingers to operate food service equipment. 
● Reaching overhead, above shoulders and horizontally. 
● Bending at the waist, kneeling or crouching.  
● See to monitor food quality and quantity. 
 
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 


