08461

Food Service Technician – (Hourly)
Grade:  3

FLSA: Non-Exempt

Date:
01/20

Job Summary:  Coordinates and provides daily food service activities for a variety of County programs; performs other duties as assigned.


Essential Functions:
1. Serves and packages meals for a variety of St. Mary’s County Government programs;

2. Supervises volunteer workers in the kitchen;

3. Submits meal count reservations for the following week;

4. Monitors meal temperatures and ensures quality of food in compliance with relevant regulations and standards;

5. Accurately completes and submits required paperwork in a timely fashion;

6. Inventories and orders supplies and prepares inventories for different sites;

7. Cleans and sanitizes kitchen and dining areas; 

8. May need to deliver meals to homes in St. Mary’s County and to other directed sites.
9.   Performs other duties as assigned.


Required Knowledge, Skills, and Abilities:  

1. Ability to gain working knowledge of St. Mary’s County Government policies and procedures;

2. Ability to communicate effectively with staff and members of the public;

3. Ability to prepare food in compliance with acceptable sanitary and safety standards;

4. Basic math skills, language skills, and computer skills;
5. Attend Health Department’s safe food handling class, as required.


Education and Experience: 
1. High school diploma or G.E.D.;

2. Six months to one year of related experience which may be obtained through job training;

3. Or equivalent technical training, education, and/or experience.

Additional Requirements: 

1. Negative drug screen and successfully pass extensive background investigation with favorable results;

2. Valid Maryland Driver’s license
Physical and Environmental Conditions: 

Work requires light physical effort in the handling of light materials in non-strenuous work positions up to 30 pounds and/or continual standing or walking of 60%+ of the time.

Work environment involves everyday risks or discomforts which require normal safety precautions typical of such places as kitchens, offices or meeting rooms, e.g., use of safe work place practices with kitchen equipment, and/or avoidance of trips and falls. 

Employees are required to use protective garments such as aprons, hairnets, and gloves when handling food.

The above job description is not intended as, nor should it be construed as, exhaustive of all responsibilities, skills, efforts, or working conditions associated with this job.  

Reasonable accommodations may be made to enable qualified individuals with disabilities to perform the essential functions of this job.

I certify that this is an accurate statement of the essential functions and responsibilities of this position.
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