STATE OF NEBRASKA
CLASS CODE:
M80122

CLASS SPECIFICATION
SALARY GRADE:
204

EST: 03/01 - REV: 00/00
OVERTIME STATUS:
N
FOOD SERVICE ASSISTANT

DESCRIPTION:  This is routine work performing simple food preparation, serving and cleanup tasks in a state facility.  The incumbent works under general supervision from a Food Service Lead Worker or Food Service Supervisor.

EXAMPLES OF WORK:  (A position may not be assigned all the duties listed, nor do the listed examples include all the duties that may be assigned.)

Prepares vegetables and fruits for salads, makes sandwiches, does grill and deep fat fryer cooking for short orders.

Arranges and serves food at the service counter.

Serves as cashier.

Instructs Food Service Aides in simple tasks.

Assists Food Service Cooks in preparing a variety of foods.

Operates automatic dishwashing equipment and insures that dishes and utensils meet facility standards for sanitation.

Cleans kitchen area equipment floors and walls.

Delivers food carts to outlying areas.

FULL PERFORMANCE KNOWLEDGE, ABILITIES, AND SKILLS REQUIRED:  (These may be acquired on the job and are needed to perform the work assigned.)

Knowledge of:  facility kitchen and dining room safety practice; food preparation procedures for salads, sandwiches, short order items and other routinely prepared foods; facility standards and procedures for the cleaning of dishes, utensils, equipment and facilities; food preparation schedules.

Ability to:  safely use sharp or hot kitchen and dining room utensils and equipment; communicate effectively with facility residents, patients or members.

ENTRY KNOWLEDGES, ABILITIES, AND SKILLS REQUIRED:  (Applicants will be screened for possession of these through written, oral, performance, and/or other evaluations.)

Knowledge of:  personal hygiene; basic kitchen equipment supplies and utensils; basic food stuffs such as fruits, vegetables, bakery goods, meats and poultry; food sanitation.

Ability to:  safely use knives and handle hot equipment or utensils; follow written and oral instructions; tolerate high temperature and high humidity.

JOB PREPARATION GUIDELINES:  (Entry knowledge, abilities, and/or skills may be acquired through, BUT ARE NOT LIMITED TO, the following coursework/training and/or experience.)

Eighth grade education or equivalent.

