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Whole Again

Job Description: Food Supervisor
Qualifications

1. High School diploma or GED
2. Excellent math and recordkeeping skills

3. Excellent computer skills (Microsoft Office, database, Internet)

4. Excellent interpersonal skills

5. Punctual and dependable
6. One to two (1-2) years experience as a supervisor or group leader

7. Passion for working with children, evidenced by past work or volunteer experience

8. High interest in helping at risk children obtain balance nutrition during the summer
9. Valid driver’s license and Social Security card or birth certificate. US Passport can be used.
Duties 

· Prepare and clean area for meal service
· Clean up after meal service
· Ensure safe and sanitary conditions in the meal service area
· Ensure the safety of the food, and comply with local health and safety standards

· Receive and sign for daily meal delivery
· Be present to serve meals to all qualified children at the site location
· Ensure that children eat all meals onsite
· Implement alternate food service arrangements during inclement weather and field trips
· Receive and sign daily meal delivery tickets, indicating the temperature of the meals when delivered
· Complete daily meal count at point of service (separate count for breakfast and lunch)

· Complete daily meal service report via electronic conveyance (computer)
· Submit daily reports each day to WHOLE AGAIN via electronic conveyance (computer)
· Submit daily meal orders each day to WHOLE AGAIN via electronic conveyance (computer)
· Come to work each day on time and  be prepared to give full attention to the children

· Attend all training session(s) provided by WHOLE AGAIN before your site can begin its summer program
Compensation

· Contact Whole Again at 513-731-1888 for current meal service rate.

