
 

 

 
Position: Lead Food Service Worker Position Number:   
Department/Site: Food Services FLSA: Non-Exempt ï (Classified 

L-39) 
Reports to: Food Services Manager Salary Range:  11 
 
BASIC FUNCTION:  
 
Under the direction of the Manager, Food Services, perform a variety of responsible food service 
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Methods of preparing and serving foods in large quantities. 
Use and care of all food service equipment. 
Food handling and kitchen sanitation techniques. 
Principles of training and providing work direction.  
Methods of cleaning and maintaining food service areas, utensils and equipment. 
Basic math and cashiering skills.  
Basic record-keeping techniques.  

 
ABILITY TO: 

Cook or bake menu items. 
Read, interpret and adjust recipes. 
Make arithmetic calculations quickly and accurately. 
Train and provide work direction to others.  
Understand and follow oral and written directions. 
Work cooperatively with others. 
Meet schedules and time lines. 
Operate a cash register and make change accurately.  
Follow health and sanitation requirements.  
Operate standard kitchen equipment safely and efficiently.  
Grill and fry a variety of foods. 
Prepare salads and make sandwiches. 

 
EDUCATION AND EXPERIENCE:  
 
Any combination equivalent to:  graduation from high school and three years of related food 
service experience. 
 
WORKING CONDITIONS:  
 
 ENVIRONMENT: 

 Food service environment. 
Heat from ovens and grills. 

 
 PHYSICAL DEMANDS: 

 Lifting moderately heavy objects. 
Standing for extended periods of time. 
Dexterity of hands and fingers to operate kitchen equipment and cash register. 
Bending at the waist.  
Carrying, pushing or pulling trays and carts.  

 
 HAZARDS: 

 Heat from ovens, grills and hot liquids, foods, pots, and pans. 
 
 


