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FOOD SERVICE WORKER Il

CHARACTERISTICS OF WORK:

These are lead workers responsible for the performance of various tasks relating to the preparation and serving of
food and the cleaning of appliances, equipment, and premises. The work also includes preparation of menu items from
scratch and convenience foods for each meal served. The work involves operating dishwashing machines, removing
dishes from dining area, and serving food to customers in a cafeteria line. The work also includes scouring heavy pots,
pans, and other cooking utensils. The duties are performed in accordance with specific assignments under direct
supervision.

MINIMUM QUALIFICATIONS:

EXPERIENCE/EDUCATIONAL REQUIREMENTS:

Education:
Graduation from a standard four-year high school or equivalent (GED);

AND

Experience:
One (1) year of experience related to the described duties.

EXAMPLES OF WORK:

Examples of work performed in this classification include, but are not limited to, the following:
Places food on trays, load trays on carts, and transport food to patients/clients in wards/classrooms.
Serves as a waitress or waiter in an employee or staff dining hall.

Transports food from kitchen to steam tables in a cafeteria.

Serves food to customers in a cafeteria line.

Prepares meal items as indicated on menu for all meal types.

Prepares meals for individuals with special diets (i.e., diabetics, vegetarians, overweight and underweight individuals,
and individuals with allergies.)

Transports supplies from storeroom to kitchen.

Sweeps, mops, and scrubs kitchens and dining rooms and large storage areas.
Washes, sanitizes, and scours pots, pans, and other cooking utensils.

Cleans and sanitizes refrigerators, cupboards, steam carts, and dining tables.

Washes, sanitizes, and dries dishes, silverware, and trays.
Operates dishwashing machines and other kitchen appliances.

Monitors temperatures of frozen, refrigerated, and cooked foods.
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Properly disposes of garbage and food refuse after each meal.
Directs work of other food service workers.

Performs related or similar duties as required or assigned.

INTERVIEW REQUIREMENTS:

Any candidate who is called to an agency for an interview must notify the interviewing agency in writing of any
reasonable accommodation needed prior to the date of the interview.



