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BOARD OF EDUCATION
	Saskatoon School Division No. 13


	P O S I T I O N   D E S C R I P T I O N


Position:	Food Service Supervisor


Immediate Supervisor:	Manager of School Food Programs


Core Function:

School nutrition programs are in place to improve the health and learning potential of students.  The Food Service Supervisor is responsible for the planning, production, and distribution of food from the production kitchen. This position is responsible for assuring quality and safety standards are met in their assigned facilities. 

Duties and Responsibilities:

1. Works collaboratively with Manager of School Food Programs on standardization of recipes, menu preparation, portion, cost and waste control. 

2. Supervises Food Service Workers involved in the production kitchen; assigns and coordinates duties and assists with training of new employees. 

3. Prepares production schedules, catering requests, delivery schedules, and cleaning schedules and coordinates their implementation

4. Maintains records and provides data for planning and control of operating budgets. 

5. Orders food and non-food supplies, checks deliveries and maintains inventory records.

6. Conducts regular inspections, ensuring that dining areas, kitchens and storage facilities are clean and sanitary; inspects food to ensure safety, quality and portion control. Ensures safe food practices are consistently followed.

7. Prepares healthy and nutritious breakfast, lunch and/or snacks as determined by the menu.

8. Cleans tables, counters, appliances and equipment; washes pots, pans, utensils, dishes cutlery and replaces them in storage areas. Ensures sanitization of equipment, counters, appliances, and tables.

9. Works with practicum students; creates a supportive learning environment.



10. Assist other staff in creating a caring, respectful and welcoming school environment.


11. Performs such other duties as may be required to meet organizational deadlines and objectives.


Qualifications

1. Grade 12 or equivalent. 

2. Preference will be given to candidates with completion of a diploma in Food and Nutrition Management, or other post-secondary education related to food service technology  

3. Previous supervisory experience in food service operations is preferred. 

4. Certified in a provincially recognized food safety course (i.e. FoodSafe) or willingness to obtain accreditation at the job site. 

5. Demonstrated safe food handling practices.

6. Strong organizational, communication and interpersonal skills.

7. Driver’s license and access to a reliable vehicle;

8. Strong work ethic.












