Food Service Supervisor

JOB SUMMARY:

To train and supervise food service staff (wait staff and food servers) in proper procedures for all food service. To fulfill duties and responsibilities in an independent manner.

ESSENTIAL FUNCTIONS:

1. 
Supervises and directs work in the food service department in accordance with established policies and procedures.

2. 
Inventories and orders food service supplies.

3. 
Prepares work schedule; monitors, and records employee attendance and performance.

4. 
Prepares and approves employee time cards and food consumption reports.

5. 
Identifies equipment problems and schedules repairs with service personnel.

6. 
Attends staff meetings.

7. 
Reports staffing, morale, work methods, and procedure problems to the department head.

ADDITIONAL RESPONSIBILITIES:

Performs other duties as assigned.

EDUCATION AND EXPERIENCE:

1. 
Two years' restaurant or institutional food service experience, including knowledge of food handling, service, and sanitation.

2. 
Good communication and supervisory skills.

