

GREAT SMOKY MOUNTAINS INSTITUTE AT TREMONT

POSITION DESCRIPTION 

	POSITION TITLE:  Food Service Assistant Manager

 

Reports to:  Food Service Director

Job Status:  hourly

Category:  non exempt 

Classification:  Regular full time 


Tremont Food Service Goal

The goal of Tremont’s food service is to support Tremont’s mission by providing those in residence with quality meals and foods that are nutritious, and reflect an attitude of sensitivity toward and connection to the natural world. Tremont serves groups of both children and adults who are in live at Tremont within Great Smoky Mountains National Park for three to ten days.
PURPOSE OF POSITION         
In support of Tremont’s mission and food service goals:  The purpose of this position is to prepare, cook, set-up and clean up for meals served at the Great Smoky Mountains Institute at Tremont. The position also assists the Food Service Director in ensuring adherence of Kitchen standards and best practices. 

KEY AREAS OF RESPONSIBILITY  
The following duties are normal for this position and are noted in priority order.  The omission of specific statements of the duties does not exclude them if the work is similar, related, or a logical assignment for this position.  Other duties may be required and assigned by supervisor.
· Performs lead worker duties in preparing, cooking, cleaning, and serving of regular meals or special diets. 

· Works in collaboration with Food Service Director in managing the daily operations and shifts of the kitchen; plan work schedules and assignments for kitchen staff. Assists in providing instruction and training in food preparation duties.

· Assists the Food Service Director in monitoring stock and ordering food/supplies as necessary: checks invoices, delivery records, and maintains pertinent records.  Assists in storing of food items and supplies in proper areas. 

· Performs meal preparation duties including cleaning, peeling, chopping, and/or slicing produce and food items.
· Cooks, bakes, and prepares main entrees, vegetables, breads, salads and desserts; prepares beverage and coffee service.
· Operates grill, fryer, mixer, slicer, stove, oven, and various food preparation tools in preparing and cooking foods. 
· Seeks to support Tremont’s mission by providing foods and developing practices that are Earth friendly as much as is reasonably possible.
· Assists in arranging tables and chairs for meals; sets tables with serving utensils and dishes; clears and cleans tables after meals.
· Transfers food items from stove and oven to steam carts; rolls steam carts to serving areas; sets up and serves food; sets up trays for service.
· Assists with meal planning; completes and updates food service records. 
· Performs kitchen cleaning and custodial duties such as washing dishes by hand, loading and operating the dishwasher, cleaning kitchen counters and appliances, sweeping and mopping floors, emptying and carrying out trash. 
· Assists in performing physical inventory of kitchen pantry. 
ADDITIONAL RESPONSIBILITIES

· Backup to Food Service Director responsibilities when absent. 
· May operate a van to transport Institute participants/staff to picnics or other events. 
MINIMUM QUALIFICATIONS
Experience and Education: High school diploma or GED; supplemented by three (3) year previous experience and/or training that includes work in the food service industry. Prefer experience in a leadership role.   

Performance Aptitudes:  

COMMUNICATION SKILLS: Requires the ability to listen well, speak clearly and express thoughts effectively, and convey information through nonverbal communications. Must be able to calculate and/or tabulate data.

FOOD PRODUCTION:  Requires ability to abide by sanitation and food safety rules during preparation, delivery, clean-up of quality meals.  
LEADERSHIP SKILLS: requires the ability to effectively create conditions that will motivate and guide individuals towards task accomplishments and a productive work environment. 

PLANNING, ORGANIZATION, AND PROBLEM SOLVING: requires the ability to establish and translate plans for the department that are consistent with goals and priorities

SERVICE ORIENTED: Must interact with participants and staff in positive atmosphere, meeting customer expectations and requirements.  
TEAMWORK: requires the ability to communicate, support, and cooperate with others to achieve company goals.
SAFETY: requires the ability to monitor and model safe work habits. 
VEHICLE UTILIZATION: Requires possession and maintenance of a valid driver’s license.

Physical Ability: Tasks require the ability to exert very moderate physical effort in light work, typically involving some combination of stooping, kneeling, crouching and crawling, and which may involve some lifting, carrying, pushing and/or pulling of objects and materials of moderate weight (12-50 pounds).  

The Great Smoky Mountains Institute at Tremont is an Equal Opportunity Employer. In compliance with the Americans with Disabilities Act, GSMIT will provide reasonable accommodations to qualified individuals with disabilities and encourages both prospective and current employees to discuss potential accommodations with the employer.
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