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Placer Community Action Council, Inc.

JOB DESCRIPTION

Kitchen Service Technician



Salary Range:  

Hourly Wage: $22.03 - $23.86*
*+2% Bilingual Enhancement and/or +8% Tahoe Basin

Vision:

To establish children and families as our Nation’s Top Priority

Mission Statement:

Our mission is to empower children and their families to maximize their full potential through opportunities for growth and change.

[bookmark: _Hlk106278309]Values: 

The entire KidZCommunity organization is dedicated to creating and fostering a supportive environment which promotes trust, respect, professional growth, and quality leadership.

Professional Ethics:

At KidZCommunity, we subscribe to the Standards of Ethical Behavior as outlined in the NAEYC Code of Ethical Conduct and Advancing Equity in Early Childhood Education.  All employees are expected to become familiar with the code and use it as a model for ethical and professional behavior.

Summary:

Supports the Central Kitchen by assisting with food production and delivering meals to centers. Ensure equipment is properly cleaned and all sanitation and safety standards are met. Contributes to the efficiency, readiness, and overall excellence of the agency’s food service program.

Reporting Requirements:

The Kitchen Service Technician is directly supervised by the Director of Transportation, Facilities & IT.

Fair Labor Standards Act (FLSA) Status and Classification:

This position is full-time, 10.50 months, non-exempt position.  80% of the essential duties and responsibilities are spent in the role as the Kitchen Service Technician and 20% spent in the role as the Kitchen Service Delivery Driver.  







Essential Duties and Responsibilities:

· Assists in preparing, portioning, and distributing large quantities of food, including cutting, trimming, chopping, slicing, and opening bulk containers of ingredients.
· Maintains a clean, safe, and welcoming kitchen by operating and cleaning the dish machine, washing dishes, sanitizing all equipment and surfaces, removing trash, performing scheduled deep cleaning, and using proper cleaning chemicals in accordance with sanitation standards.
· Monitors and documents hot and cold food temperatures, taking corrective action to ensure safe     and sanitary meal service.
· Performs and documents daily pre‑trip and post‑trip vehicle inspections and drives agency 
vehicles on established routes to deliver and pick up food at designated sites.
· Performs other duties as assigned.

Dependability:

· Attendance
· Punctuality
· Team Participation:
· Step in where needed
· Anticipate needs for daily routines

Professionalism:

· Confidentiality
· Dress standards
· Health Hygiene & Safety 
· Strength based communication

Knowledge:

· Safe food handling procedures, experience in working with refrigeration and freezer temperatures.
· Safe work practices applicable to operation of delivery vehicles, equipment, and working in a kitchen.









Language Abilities:

Correct use of English, including vocabulary, grammatical usage, spelling, and punctuation. Ability to read and interpret required documents such as safety rules, operating and maintenance instructions, and procedure manuals. Ability to speak effectively with staff, parents, children, and community representatives required.

Mathematical Ability:

Ability to add, subtract, multiply and divide in most used units of measure, using whole numbers, common fraction, and decimals. Ability to compute rate, ratio, and percentage and to draw and interpret bar graphs.

Other Abilities:

· Communicate effectively internally and with interagency community professionals.
· Working under limited supervision
· Must be able to work in a rapidly changing and diverse environment.
· [bookmark: _Hlk132893803]Understand written procedures and write routine documents.
· Flexibility in schedule and working with others.

Reasoning Ability:

Ability to solve practical problems and deal with a variety of concrete variables in situations where only limited standardization exists. Ability to interpret a variety of instructions furnished in written, oral diagram and schedule form.


















Experience:
· [bookmark: _Hlk211607547]Six months of experience in food service, kitchen operations, or a related support role.
Education and Permits:

· A valid Safe Serve Food Handler Certificate issued by an approved provider (must be obtained within the first 30 days of employment if not already held).
· A valid California driver’s license in good standing.
· CPR/First Aid Certificate issued by an approved provider (must be obtained within the first 90 days of employment if not already held).

Physical Requirements and Work Conditions:

· Physical Activity: Requires regular standing, sitting, walking, stooping, crouching, crawling, carrying, and operating kitchen equipment or driving. Must be able to lift 45–50 pounds. Vision requirements include close and distance vision, along with the ability to adjust focus.
· Use of Senses: Ability to articulate a normal conversation with normal hearing whether verbal or over the telephone. Normal vision corrected if necessary.
· Environmental Conditions: The duties of this position are usually performed in a hazard-free indoor environment and occasionally outdoors in weather conditions. The noise level is moderate.
· Atmospheric Conditions: fumes, odors, dust; no mildew, smoke, gases, or poor ventilation.

Other Requirements:

1. Department of Justice Fingerprint and child abuse index clearance.
2. Post-offer physical examination; TB clearance; proof of immunization or immunity to pertussis and measles; and annual flu vaccination or signed declination.
3. Valid California Class C driver’s license with passenger endorsement, readily available and reliable transportation and minimum vehicle insurance as required by law.



· 




PERFORMANCE AGREEMENT



I, (print name) _______________________________, have read and understand my role and responsibilities as Kitchen Service Technician, which are outlined in the attached job description. I agree to comply with and follow those guidelines. I understand that the role and responsibilities outlined in the job description are the elements of how my performance shall be evaluated.




__________________________________________	_____________________
Employee Signature						Date




__________________________________________	_____________________
Supervisor Signature						Date





EQUAL OPPORTUNITY EMPLOYER

It is the policy of KidZCommunity to promote equal employment opportunities through a continuing program of practices designed to enhance employment and advancement of only the most qualified and dedicated personnel without regard to race, color, citizenship status, immigration status, national origin (including language use restrictions), ancestry, gender, gender identity, transgender, gender expression, genetic information, medical condition (genetic characteristics, cancer or record or history of cancer), sex (which includes pregnancy, childbirth, breastfeeding and medical conditions related to pregnancy, childbirth or breastfeeding), sexual orientation, age (40 or older), religion, creed, physical or mental disability (including HIV and AIDS), marital status, military and veteran status, political or religious affiliations (includes religious dress and grooming practices), or any other characteristic protected by law.
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