
                     Range 19.5  

LASSEN UNION HIGH SCHOOL DISTRICT  

JOB DESCRIPTION  

  

FOOD SERVICE WORKER  

  

JOB SUMMARY  

  

Under the supervision of the Chief Business Officer and general direction of the Food Service Manager, 

prepares or assists in the preparation, cooking and serving of a variety of foods in a high school food 

service program.    

  

During the regular course of work employees may have access to or gain information regarding 

privileged information.  Privileged information may include student and/or parent information as well as 

information regarding fellow employees.  It is expected that employees of the Lassen Union High 

School District will not release any privileged information about students, staff, labor relations, or any 

topic properly confined to a closed session of the Board.   

  

QUALIFICATIONS  

  

One year experience in commercial or institutional quantity food preparation, on a paid or volunteer 

basis.  High school diploma or equivalent.  Sufficient education to have basic skills in reading, record 

keeping and arithmetic is required.  Valid California Driver’s License.  CPR Certification.  

  

KNOWLEDGE/SKILLS/ABILITIES  

  

Modern methods of preparing and serving soups, entrees, sandwiches, fruits, vegetables, salads, breads 

and desserts in large quantities; use and care of institutional kitchen equipment and utensils; proper 

cleaning and sanitizing methods; principles of sanitation and kitchen safety; basic arithmetic necessary 

for recipe conversion to quantities needed for food service to students.  Prepare and serve a wide variety 

of food; work rapidly and efficiently in rush conditions; work effectively with school personnel and 

students; follow recipes and oral instructions; convert recipes to amount of food production needed; 

apply and maintain high standards of sanitation and personal hygiene; cash handling.  Use of safety 

precautions for cleaning bodily fluids.  Maintain cooperative relationships with coworkers.  Use 

common courtesy in the course of duties.  

  

ESSENTIAL FUNCTIONS  

  

Prepares or assists in the preparation of a variety of foods, which may include soups, entrees, salads, 

sandwiches, fruits, vegetables, breads or desserts following standardized recipes, menus, and portion 

controls, and in accordance with departmental work production standards; sets up food on serving lines 

and/or steam tables and serves meals or meal components; stores or disposes excess food properly; 

washes, sanitizes and stores dishes, tableware and kitchen utensils; scrubs counters, and disposes of 

wastes properly; operates and cleans all kitchen equipment such as ranges, ovens, mixers, choppers, 

slicers and dishwashing machines.  Supervises student workers.  Establish and maintain cooperative and 

effective working relationships with staff, students, parents, administrative personnel and others 



contacted in the course of work.  Provide cross-coverage in other areas as needed during lunch, break, 

and employee absences.  
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ADDITIONAL DUTIES  

  

Stores food and supplies in accordance with instructions and assists in taking inventories; may 

temporarily assume cook/manager responsibilities in the event of short-term absences of same; performs 

relates duties as assigned.  

  

SPECIAL LICENSES OR CERTIFICATES  

  

Certification as a Food Service Assistant from the American School Food Service Association is 

desirable; maintaining a current Serv Safe certificate is required.  Valid California Driver’s License.  

CPR Certification.  

  

PHYSICAL REQUIREMENTS  

  

Incorporated within one or more of the previously mentioned essential functions of this job description 

are the following essential physical requirements.  

1. Seldom    =  Less than 25%  

2. Occasional    =  25 - 50%  

3. Often     =  51 - 75%  

4. Very Frequent   =  76%  

  

3 Ability to work at a desk, conference table or in meetings of various configurations.  

4 Ability to stand and walk for extended periods of time on hard flooring.  

4  Ability to see for purposes of reading printed matter and observing students.  

4  Ability to hear and understand speech at normal levels.  

4  Ability to communicate so others will be able to clearly understand normal conversation. 4 

 Ability to bend and twist, stoops, kneels, run and crawl.  

3 Ability to lift 50 pounds.  

4 Ability to carry 25 pounds.  

4  Ability to operate office equipment.  

4  Ability to reach in all directions.  

  

OTHER RELATED FUNCTIONS OF THIS POSITION  

  

  1.  Other related duties as assigned.  

  

Employee: __________________________________________  Date: ____________________  

  

Authorized Representative: _____________________________  Date: ____________________  

  

District Superintendent: ________________________________  Date: _____________________  
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