
VALLE LINDO SCHOOL DISTRICT

JOB TITLE
FOOD SERVICE WORKER I SUBSTITUTE

POSITION SUMMARY
Under supervision, prepares and serves food and cleans kitchen equipment.

ESSENTIAL DUTIES AND RESPONSIBILITIES
This list of Essential Duties and Responsibilities is not exhaustive and may be
supplemented.

1. Prepares a variety of foods, such as soups, salads, meats, vegetables, breads,
and desserts in a nutritious and tasty manner. Preparation includes, but not
limited to, cleaning, cutting, mixing, cooking and baking.

2. Makes sandwich fillings and prepares sandwiches.
3. Sets up foods prepared for serving on counters and steam tables.
4. Serves food at mealtimes and performs cashier and meal collection data duties

as assigned.
5. Accurately accounts for food prepared and sold.
6. Operates various kitchen equipment.
7. Cleans kitchen equipment and area, scrubs counters, and cleans tables.
8. Stores and takes care of supplies.
9. Counts inventory when assigned.
10.Conforms to safety standards as prescribed.
11. Performs other tasks related to the position as assigned.

KNOWLEDGE, SKILLS, AND ABILITIES (Position Expectations)
1. Ability to interpret and follow instructions.
2. Ability to learn to operate kitchen equipment.
3. Ability to perform elementary mathematics.
4. Ability to communicate orally and in writing.
5. Ability to work under pressure.
6. Ability to meet predetermined deadlines.
7. Ability to safely move and relocate heavy objects.
8. Ability to work cooperatively with employees, parents and students.
9. Ability to recognize and report hazards and apply safe work methods.
10.Ability to demonstrate cleanliness, good health and free from communicable

diseases.
11. Possess physical and mental stamina commensurate with the responsibilities of

the position.
12.Ability to cook, bake, and follow recipes.
13.Ability to expand recipes with basic math functions of whole numbers and

fractions.



POSITION REQUIREMENTS
1. California Food Handler Health Card.
2. High School Diploma.
3. Possession of valid California Driver’s License.
4. TB test clearance.
5. Criminal Justice Fingerprint clearance.

PREFERRED QUALIFICATIONS
Food Service experience.

WORK ENVIRONMENT
Strength: Medium/heavy. Exert force up to 50 lbs. frequently; 10 lbs. constantly;
negligible force constantly.

Physical Demands: Frequent sitting, standing, walking, pushing, pulling, carrying,
stooping, kneeling, crouching, reaching, handling, tasting, smelling, and repetitive fine
motor activities. Hearing and speech to communicate in person or over the telephone.
Vision: Frequent near acuity and color vision, depth perception and focal length change.
Vision to read printed materials, a VDT screen, or other monitoring devices.

Environmental Conditions: Climate controlled-office setting. Exposure to noise levels
ranging from moderate to loud for occasional to frequent time periods. Occasional
extreme cold and heat due to temperatures associated with kitchen areas, (i.e., ovens,
grills, refrigerators/freezers, etc.).

Hazards: Furniture, playground/office equipment, communicable diseases, chemicals
and fumes (as related to specific assignment), and power/hand-operated equipment
and machinery (as related to specific assignment).

EXAMPLES OF EQUIPMENT/SUPPLIES USED TO PERFORM TASKS
District issued/personal vehicles, ovens, refrigerators, freezers, slicers, grills, ice
machines, kitchen utensils and appliances, various computers and software
applications, telephones, fax machines, copy machines, etc.

Qualified applicants, who meet the minimum requirements, will participate in a written
examination and technical oral interview which will demonstrate the required knowledge
and skill for this classification.


