
The Brookdale University Hospital and Medical CenterPRIVATE 

	DEPARTMENT:
	Food and Nutrition Services: 8421/8411/6905

	JOB TITLE:
	Food Service Supervisor (Kitchen)

	CLASSIFICATION:
	444 ( Supervisor Food Services)

	HOURS/STATUS
	37.5 hours / exempt

	REPORTS TO:
	Patient Service manager or Asst. Director of Food and Nutrition


General Statement:
Supervises and coordinates activities of dietary workers.  Enforces safety, sanitation and HACCP principles as well as established departmental and hospital policies.

Job Duties:

 Directly supervises and evaluates dietary workers.

 Indirectly supervises cooks, pantry workers, ingredient room, pot room, cafeteria, and salad room.

 Prepares daily assignment sheets.

 Prepares Kronos daily with employee overtime and sick calls and submits them to the Payroll Clerk for processing.

 Participates in disciplinary actions as needed.

 Provides job training as needed for lead dietary workers. 

 Completes orientation sheets with new employees, answering questions, supplying information, and making recommendations as required.

 Supervises CTS line for portion control, tray appearance and HACCP techniques.

 Supervises the daily operation of the dish room.

 Supervises the general cleaning program and documents completed tasks on the daily sanitation schedule.

 Takes and records necessary temperatures and chemical concentration information on designated sheets and takes appropriate action if needed.

 Notifies the Patient Service Manager or Assistant Director of the need for any major repairs.  Completes and sends repair slips to Engineering on routine problems.

 Supervises the cafeteria operation in the absence of the Cafeteria/Catering Manager.


Performs other related duties assigned by supervisor.  In an emergency, performs other duties necessary for the welfare of patients or the efficient operations of the institution.
   

Minimum Education:
High School Graduate or Equivalent, Bachelors preferred
Minimum Experience and Skills:  2 Years of supervision in the Food industry preferably healthcare.
2 year experience as a Food Service Supervisor or two years as lead dietary worker preferred.

Must be able to work independently in a busy and demanding production area.

Must be capable of making quick, rational management decisions based on sound Food Service principles. Must possess critical thinking skills
License/Registration/Certification/Permit Required:
Completion of an approved 90-120 hour Dietary Managers’ course or equivalent and be SERV-SAFE Certified.
Patient Population Served (Applicable to direct care providers only):

(x) Neonates     (x) Infants     (x) Pediatrics     (x) Adolescents     (x) Geriatrics     ( ) N/A

Physical Demands: long standing and walking
Human Resources Signature:
____________________________________

Department Head Signature:
____________________________________
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