
Food Service Worker (Part-Time) – Saint Mary Catholic School - Richmond 

1. Name:  Saint Mary’s Catholic School 

2. Position Title:  Food Service Worker (Part-time) 

3. Summary/Purpose:  Assists Cafeteria Manager with the preparation of meals for students and 

other school / parish special events.   

4. Employer’s Title:  Principal – Saint Mary’s Catholic School - Richmond 

5. Supervisor’s Title:  Cafeteria Manager 

6. Responsibilities and Tasks:  
 

 Attends in-service training, workshops, etc. for the purpose of gathering information required to 
perform job functions.  

 Cleans linens, utensils, equipment, and storage, food preparation and serving areas for the 
purpose of maintaining required sanitary conditions.  

 Evaluates prepared food for flavor, appearance, and temperature for the purpose of providing 
items that will be accepted by students and staff.  

 Inspects food items and/or supplies for the purpose of verifying quantity, quality and 
specifications of orders and/or complying with mandated health standards.  

 Inventories food, condiments and supplies for the purpose of ensuring availability of items 
required for meeting projected menu requirements.  

 Maintains equipment, storage, food preparation and serving areas in a sanitary condition for the 
purpose of complying with current health standards.  

 Maintains records and reports (e.g. counting and recording the amount of leftovers, number of 
opened cans, student lunch balances, collection and reconciliation of money, informing students 
of their lunch balances, etc. ) for the purpose of keeping an accurate record of food used and 
student accounts.  

 Merchandises food and beverage items for the purpose of serving them to students and staff in 
an efficient manner.  

 Monitors kitchen and cafeteria areas (e.g. proper charging procedures for items taken, 
employee safety, working procedures, etc.) for the purpose of ensuring a safe and sanitary 
working environment.  

 Assists with the preparation, cooking, and serving of food (e.g. regular food items, special diets, 
students with allergies, etc. ) for the purpose of providing students and staff with food of high 
nutritious quality as well as meeting individual needs.  

 Prepares food and beverage items according to standardized recipes and established food 
preparation procedures (e.g. regular food items, deli sandwiches, baked goods, etc.) for the 
purpose of meeting mandated nutritional and projected meal requirements.  

 Receives food items and/or supplies and places them in designated areas utilizing temperature 
requirements and food spoilage guidelines for the purpose of ensuring availability of items 
required for meeting projected menu requirements. 

 Reports needed supplies and equipment malfunctions for the purpose of notifying cafeteria 
manager of needed items and repair and/or replacement  

 Serves the appropriate number of food items for the purpose of meeting mandated nutritional 
requirements and/or requests of students and school personnel.  

 Must be able to lift up to 50 pounds 
 



7. Physical Demands/Environment:  Position requires substantial lifting.  Position requires the 

ability to stand for long periods of time while preparing and cooking food.  Kitchen environment 

is often hot due to use of stoves and ovens.   

8. Performance Appraisal:   An initial review of performance will be performed after six months 

and then on an annual basis thereafter. 

9. Working Conditions:  Approximately 16 hours per week Monday-Thursday.   

10. Date Position Established: 2/2015 

11. Non-exempt status 

12. Qualifications: 

- Education: Safe Food Handling Certificate from the Department of Health. 

- Skills:  Evaluation of taste and cliet appeal for prepared foods.  Use of kitchen utensils and 

equipment. 

- Able to work cooperatively with other kitchen and school staff. 

- One year of experience preparing food for cafeteria style serving. 


