TOWN OF ROCHESTER
JOB DESCRIPTION

TITLE:  	Breakfast Program Food Safety Manager/Chef
SUMMARY:  Reporting to the Council on Aging Director. The primary function of this position is to be responsible for the overall operation of the Monday through Friday (7 a.m. to 9 a.m.) breakfast program at the Rochester Council on Aging. 
ESSENTIAL DUTIES AND RESPONSIBILITIES:
Prepares food product for the day. Reviews the condition of the kitchen/facilities making sure that everything is kept clean.

Ensures that all food is prepared safely and served in a timely manner.

Plans the menu, keeping in mind budget and availability of seasonal ingredients.

Oversees all kitchen operations.

Coordinates kitchen staff along with the Breakfast Program Volunteer Coordinator and assists them as required.

Trains fill-in staff to prepare and cook menu items as needed.

Checks supplies and takes stock of ingredients and equipment and writes down requests to replenish stock (on white message board).

Enforces safety and sanitation standards in the kitchen.

Creates new recipes from time to time to keep the menu fresh.

Keeps the COA Director apprised of anything observed which may present a hazard resulting in potential injury to the patrons or staff, or cause damage to the building and its equipment, necessitating expensive repairs or replacement if not soon rectified.

Performs any other related work as instructed by the Council on Aging Director. 

MINIMUM QUALIFICATIONS:
Education and Experience;  Must have earned a High School diploma or proof of GED. Culinary school degree/diploma preferred. Must hold Food Safety Manager Certification. Must hold Food Handler Certification. Must hold Allergen Awareness Training Certificate. Must hold Choke Training Certification. Experience as a chef preferred. Knowledgeable in sanitation and quality control. Able to multitask. Must demonstrate effective leadership and interpersonal skills. 
Knowledge, Skills, and Abilities:   
Must read, write, and communicate effectively. 
Must be able to operate equipment used to perform job. 
Must be able to perform all job functions safely. 
Must be able to work the scheduled / assigned times. 
Must complete mandatory drug testing. 
Must submit to a background / CORI check and not possess significant criminal record, as determined by the appropriate authorities.
[bookmark: _Hlk158893137]PHYSICAL DEMANDS:
While performing the duties of this job, employee may be required to hand lift up to 50 lbs occasionally, hand carry up to 50 lbs occasionally. Employee must be able to stand, sit, or walk for extended periods of time. 

WORK ENVIRONMENT: This job is performed in a kitchen environment. Must wear gloves, hairnets/hats and/or Personal Protective Equipment when required. Must adhere to town policies and generally accepted professional behavior while performing job duties. Must use proper lifting and carrying procedures. 
The essential duties and responsibilities listed are intended only as an illustration of the type of work that may be performed. The omission of specific statements of duties does not exclude them from the position if work is similar, related, or a logical assignment of the position.
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