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 Food service Manager
JOB DESCRIPTION

Vision:
The vision for the food service Manager is to demonstrate trust and loyalty as an integral ministry team member, champion and facilitate the vision of the Eastridge in food and hospitality. The Kitchen Manager should provide a welcoming environment for employees and volunteers to work and service in ministry as well as state Health Department compliant environment.
Role in ministry:

The Kitchen Manager serves to bring a spirit of excellence to Eastridge Church by performing the following functions:

Essential Functions
1. Coordinate the scheduling and supervise the use of the kitchen and dining facilities for all functions.
2. Maintain cleanliness and health standards of the kitchen and all equipment and fixtures in accordance with established guidelines, particularly government health standards.

3. Supervise and schedule kitchen personnel (employees and volunteers) and be sure they meet acceptable standards of quality and cleanliness for work in food service.

4. Budget, plan and supervise the order, preparation, service, and clean-up of all food, meals, and food service functions.
5. Work with church members and other guest groups conducting wedding receptions or other events that require assistance from kitchen staff. 
6. Provide, maintain and improve all Eastridge café home-made foods such as burritos, fruit salads, soups etc. and procure all-ready-to-eat food such as pre-packaged pastries, etc. from reputable and licensed sources. 
7. Participate in directors/staff meeting to insurance all kitchen –café scheduling needs in a timely manner.

8. Perform weekly inventory counts and place weekly food orders for the kitchen, café and any ministry requests.  
9.  Schedule and maintain maintenance of all kitchen and food service equipment, fixtures, and supplies.

Other Functions:
1. Create customized menu for all events in accordance with its budget and requests. This includes coordination of outsourced catering services when needed.
2. Keep safe cooking procedures for the highly compromised immune system population. E.g. elderly, pregnant women, infants.
Qualifications:
· 2 years of experience as a Chef in a quality environment.
· 2 years of experience with recipe creation and scaling, budgeting and planning. 
· Experience managing employees and volunteers with a passion to build positive performing teams.
· Ability to access and prioritize competing tasks and demands.
· Self-directed, highly motivated, flexible and positive.
Reports to:

Business Director
​​​​​​​​​​​​​​_________________________________________________________________
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Ability to perform Essential Functions (1=low, 5=high):    1       2       3       4      5   

Candidate Selected(circle one):   Yes / No
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