TABOR COURT

 JOB DESCRIPTION

DEPARTMENT:       FOOD SERVICES
POSITION:                DIETARY AIDE
POSITION SUMMARY

Under supervision of the Food Services Coordinator/Cook, performs a variety of duties such as:
· Portioning and serving meals.

· Meal preparation such as washing and peeling vegetables and fruit, making toast or sandwiches.

· Preparing beverage items and cleaning beverage equipment

· Washing dishes, utensils and pots and pans

REPORTS TO:       Cook/Food Services Coordinator
DUTIES AND RESPONSIBILITIES:

· Performs tasks such as washing and sanitizing of dishes and cutlery. Meal service, preparation and distribution, pot washing. Must learn how to operate and clean beverage equipment.
· Sets dining room tables. Prepares trays for tenants who are not well.

· Ensures that all food service equipment is cleaned and stored in a safe and effective manner after use, and that any unsafe or faulty equipment is reported to the supervisor.
· Check and restock food service supplies as required.

· Attends in-service programs and maintains a knowledge of building policies and procedures.

· Participates in Quality Assurance Programmes.
· Performs other food service related duties as assigned.

QUALIFICATIONS

Education, Training and Experience

· Grade 10 or equivalent combination of education, training, and experience.

· Food safe level 1 and knowledge of HACCP.

Skills and Abilities

· Ability to communicate in English both verbally and in writing.
· Ability to communicate with Tenants with a variety of cultural backgrounds and make them feel valued and welcome.
· Ability to work with Tenants in a manner that supports their independence, enhances their dignity, and respects their privacy.
· Physical ability to carry out the duties of the position.
· Ability to organize work and multitask in a team environment with overlapping duties and responsibilities

· Must be able to work all shifts as applicable to the position.

· Ability to organize work.
