Community Action Partnership of Cambria County

Cafeteria Aide (Hourly Non-Exempt)
Reports to:  Health & Nutrition Manager

                 Department:  Early Childhood
Classification Group:  A
Date:  February 1, 2022

           

                 Approved by:  Joshua Yoder









                 Executive Director

JOB SUMMARY:

1. The position of Cafeteria Aide involves maintaining cafeteria services between the Early Childhood Programs and parents of these participants.
2. Work involves knowledge and administration of:

a. CAPCC and Early Childhood policies and procedures.
b. Follows CACFP regulations.
3. This position is supervised directly by the Health & Nutrition Manager.
ESSENTIAL RESPONSIBILITIES:
1. Ensures all children are appropriately chaperoned and never left unattended in all situations, such as facility, transportation, playground, or community outing.
2. Performs daily cafeteria duties including but not limited to: setting tables, sweeping floor and removing crumbs, etc. during mealtimes.

3. Verify temperatures of upright refrigerator unit and walk in units are correct at the beginning and end of each day.

4. Ensure that meals received from the vendor have correct dates and correspond with the daily menu.

5. Verify food is within appropriate dates. 

6. Store food and drinks in walk-in coolers.

7. Serve meals to each group during mealtimes.

8. Heat food in convection oven when needed.

9. Place snack and juice on pass through 10 minutes prior to snack time.

10. Clean and sanitize the cafeteria tables after each meal.

11. Use dishwasher to clean trays and dishes.

12. Scrub and sanitize cafeteria and all kitchen surfaces at the end of each day.

13. Clean cafeteria walls as needed.

14. Places items in stockroom and kitchen and rotates stock in the walk-in coolers.

15. Disposes of garbage in the cafeteria and kitchen daily.
16. Sweeps and cleans/mops floors daily in the kitchen and cafeteria areas.
17. Verify convection oven, dish washer, and lights are turned off at the end of each day.
18. Inventory supplies and inform your supervisor of needed supplies.
19. Performs other reasonably related duties as assigned by immediate supervisor or other management as required.
ADDITIONAL RESPONSIBLITIES:

1. Follows the program procedures relating to confidentiality.
2. Mandated Child Abuse/Neglect reporter
3. Must pass initial and annual physical exam and TB screening.
KNOWLEDGE, SKILLS, AND ABILITIES:

1. Ability to lift up to 40 lbs. repeatedly.
2. Pediatric First Aid and CPR Certification
MINIMUM REQUIREMENTS OF EDUCATION, TRAINING, AND EXPERIENCE:
1. High School Diploma or GED.  (Required) 
2. Free of Child Abuse/Neglect history as verified by proper authorities prior to employment.  (Required)

3. Must obtain Child Abuse, PA State Police, and FBI Fingerprinting Clearances prior to starting employment.  (Required)
4. Must meet vaccination requirements set by funding sources. (Required)

5. At least one year of professional experience in working in a kitchen. (Preferred)

EMPLOYEE’S SIGNATURE ______________________________           DATE ___________

