GRANITE SCHOOL DISTRICT
Classified Employee Job Description

Title Assistant Production Manager, Central Kitchen

Supervisor's Title Production Manager, Central Kitchen

Date Prepared _ 4/77 Date Reviewed __ 3/99 Date Reviewed

Employee/Incumbent Review _ Immediate Supervisor Review _ GCEA Review

Dept Aprvl HRM Aprvl Superintendent Aprvl
Location Lane
Implementation Date ADA Review

Job Summary

Under the direction of the Production Manager, directs the activities of 11-40 food
preparation workers. Coordinates their duties as well as monitoring their performance. Keeps
daily records critical to production. Fills in for First and Second Cooks when necessary.

Essential Functions

Coordinates and assess the work activities of 11-40 people including assigning and
helping with various tasks, (such as light baking), helping to train personnel (in the use of slicers,
choppers, machinery and safety) and generally acting as a working manager. Fills in when
necessary for other central kitchen staff. Alerts proper people regarding the utilization of left
over food and helps arrange special meals and catering. Works with building security to ensure
building is secure at odd hours. Carries out specific responsibilities as assigned. (i.e., checks
linen, maintains proper freezer and cold storage, small equipment inventory, equipment and
refrigerator sanitation, and so on.) Conducts tours through kitchen. Does laundry.

Non-Essential Functions

Occasional other duties as assigned (within skill level).
Required Knowledge, Skill and Ability

Job requires a broad knowledge of food preparation techniques. Skill in the use of
kitchen utensils and equipment. Job involves much arithmetical calculation. Must be
knowledgeable about special diets for children with special dietary needs. Must be able to
motivate subordinates to work productively, cooperatively, and with a sense of satisfaction.
Minimum Entrance Requirements for Training

High school diploma or equivalent.

Minimum Entrance Requirements for Prior Experience



2 years job related experience with demonstrated competency.

Note: The Administration reserves the right to require specific
training for this position. However, depending upon the type and
quality of prior experience, some exchanges can be made between
training and experience.

Decision Making Authority

May act in the absence of the Production Manager. Limited authority for routine matters
as per Production Manager’s instruction. Accountable for own and subordinates performance.
Insures that workers activities and work areas are safe and that ServeSafe guidelines are
followed. Must assess activities extensively. This job requires some public relations
responsibility.
Interaction with Others (Non-Supervisory)

N/A

Supervision

Supervises First Cooks, Second Cooks, and Cook Helpers. Must help workers in
handling emergencies and solving problems. Directs activities of 11-40 people.

Working Environment

Standard Commercial Kitchen working conditions with considerable exposure to heat,
cold, stagnant air, humidity and slippery floors. Requires work in and around walk-in freezers
and refrigerated rooms. Steady work flow with frequent involuntary interruptions. Considerable
pressure to meet food preparation deadlines.

Physical Demand Characteristics
The job requires continuous physical effort. Individual is always standing and walking.

Required to move objects regularly that weigh up to 50 Ibs and may move items up to 130
pounds.



