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Senior Trainee Assignment Description


	Senior Trainee Name:
	Position Title: Lunchroom Assistant


	Host Agency Name:
	Assignment Date:


	Assignment Location (Address)
Physical: ______________________________________

Mailing: ______________________________________

City: ______________ State: AL  Zip Code: ______________

	Phone Number: (334) ________________________
Fax Number: (334) __________________________




	Assignment Objective: Provide Food Preparation/Sanitation training skills to assist Mr./Ms. ________________ locate employment in the public or private sector.


	Work Days/Hours:  Monday Hours: ______am- ____ pm; Tuesday Hours: ______am- ______ pm;   Wednesday Hours: ______am-  ______ pm;
Thursday Hours: ______am- ______ pm;  Friday Hours: ______am- ______ pm;  Saturday Hours ______am- ______ pm;  Sunday Hours: ______am- _______pm.   Wage Rate:    Hourly $7.25    (Must equal no more than 19.75 hours per week



	Supervision:   Mr./Ms. _________________ or his/her designee will provide supervision for Mr./Ms. _______ during his/her assignment 



	Requirements: (i.e., Should include areas such as Mopping, Driving, Heavy Lifting, Etc.)
Assist with cleaning or mopping of restrooms, kitchen sanitation, and cleaning of the host agency common areas. Assist with lifting of heavy hot/cold items from ovens or other equipment used to deliver prepared food items. Bending, stooping, dexterity, use of fingers, hands, arms and legs are required to complete the requirements for this position. 

	

	Assignment Duties: Clean work areas, equipment, utensils, dishes, and silverware. Store food in designated containers and storage areas to prevent spoilage. Prepare a variety of foods according to customers' orders or supervisors' instructions, following approved procedures. Package take-out foods or serve food to customers. Portion and wrap the food, or place it directly on plates for service to patrons. Place food trays over food warmers for immediate service, or store them in refrigerated storage cabinets. Inform supervisors when supplies are getting low or equipment is not working properly. Weigh or measure ingredients. Assist cooks and kitchen staff with various tasks as needed, and provide cooks with needed items. Wash, peel and/or cut various foods to prepare for cooking or serving.

	

	· Additional Information: (O*NET Knowledge, Skills, and Abilities):

Clean, cut, and cook meat, fish, or poultry; Cook foodstuffs according to menus, special dietary or nutritional restrictions, or numbers of portions to be served; Clean and inspect galley equipment, kitchen appliances, and work areas to ensure cleanliness and functional operation; Apportion and serve food to facility residents, employees, or patrons; Direct activities of one or more workers who assist in preparing and serving meals; Wash pots, pans, dishes, utensils, or other cooking equipment; Compile and maintain records of food use and expenditures; Take inventory of supplies and equipment; Bake breads, rolls, or other pastries; Train new employees; Monitor use of government food commodities to ensure that proper procedures are followed; Monitor menus and spending to ensure that meals are prepared economically; Determine meal prices, based on calculations of ingredient prices; Plan menus that are varied, nutritionally balanced, and appetizing, taking advantage of foods in season and local availability; Requisition food supplies, kitchen equipment, and appliances, based on estimates of future needs.


Host Agency Health and Safety Consultation/Orientation (Completed By the Host Agency Supervisor during the Orientation) (Date) _________________
Are you capable of performing the essential duties and requirements of this position - FORMCHECKBOX 
 with or  FORMCHECKBOX 
 without- reasonable accommodations? 
Initials (Senior Trainee) ________ (Date) __________
 FORMCHECKBOX 
 Use of cleaning chemicals
 FORMCHECKBOX 
 Heavy lifting
 FORMCHECKBOX 
 Severe/Inclement Weather 
 FORMCHECKBOX 
 Evacuation: Fire/ Emergency
 FORMCHECKBOX 
 Van/Bus Driving Safety  FORMCHECKBOX 
 Office Safety  
 FORMCHECKBOX 
Inclement/Severe Weather   FORMCHECKBOX 
Dress and Appearance (Example: Proper Shoes, Appropriate Clothing, Safety Equipment) 
 FORMCHECKBOX 
 Use of Cell Phones while at my Assignment  FORMCHECKBOX 
 Reporting of workplace injuries at my assignment  FORMCHECKBOX 
 Increased responsibilities at my assignment.
I have participated and have discussed my duties and requirements for this position of Van Driver/Janitor at ______________________on this date: ___________
Initials (Senior Trainee) ________ (Date) __________

_______________________________________________________


________________________________________

(Senior Trainee Signature)








 (Host Agency Supervisor’s Signature)

Senior Employment Program Office Use Only:
Job Ready Performance Evaluation:
Evaluation Date _____________ Senior Trainee’s Initials _________ Host Agency Supervisor Initials ________
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