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Dining Room Attendant Series

I.  DINING ROOM ATTENDANT SERIES:

Dining Room Attendant

II.  SUMMARY OF SERIES:

Incumbents of positions in this series assist residents and patients in learning dining room procedures; inspect dining room and utensils for cleanliness; serve food and keep serving counters supplied with food; clean and/or sterilize food service equipment and work areas; provide on the-job training to new employees including Facility Service Workers I and II and perform related work as required.

The basic purpose of this work is to provide for the serving of food and the general cleanliness of dining room areas and equipment.

III.  ORGANIZATIONAL LEVELS:

Dining Room Attendant is a supervisory service job.

IV.  EXAMPLES OF DUTIES COMMON TO ALL LEVELS IN SERIES:

1.  Assists residents, patients and/or inmates in learning dining room procedures by escorting them through dining room and service areas and by providing information on meal schedules.

2.  Inspects dining room and utensils for cleanliness.

3.  Serves food and keeps serving counters supplied with food by pouring individual servings of beverages, by filling and refilling pots with prepared foods, by filling condiment dishes and by preparing hot and cold drinks.

4.  Cleans and/or sterilizes food service equipment and work areas; washes tables and chairs in dining room; collects dirty dishes, trays and utensils and loads items in dishwasher to maintain cleanliness of dining room, equipment and utensils.

5.  Provides on-the-job training to new employees, including Facility Service Workers I and II in assigned duties including methods and procedures for serving food and cleaning dining areas and food service utensils.

Based on assignment, incumbents of positions may also:

1.  Perform related duties such as serving meals to patients, setting tables and preparing salads when necessary.

2.  Serve meals to patients, set tables, and prepare dining areas for functions and parties.

V.  DIFFERENCES BETWEEN LEVELS IN SERIES:

None.
VI.  RELATIONSHIPS WITH OTHERS:

Major work contacts are with agency staff and patients, residents or inmates of assigned institution or facility.

VII.  SUPERVISION RECEIVED:

Incumbents of positions at this level receive direct supervision from employees of higher grade who provide instructions, assign work and review performance through inspection for effectiveness and compliance with standard procedures.

VIII.  SUPERVISION EXERCISED:

Incumbents of positions at this level exercise direct supervision (i.e., not through an intermediate level supervisor) over, assign work to and review the performance of 6 or more personnel involved in food service activities.

IX.  WORKING CONDITIONS:

Dining Room Attendants stand for prolonged periods of time; lift and carry heavy objects; work in extremes of temperature, work under exposure to the hazards of wet and slippery floors; work varied shifts, nights, weekends, or holidays; and may work in correctional, public health or mental health institutions.

X.  QUALIFICATIONS REQUIRED AT HIRE FOR ALL LEVELS IN SERIES:

1.  Knowledge of the standard methods and techniques used in serving food.

2.  Knowledge of the types and uses of utensils and equipment used in serving food.

3.  Knowledge of the methods followed in the care and maintenance of utensils and equipment used in serving food.

4.  Knowledge of the safety practices and procedures followed in serving food.

5.  Knowledge of the proper quality, appearance and condition of foods.

6.  Knowledge of the effects of time, temperature and weather conditions on food.

7.  Knowledge of the standard methods and techniques used in food handling and storage.

8.  Skill in the use of utensils and equipment used in serving food.

9.  Ability to understand and apply the laws, rules, policies and procedures governing assigned unit activities.

10.  Ability to judge the proper quality, appearance and condition of foods by sensory observation.

11.  Ability to follow oral and written instructions.

12.  Ability to give oral and written instructions in a precise and understandable manner.

13.  Ability to establish and maintain harmonious working relationships with others.

14.  Ability to supervise, including planning and assigning work according to the nature of the job to be accomplished, the capabilities of subordinates and available resources; controlling work through periodic reviews and/or evaluations; determining training needs of subordinates and providing or arranging for such training; motivating subordinates to work effectively; determining the need for disciplinary action and either recommending or initiating disciplinary action. 
15.  Ability to stand for prolonged periods of time.

16.  Ability to lift and carry heavy objects.

XI.  QUALIFICATIONS ACQUIRED ON JOB AT ALL LEVELS IN SERIES:

1.  Knowledge of the laws, rules, policies and procedures governing assigned unit activities.

2.  Knowledge of the principles, practices and techniques of supervision.

XII.  MINIMUM ENTRANCE REQUIREMENTS:

Applicants must have at least (A) one year of full-time, or equivalent part-time, experience in food service work such as in a hotel, restaurant, cafeteria, catering firm, government or private institution or (B) any equivalent combination of the required experience and the substitutions below.

Substitutions:

I.  A diploma or certificate from a recognized trade, technical or vocational school at the high school level or higher with a major in home economics, culinary arts, food services or food trades may be substituted for the required experience.

XIII.  SPECIAL REQUIREMENTS:

None.
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