
Saint Brigid of Kildare of Midland 
Cafeteria Aid 

_______________________________________________________________________ 

 

NAME:       DATE:  November 2020 

JOB TITLE:  Cafeteria Aid  

SUPERVISOR:  Kitchen Director/Principal 

STATUS:  Part Time, non-exempt (approx. 15 hours a week) 

_______________________________________________________________________ 

 

I. GENERAL DESCRIPTION 

 Part of a larger food preparation and delivery team, the kitchen staff 

works in a fast-paced and sometimes demanding environment helping to 

prepare delicious meals for students, staff and special events.  

II. ESSENTIAL DUTIES AND RESPONSIBILITIES 

 The kitchen staff arrives early to organize the kitchen and do food prep 

to streamline cooking and meal presentation, including washing, 

peeling, and cutting fruits and vegetables; mixing ingredients for dishes; 

and cutting and seasoning meats.  

 The kitchen staff works with supervisor to receive, stack, and properly 

store food in kitchens, cold storage, and storerooms. They transfer food 

and supplies to the kitchen as needed. 

 The kitchen staff is responsible for ensuring all areas of the kitchen, 

food prep, and food storage areas are clean and properly sanitized. This 

includes washing dishes and cooking equipment, cleaning floors, 

sanitizing countertops and cutting boards, and maintaining all areas to 

health code standards. 

 The kitchen staff puts food and dishes away, cleans and mops the floors, 

and turns off all ovens, stoves, and other cooking equipment. 

 

III. ACCOUNTABILITY & COLLABORATIVE RELATIONSHIPS    

 Reports to the Director of Food Services and Principal 

 Collaborates with groups and individuals that use or contact use of the 

kitchen 

 

IV. WORKING CONDITIONS  

 Ability to follow directions and self-monitor progress 

 Freedom of movement needed to stir, chop, prepare and cook food 

 Lift and move up to 50lbs 

 Required to work some evenings or weekends to support events 

 Regular, reliable attendance is required. 

 

 

V. QUALIFICTIONS & SKILLS  

 A team player willing to collaborate with others 



 Serve Safe Certified or willing to learn and pass the safe handling of 

food in a commercial kitchen 

 A valid Driver’s License 

 Pass Criminal Background Check & Fingerprint check 

 Complete and maintain participation in Safe Environment Training for 

Children 

 

JOB DESCRIPTION REVIEW AND ACCEPTANCE: 

 

I understand this job description and its requirements.  I understand that this is not an 

exclusive list of the job functions and that I am expected to complete all duties as 

assigned.  I understand the job functions may be altered by management without notice.  I 

understand that this job description in no way constitutes an employment agreement and 

that I am an at-will employee. 

 

 

SIGNATURES 

 

 Supervisor’s to indicate assignment of duties, line of supervision 

 Employee’s, after hire, to indicate acceptance of duties and supervision 

 

 

Employee: __________________________________ Date: _______________ 

 

Supervisor: __________________________________  Date: _______________ 


