
To receive an application or to submit a resume email Whitney Morgan hr@occ.edu. Applications and 
resumes will be accepted until August 4, 2017. 
 

 

 

POSITION TITLE: Grill and Deli Supervisor 

POSITION AVAILABLE: August 2017 

POSITION SUMMARY: This part-time Grill and Deli Supervisor position is 30 hours per week. This position 

will be responsible for all meal prep and setup in both the grill and deli area. This position will supervise 

the grill and deli employees as well.  

ESSENTIAL JOB FUNCTIONS: 

1. Prepare the grill and deli workstations before meals with the appropriate items. 

2. Stock, rotate and face products according to department procedures. 

3. Maintain storage area conditions in a clean and well-organized manner. 

4. Maintain sterile kitchen that meets all health code requirements. 

5. Follow safety procedures at all times. 

6. Follow food storage and labeling procedures in accordance with the Health Department’s 

guidelines. 

7. Order frequently used items to ensure they are well-stocked. 

8. Advise Food Service Director of equipment repair or replacement needs. 

9. Other duties and responsibilities as assigned. 

QUALIFICATIONS: 

 Education: High school diploma or equivalent 

 Required Skills: 

1. Strong and effective verbal and listening skills. 

2. Customer service skills are a must. 

3. Must communicate with respect at all times. 

4. Must be self-motivated. 

5. Ability to follow directions closely, both oral and written. 

6. Ability to multi-task and assist other departments as needed. 

7. Must report promptly for scheduled shifts in appropriate uniform. 

8. Must provide a positive model for co-workers at all times.  

 Preferred Skills: 

1. Food service experience 

2. Customer service experience 

3. Supervisory experience 

PERSONAL ATTRIBUTES: Candidate must be able to work in a fast-paced environment while leading 

others and ensuring safety protocol is followed. Attention to detail is a must. Candidate must ensure the 

appropriate health code requirements are being followed. Candidate must also be able to communicate 

needs and complications promptly and professionally. 
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