
Our company is hiring for a dining services. To join our growing team, please
review the list of responsibilities and qualifications.

Responsibilities for dining services

Works with departmental supervisors to ensure continuity of production
throughout Dining Services
Identifies and works to resolve personnel problems
Ensures high levels of cleanliness in all dining facilities and makes
recommendations for complex facilities solutions
Analyzes anecdotal and customer feedback performance data on the quality
of dining service in order to ensure there is continuous improvement in
processes and programs
Provides direct oversight and responsibility for ensuring continued
achievement of established department standards in programmatic
benchmarks and department goals and objectives
Provides input in the formulation of menus and recipes for daily operation of
all the units, including special diets for customers who require them
Works in collaboration with managers and Executive Chef for Culinary
Development
Implements and assists in evaluating meal plans, policies and procedures as
established by the director and makes recommendations for improvements
Recognize and acknowledge outstanding staff performance
Identifies and implements sustainable practices in all areas to include but
limited to

Qualifications for dining services

Conduct periodic surveys of residents, both written and through personal
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Perform administrative duties such as, completing necessary forms, reports,
evaluations, studies, , to ensure control of equipment, supplies, and labor
hours
Participate in completing
Using the Resident Assessment Instrument (MDS) and other authorized
facility assessments, develop or assist the RD in developing a written dietary
plan of care that identifies the dietary problems/needs of the resident and
the goals to be accomplished for each dietary problem/need identified
Executes food preparation for Busch Commissary, Golf Course, Faculty
Dining, Knightsbridge Cafe and Catering, ensuring compliance with
standardized recipes and procedures
Must be able to lift and carry food and equipment up stairs


