
Our growing company is looking for a food services manager. Please review the
list of responsibilities and qualifications. While this is our ideal list, we will consider
candidates that do not necessarily have all of the qualifications, but have sufficient
experience and talent.

Responsibilities for food services manager

Maximize productivity through development and maintenance of staffing
plans appropriate to level of service provided, utilizing benchmarking, and
best practice standards
Participate in annual budget development and adhere to budget guidelines
throughout the year
Provides input on the acquisition of equipment and supplies necessary to the
delivery of care/services
Look for ways to create new revenue streams and take necessary steps in an
attempt to implement them
Anticipate and recognize areas of concern that may have a financial impact,
and make appropriate recommendations to contain costs
Develops and oversees daily staffing management plans
Establishes goals and oversees implementation of patient food services
needs based upon medical direction, patient population and hospital
guidelines
5+ Years of Position-Related Experience (includes both experience acquired
at SMMC and elsewhere)
5+ Years of management and supervisory experience in restaurants or
institutional food service
Experience as a patient services supervisor or manager in a healthcare setting
Preferred
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Registered Dietitian credential strongly preferred
Motivate and guide others to work hard by building a sense of teamwork and
commitment including clearly communicating and reinforcing team goals,
cooperation and excellence
The Food Service Manager has responsibility for selection, orientation and
training and development of employees, including initiating personnel
actions, such as the hiring and termination of employees
Five (5) years of consecutive employment in a food service operation with
high volume (over 900 transactions per day)
Ensures all policies and procedures for Patient Food Service are implemented
and maintained
Directs staff on the proper of all supplies/equipment within the patient
services area


