
TITLE:  CAFETERIA AIDE
QUALIFICATIONS
1. High school diploma or General Education Degree
2. Previous experience in large-scale food service preferred
3. A general understanding of Material Safety Data Sheets
4. Demonstrated ability to work with children and adults to perform assigned duties
PRIMARY RESPONSIBILITY TO
Head Cook and Food Service Supervisor
JOB SUMMARY

To assist in the maintenance of an orderly, safe, and pleasant atmosphere in the cafeteria by helping and supervising students at mealtime.
MAJOR DUTIES AND RESPONSIBILITIES
1. Supervise students in the cafeteria during meals 
2. Maintain a system for orderly food purchase by pupils, disposal of food waste, and return of trays and utensils 
3. See that students are seated at their assigned areas 
4. Circulate among the tables during the mealtime so as to be available to children who need help and to resolve any minor problems that arise 
5. Enforce all school rules
6. Inform the assigned teacher and/or building principal of any serious infractions of discipline rules by students 
7. Ensure the cleanliness of tables and surrounding areas 
8. Organize groups for orderly dismissal from the cafeteria 
9. Assume responsibility for his or her continuing professional growth and development through such efforts as attendance at inservices.  This shall include at least six hours per year [FOUR HOURS PER YEAR FOR STAFF WHO WORK LESS THAN 20 HOURS PER WEEK] of training in free and reduced price eligibility, application, certification, and verification procedures, the identification of reimbursable meals at the point of service, nutrition, health and safety standards, and any other topics required by the Food and Nutrition Service of the United States Department of Agriculture 
10. Seek assistance should emergencies arise
11. Represent the school district in a positive manner

12. Know and follow school district policy and chain of command
13. Perform other duties as assigned 
EVALUATION
Performance of this position will be evaluated annually by the head cook and/or food service supervisor in conformance with federal and state law, administrative rules, and Board policy.
TERMS OF EMPLOYMENT
This position shall be considered in all respects “employment at will”. The “employment period” and other descriptions and terms set forth in this job description shall not create a property right for the employee. These are set forth only to advise the employee of when and what type of services will be required by the district so long as the employment continues.
NOTE
All certificated and non-certificated employees and other individuals are required to undergo a criminal history check and submit to fingerprinting.  Any applicant convicted of any of the felony crimes enumerated in Section 33-1208, Idaho Code may not be hired, and any applicant convicted of any felony offense listed in Section 33-1208(2), Idaho Code shall not be hired.

Legal Reference:
I.C. § 33-512

Governance of Schools 



I.C. § 33-1210

Information on Past Job Performance



7 CFR § 210.30
School Nutrition Program Professional Standards

Other References:  
Questions & Answers (Q&As) on the Final Rule “Professional Standards for State and Local School Nutrition Programs Personnel as Required by the Healthy, Hunger-Free Kids Act of 2010”
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