Williamsburg Christian Retreat Center
JOB DESCRIPTION: Food Service Manager 
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SUMMARY: The Food Service Manager provides high quality food to WCRC guests and programs in a timely hospitable manner. The Food Service Manager works alongside the Guest Services Director to supervise all the kitchen staff.  
SUPERVISOR: Guest Services Director
GENERAL QUALIFICATIONS
· Has committed faith and belief in Jesus Christ as personal savior

· Desires to serve the Lord and make him known to others

· Agrees with WCRC’s mission, vision, core values and faith statement

· Is flexible and able to work with others

SPECIFIC QUALIFICATIONS
· Has experience and ability in quantity food preparation

· Has high school diploma or equivalent

· Has a desire to increase and develop skills and knowledge in Food Service
· Can work in harmony with others
· Able to lift 50 pounds

· Can operate effectively under pressure.
· Is detail oriented

RESPONSIBILITIES

· Plan and prepare meals and serve meals at their designated times
· Prepare foods with a high degree of quality in both appearance and taste
· Plan menus for all WCRC guest groups and programs

· Place food orders and keep inventory

· Properly store and rotate food

· Maintain kitchen and dining room environments according to WCRC and VA Dept. of Health standards

· Supervise and schedule kitchen staff and volunteers
· Help to recruit, hire, and train new staff

· Help create the budget and work within it

· Be available to work if someone calls in sick

· Willing to work approximately 3 of 4 weekends a month
· Supervise and assist with the written procedures regarding kitchen operations.
· Be mentally alert and safety conscious
· Interact with guests in a professional and gracious manner
· Display a personable, positive, professional work attitude.

· Operate according to Virginia and James City County Health Department codes

· Maintain Servsafe Certification
· Meet regularly with Guest Services Director
· Assist in other areas as needed



















