DALLAS COUNTY COMMUNITY COLLEGE DISTRICT
2011-2012 FEDERAL WORK STUDY JOB VACANCY REQUEST

Division: Food & Hosp|ta||ty Services Email plucas@dcccd.edu

Direct Supervisor of Work Study Assistant: Pamela Lucas
Number of Assistants Needed 2

Start Date: ASAP Schedule: Evenings and Saturdays, and some mornings

Job Description: 1. Assists faculty in preparing for practical laboratory activities such as, stock preparation, pulling frozen items
for the instructors, and cooling and storing stock after each class has ended.
2. Checks and replenishes hand soap, paper towels, cleaning detergents, sanitizers, flour bins and sugar bins
at the beginning of each class.
3. Maintains an organized, clean and sanitized kitchen on a daily basis. This involves operating a commercial
dishwasher, removing dirty linen from the kitchen every night and sometimes cleaning equipment and working
with cleaning chemicals.
4. Receives, counts, inspects, dates, stores and organized all delivered product
5. Processes reservations for the dining room service class.
6. Performs light clerical duties, including but not limited to answering phones, inputting schedules and word
processing.
7. Performs other duties, as assigned

Skills Required: Knowledge of Food Sanitation and Safety

General food product knowledge

Reliable, dependable, initiative, planning and organizing, attention to detail
Knowledge and experience of relevant software applications - spreadsheets,
word processing, and database management

Proficient in spelling punctuation, grammar and other English language skills
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