AIR FORCE CORE PERSONNEL DOCUMENT


ORGANIZATION:		CPD NUMBER:	9W051


SUPV LEVEL CODE:	8	COMP LEVEL CODE:	79QA


TARGET GRADE:	04	FLSA:	Non-Exempt


JOB SHARE:		CAREER PROG ID:


SENSITIVITY:		BUS:


EMERGENCY ESS:		DRUG TEST:


KEY POSITION:		POSITION HIST:


____________________________________________________________________________________________


CLASSIFICATION:  Food Service Worker, WG-7408-04


DUTY TITLE


____________________________________________________________________________________________


ORG & FUNC CODE:


1ST SKILL CODE:	85%	MTDMTM	Food Service Working/Diet Working


2ND SKILL CODE:	15%	MSR	Cooking


3RD SKILL CODE:


____________________________________________________________________________________________


SCPD DEVELOPED AND CLASSIFIED BY:  HQ AFPC/DPCFL, 9/24/96





CLASSIFICATION CERTIFICATION:  SCPD adequately and accurately reflects the local work situation to meet classification, staffing, and performance management purposes.





________________________________________________________           _________________


CLASSIFIER SIGNATURE			                   DATE


____________________________________________________________________________________________


SUPERVISORS CERTIFICATION:


I certify that this Core Personnel Document is an accurate statement of the major duties, knowledges, skills, and abilities, responsibilities, physical and performance requirements of this position and its organizational relationships.  The position is necessary to carry out government functions for which I am responsible.  This certification is made with the knowledge that this information is to be used for statutory purposes relating to appointment and payment of public funds and that false or misleading statements may constitute violations of such statutes or their implementing regulations.


SUPERVISOR:


________________________________________________________           _________________


SUPERVISOR SIGNATURE			                   DATE


____________________________________________________________________________________________


CERTIFICATION:


�


*Signature acknowledges receipt.  It does not indicate agreement/disagreement.





�
PURPOSE OF POSITION AND ORGANIZATIONAL LOCATION:  





The primary purpose of this position is:  To perform a broad range of medical food service work requiring proficiency in special procedures.  Additionally, cooks items that require little or no processing.





The organizational location of this position is:  


____________________________________________________________________________________________


ORGANIZATIONAL GOALS OR OBJECTIVES:  





____________________________________________________________________________________________





DUTY 1:							%	Critical		Non-Critical





Sets up or oversees set up of assigned station(s) on patient tray line for regular and therapeutic diets.  Makes final checks of diet trays assembled by lower level workers, for completeness, correct food temperatures, and diet requirements.  Conducts daily patient census by distributing and collecting patient menus.  Provides patients with basic information about modified diets, such as explaining certain food limitations or substitutions on specific diets, e.g., low sodium and diabetic diets.  May load and deliver food carts to inpatient units and return carts to kitchen after meals.  May be assigned cashier/checker duties.      





STANDARDS:





A.  Correctly verifies prescribed diet food items on trays.      


            


B.  Thoroughly conducts census, effectively interacting with patients and customers in a polite and courteous manner, and consistently provides accurate modified diet information.        


            


C.  Promptly reports comments and complaints of patients to dietician, cook, or supervisor following established procedures.       





KSA:  1, 2, 4, 5, 7, 8, 9, 10


____________________________________________________________________________________________





DUTY 2:							%	Critical		Non-Critical





Prepares individual and bulk nourishments and special feedings.  Following detailed recipes from dieticians or supervisor, assembles, measures, weighs, and mixes ingredients for basic formulas and other supplemental feedings.  Takes nourishment inventories and replaces expired bulk items.  Labels and distributes individual nourishments for delivery to nurse stations or patients.  Prepares formulas and tube feedings, according to a specific recipe applying special sanitation techniques such as sterilizing equipment and sanitizing work area.  Visually recognizes the standard consistency of tube and other special feedings.      





STANDARDS:





A.  Properly prepares formulas and other supplemental and special feedings.           


            


B.  Scrupulously follows special feeding sterilization/sanitation requirements.       


            


C.  Properly and promptly distributes special/supplemental feedings





KSA:  1, 2, 4, 5, 7, 8, 9, 10


_________________________________________________________________________________________





DUTY 3:							%	Critical		Non-Critical





Performs a variety of simple cooking tasks to assist the cooks in the kitchen following standardized recipes and cooking techniques.  Assists in preparing a variety of prepared foods such as canned and frozen vegetables and grilled or deep fat fried items.  Assists in the preparation of desserts and special dessert items.  Cooks modified diet foods according to recipes.  Assists in preparing an entire meal requiring preparation of a full range of simple cooking that requires little or no processing such as pancakes, sausages, gelatin, instant mashed potatoes, eggs, hamburgers, and fresh vegetables in accordance with standardized recipes.  Assists cooks in weighing, measuring, and monitoring cooking time.  Determines quantities of  ingredients for required yields.  Makes conversions from metric system to the U.S. standard system.  Assists in mixing, stirring, blending food items, and properly placing meat in the oven as directed.  Assembles, labels, and arranges recipe items for use by cooks.                         





STANDARDS:





A.  Effectively prepares and cooks simple, well-defined foods, following standardized recipes.       


            


B.  Accurately weighs, measures, and assembles ingredients. 


            


C.  Properly operates kitchen equipment such as grills, food processors, slicing machines, toasters, and mixers.                               





KSA:  1, 3, 4, 5, 6, 7, 8, 9, 10


____________________________________________________________________________________________





DUTY 4:							%	Critical		Non-Critical





Operates, maintains, and cleans tools, equipment, and work area.  Washes dishes, pots, pans, coffee urns, glasses, and flatware.  Operates a mechanical dishwasher.  Unloads, cleans, and sanitizes food carts, utility carts, dish dispensers, and racks.  Performs heavy duty cleaning tasks throughout areas including walk-in refrigerators, freezers, walls, and light fixtures.  Sweeps, mops, and waxes floors.  Disposes of food waste and trash.  Moves  heavy garbage cans.          





STANDARDS:





A.  Effectively performs cleaning tasks within established time frames to prevent contamination, to ensure utensils and equipment meet sanitation requirements, and to routinely pass sanitation inspections.        


            


B.  Properly operates, maintains, and cleans kitchen tools and equipment in accordance with established procedures.   


            


C.  Promptly disposes of garbage/trash in accordance with established procedures.





KSA:  1, 4, 5, 6, 9, 10


____________________________________________________________________________________________





DUTY 5:							%	Critical		Non-Critical





Utilizes established safety and sanitation practices, rules, regulations, and procedures to maintain a safe and clean work environment.  Uses and assures proper fit of required safety equipment and clothing.  Uses and maintains kitchen tools and equipment.                       





STANDARDS:





A.  Consistently uses kitchen tools and operates equipment in a safe manner, applying established safety and sanitation rules and regulations to minimize minor violations, to avoid major violations due to employee error or negligence, and to routinely pass sanitation inspections.         


            


B.  Promptly informs the supervisor, dietician, or cook of accidents and/or damage to supplies or equipment, of any observed unsafe practices and/or procedures, and of any comments and complaints of patients in a timely manner in accordance with established policies and procedures.     





KSA:  1, 2, 3, 4, 5, 6, 7, 9, 10


____________________________________________________________________________________________





RECRUITMENT KNOWLEDGES, SKILLS, AND ABILITIES (KSA):





1.  Knowledge of special food service procedures and sanitation principles in cooking and preparing tube feedings to prevent bacterial contamination, infection, spoilage, and waste.         





2.  Thorough knowledge of basic modified diets when checking on patient trays to verify that the food items are correct for the prescribed diets.            





3.  Knowledge of characteristics of various foods prepared such as color, flavor, consistency, texture, temperature, and cooking times required.     





4.  Knowledge of food service safety regulations, practices, and procedures.                      





5.  Skill in planning and organizing food service work to complete patient meal census, food and tray preparation, cooking, and cleaning assignments.      





6.  Skill to cook small quantities of a limited variety of prepared foods or short order foods.           





7.  Skill in making precise measurements and accurately weighing recipe ingredients for special feedings and cooking.                 





8.  Skill in arithmetical computations using decimals, fractions, and percentages to determine the quantities of ingredients needed to prepare the required yields, multiplying ingredients, and calculating servings per container, and to count change when required to perform cashier duties.   





9.  Skill in operating, breaking down, and cleaning kitchen tools and equipment.                    





10.  Ability to communicate effectively both orally and in writing, and to read and understand signs, names of food items, and instructions.


____________________________________________________________________________________________





CLASSIFICATION CRITERIA:





1.  Skill and Knowledge





-- Knowledge of special food service procedures and sanitation principles necessary in patient tray service, food preparation, special feeding preparation, or to carry out the function of a small work unit, e.g., nourishment unit.        





-- Skill in planning and organizing work to complete assignments.        





-- Thorough knowledge of basic modified diets to conduct final check of trays to verify that the food items are correct for the prescribed diet.             





-- Working knowledge of some diet principles such as the diabetic exchange lists for meal planning.     





-- Skill in arithmetical computations using decimals, fractions, and percentages to determine the quantities of ingredients needed to prepare the required yields, multiplying ingredients, calculating servings per container, and to convert metric measurements.       


-- Knowledge of techniques and skill in making precise measurements of dry, liquid, and fat ingredients, and in using portion control scales for preparing special feedings, cooking, and assembling ingredients for cooks. 





-- Knowledge of safety regulations and requirements pertaining to proper use of food service tools, equipment, and cleaning products.





-- Knowledge of sanitation priciples and requirements to prevent contamination, infection, spoilage, and waste. 





-- Basic understanding of recipe construction and skill in adjusting recipe yields according to standard procedures. 





-- Working knowledge of the methods and procedures relating to food preparation in small quantities and the skill to apply such information to cook a limited variety of prepared foods or short-order foods, and knowledge of characteristics of various foods prepared, e.g., color, flavor, consistency, texture, temperature and cooking time. 





-- Skill in the use and maintenance of kitchen tools and equipment used in food service.





2.  Responsibility





Receives limited supervision.  Supervisor provides oral and written instructions on changes in procedures and special requirements.  Performs routine work independently in accordance with written guides and established policy.  Uses judgment in recognizing work objectives and in planning and organizing duties to accomplish objectives.  Refers questions on new work situations to the supervisor.  May provide training on technical work matters to lower level employees.  Supervisor spot checks work in progress to be sure set procedures are being followed and work will be accomplished within specified time schedules.





3.  Physical Effort





Performs work requiring moderate to heavy physical effort.  Employee is subject to continuous standing and walking, and frequent stooping, reaching, pushing, pulling, and bending.  Employee lifts or moves objects weighing up to 40 pounds unassisted and occasionally lifts or moves objects weighing more than 50 pounds.  Pushes carts weighing 400-500 pounds.  May be required to work on ladders and use powered cleaning equipment.





4.  Working Conditions





Work is performed in kitchen areas where the steam and heat from cooking and dishwashing equipment often cause uncomfortably high temperatures and humidity.  The work area is well lighted but usually noisy from food service activities, and there is danger of slipping on floors where food or beverages have been spilled.  Employee is regularly exposed to steam, fumes, odors, hot grease, liquids and foods, sharp cutting blades, hot working surfaces, and extreme temperature changes when entering walk-in refrigerators or freezers.                                      


____________________________________________________________________________________________





Other significant facts pertaining to this position are:  





1.  May be required to work rotating shifts.  





2.  May be required to work other than normal duty hours, which may include evenings, weekends, and/or holidays.        





3.  Emergency overtime may be required.       





4.  The work may require the employee to possess a Food Handler's Card, and use/wear appropriate uniforms, safety, and sanitation equipment.                      





5.  May be required to attend Quality Improvement Training and to participate in section Quality Improvement Teams and data collection efforts.


____________________________________________________________________________________________


CLASSIFICATION SUMMARY:  


CLASSIFICATION STANDARD(S) USED:  OPM Job Grading Standard for Food Service Worker, WG-7408, TS-63, dated February 1992 and Cook, WG-7404, TS-63, dated Feb 92.





CLASSIFICATION REMARKS:  





WG-7401 series was considered and excluded.  The Classifier's Handbook, TS-107, Aug 91, contains guidance on mixed series positions.  This guidance states that the general series is used when neither series is predominant or when the work is not covered by any other series in the group.  In this instance, the Food Service Work is predominant.     


            


Note:  This is a multi-skilled position.  Food Service work is the primary purpose of the position.  WG-04 Cooking duties are secondary and not necessary to the performance of the primary duty of Food Service work.  If WG-04 Cooking skill is a recruitment prerequisite or if the skill percentage is increased to 25% or more, then review for appropriateness of classification to the 7408 series.  In that situation, Cooking duties would probably be considered "primary" for the position and therefore, 7404 would be the appropriate series.          





Additional classification guidance reviewed includes:  U.S. OPM Position Classification Standard, Sales Store Clerical Series, GS-2091, TS-46 dated June 1963; Introduction to the Position Classification Standards, TS-107, Aug 91; Digest of Significant Classification Decisions and Opinions, Number 16, Mar 92, Page 6; and Digest of Significant Classification Decisions and Opinions, Number 7, Aug 85, Page 3.  Cashier/Checker duties were determined to be at the GS-02 level as they are normally assigned in the absence of another employee.  Further, these duties are assigned approximately 10% of the time.  The work would be performed in accordance with specific instructions and subject to close supervision.  Digest Number 7 discusses a pay system determination when both GS and WG duties are assigned.  The requirement for knowledge of basic arithmetic to count change when required to perform cashier duties is neither absolute nor paramount to the primary responsibility of food service work.  Therefore, the classification to WG-7408 is warranted.





____________________________________________________________________________________________
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