
  NC16788 
  OSP 4/05 

 
 

Food Services Technician 
DESCRIPTION OF  WORK: 
 Work in this class involves the preparation and serving of food in a state facility.  Duties include food 
preparation, to include large scale cooking and/or baking of a wide variety of food products, in accordance with 
therapeutic and mechanically modified diets.  Duties also include kitchen sanitation and cleaning as required by 
Health and Sanitation good practices.  Employees in this class may also serve as a lead worker over subordinate staff 
including students and/or inmates assigned to the dietary operations, supervising the preparation and cooking of the 
more routine food items.  Work is performed in accordance with menus prepared and quantities provided by higher 
level dietary staff and requires skill in determining cooking times for the various food items in order to complete all 
portions of the meal at the prescribed serving time and temperature.   Work is performed under close supervision by 
a higher-level food service employee and is reviewed regularly for successful completion of assignments. 
 Duties may also include serving food and beverages to dining room patrons.  Employees record menu and 
drink orders and convey orders to food production and bar staff.  Employees serve prepared food and drinks, 
providing continuous service to patrons.  Employees may also clear dishes from tables following each meal and 
present patrons with their check. 
 
EXAMPLES OF COMPETENCIES (Knowledge, Skills, Abilities, and Behaviors) or Description of tasks that 
show an application of the competencies. 
 
CONTRIBUTING:     

- Knowledge--Technical:  Performs basic 
arithmetic operations quickly and accurately.  
Prepares food to be served, manually or by 
operating equipment as directed. Arranges 
dining areas efficiently for a variety of events. 

- Communication:  Listens to instructions, asks 
necessary questions to complete tasks and 
communicates with fellow workers in a 
manner that allows work to be completed. 

 

- Customer Service:  Listens and responds to 
customer needs promptly and respectfully. 

 

JOURNEY    

- Knowledge--Technical:  Appropriately 
weighs, measures and combines ingredients to 
prepare food.  Prepares salads, appetizers, 
main courses and baked goods using accepted 
culinary methods.  Produces foods required for 
therapeutic and mechanically modified diets. 

- Communication:  Listens to co-workers’ 
questions or self identifies questions that need 
answering and selects an appropriate person or 
written source to consult to get a workable 
answer that can allow for progress in 
accomplishing the job. 

- Customer Service:  Recognizes potential 
problems in service, and addresses and resolves 
promptly and respectfully. 
 

ADVANCED

- Knowledge--Technical:  Checks production 
schedules and correctly determines variety and 
quantity.  Develops and modifies recipes or 
procedures as needed.  Reads Menu to 
correctly estimate food requirements and 
orders food from supplier, and/or procures 
food from storage. 

- Communication:  Leads by example in 
overcoming communication problems in the 
work area.  Crosses work units when problem 
solving. 

- Customer Service:  Anticipates customer 
needs, and addresses and resolves promptly 
and respectfully.  Represents the work area 
when needed to customers on matters of 
concern. 
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MINIMUM TRAINING AND EXPERIENCE.  Experience in food preparation or service activities in 
a commercial kitchen; or an equivalent combination of training and experience. 
 
[Special Requirements may apply for individual positions such as certification requirements by 
Department of Correction.] 
 
Special Note:  This is a generalized representation of positions in this class and is not intended to reflect 
essential functions per ADA.  Examples of competencies are typical of the majority of positions, but may 
not be applicable to all functions.  
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