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FOOD SERVICE SUPERVISOR III 

 
DESCRIPTION OF WORK: 
 
This is supervisory work in the food service operations of a college, hospital, or institution. 
Employees manage the food service operations in a small college, they serve as assistant directors in 
schools for handicapped children and college serving a relatively large group of students, or they are 
responsible for managing a unit in the largest food service operations. Employees are generally 
responsible for planning and conducting food preparation and food service, but duties may involve food 
procurement and storage, housekeeping, and other responsibilities of food service management. Work 
is subject to review by a food service director or other administrative superior through inspections and 
evaluation of reports for efficiency and sanitation: 
 
EXAMPLES OF DUTIES PERFORMED: 
Plans and establishes daily menus; maintains a quantity recipe file. 
Estimates needed quantities for individual meals or a series of meals, and requisitions necessary 
supplies from a storeroom. 
Supervises and participates in the cooking activities in the main kitchen and instructs employees in 
proper methods of food preparation and service. 
Supervises kitchen personnel in maintaining high standards of food sanitation. 
Plans and administers, or makes provision for the planning and administering of, special diet activities 
in institutions not employing a dietitian for this purpose. 
Discusses with administrative officials the planning of new kitchen facilities and the replacement of 
existing equipment. 
Performs related duties as required. 
 
RECRUITMENT STANDARDS: 
Knowledges, Skills, and Abilities: 
Considerable knowledge of the accepted principles of dietetics and nutrition. 
Considerable knowledge of the methods, materials, and equipment used in large-scale cooking and 
food service activities. 
General knowledge of the dietary requirements for a variety of special diets and allowable substitutions 
for various items found on diet menus. 
Ability to estimate accurately the amounts of raw food needed to supply the number of persons to be 
served. 
Ability to plan, organize, and direct the work of a small staff of skilled and unskilled workers. 
Ability to maintain high standards of cleanliness and food sanitation. 
Ability to inspect incoming fresh vegetables, fruits, and meats to determine that they meet purchase 
order specifications. 
 
Minimum Education and Experience: 
Bachelor's degree dietetics, home economics, or institution management from an appropriately 
accredited institution; or High school or General Educational Development diploma and four years 
supervisory experience in the preparation and serving of food in quantity lots; or an equivalent 
combination of education and experience. 
 


