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KITCHEN MANAGER 
 
 
DESCRIPTION OF WORK 
 
This is supervisory work in managing and directing the food production areas of a large food service 
operation in an institution. 
Employees are responsible for all areas of food production including cooking, baking and meat cutting 
to meet the requirements of the institution's food service operation. In most institutions, the employee 
will serve as assistant director to the food service director. Work involves handling the ordering, 
maintaining and storing of food and kitchen supplies. Work requires considerable independence of 
action in providing a large volume of well-balanced meals to meet the menu requirements and needs of 
the institution. Work is reviewed by the food service director to assure compliance to guidelines for food 
production and sanitation standards. 
 
EXAMPLES OF DUTIES PERFORMED 
 
Plans, schedules, and supervises work of the cooking, baking, and meat cutting departments to assure 
prompt and efficient preparation of foods to meet the menu requirements and institution's needs. 
Maintains and evaluates records of production rates, meals served, inventory, ordering, and other 
records used in management of food service operations. 
Requisitions food and supplies needed, and examines all food production to determine that amounts 
are sufficient for the number of persons to be served; makes substitutions if items of the menu are not 
available in sufficient quantities. 
Directs the food production activities in a manner which will most effectively provide services to the 
institution. 
Gives specific instructions in all areas of food production and generally observes the activities in the 
kitchen to determine that the food is prepared in a proper manner and that food is not wasted. 
Recommends changes in methods to improve the quality of the food service and the taste of the food. 
Assists in the preparation of menus and recommend means of utilizing leftover foods. 
Maintains and reviews sanitation standards for all areas of the kitchen. 
Performs related duties as required. 
 
RECRUITMENT STANDARDS 
 
Knowledges, Skills, and Abilities 
 
Thorough knowledge of the methods of preparing meats and vegetables in quantity lots. 
Thorough knowledge of the cooking time and temperatures of various foods and methods of preserving 
their flavor and food value. 
Thorough knowledge of the principles of personal and food sanitation. 
Considerable knowledge of the dietary requirements for a variety of special diets and allowable 
substitutions for various food items found on diet menus. 
Considerable knowledge of the methods and materials used in the baking and meat cutting activities of 
an institutional kitchen. 
Ability to estimate food needs for a relatively large number of persons and to requisition needed food 
items. 
Ability to plan and manage food production activities to fulfill menu requirements. 
Ability to maintain routine records of food used and quantities needed for varying numbers of persons. 
Ability to establish and maintain standards of sanitation for all areas supervised. 
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Minimum Education and Experience 
 
High school or General Educational Development diploma and five years of experience in food 
production, three of which in a supervisory capacity in a commercial or institutional kitchen; or an 
equivalent combination of education and experience.  
 
Special Requirement: 
 
Possession of or ability to secure a valid health certificate issued by the local county health department 
if required by the employing agency. 


