Under Supervision of a Unit Supervisor or Manager, serves as Storekeeper during operational periods and performs custodial duties during periods of non-operation; manages storeroom in receiving, storing, and distribution of food items, supplies, chemicals and equipment; receives, weighs, counts, unpacks and stores food supplies; issues food and requisitioned supplies; organizes and cleans store room and refrigerators; removes trash; position work hours are Monday-Friday, 6:00 a.m. until 2:30 p.m., with weekend hours as needed. 

Required Qualifications
Ability to add, subtract, multiply and divide whole number and to read and write simple sentences; may be exposed to low temperatures while working cold storage items and to handle hazardous chemicals; successful completion of a background check; upon completion of the probationary period, must successfully pass specialized, title specific training administered by department.  

Desired Qualifications
High school diploma or equivalent; knowledge of inventory control practices; knowledge of food safety practices; knowledge of HAACP principles.

Responsibilities
60% - Receives shipment, unloads stock and checks for correct quantity and condition; stores, secures, issues and delivers supplies, chemicals, and equipment; maintains all related records; maintains delivery temperature logs, checks, counts, weighs, and takes temperatures of food products as received; reports irregularities to supervisor; un-packs and rotates all food and beverages items following FIFO procedure; stores food and supplies in storeroom and refrigerators; stores disposables, cleaning supplies and all other items pertaining to foodservice operations in zoned locations, according to health department regulations; uses pallet jacks, carts, dollies, scales and thermometers cleans and organizes all storages locations to include walk in coolers and freezers and foodservice storage rooms; utilizes computer based inventory and receiving program, including data entry and printing of reports as needed.    
20% - Maintains clean and orderly storeroom, walk-in coolers, dock areas and other work spaces; sweeps, mops, waxes, polishes floors in production and serving areas; cleans dining and kitchen areas; removes trash; keeps janitor closets and equipment clean and orderly; cleans light fixtures; performs other manual custodial duties as assigned by the manager.    
10% - Delivers products from storeroom to serving locations, as needed.    
5% - Assists in taking physical inventory of all food items at end of month; takes daily and/or weekly inventory   in refrigerators and freezers, and inventories supplies and other non-food items as required.    
5% - Assists with end of academic quarter cleanup of entire facility; performs other related duties as requested or assigned by immediate supervisor.    
