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Kitchen Staff

Over the last 68 years, SVdP has grown from a volunteer-led non-profit to the largest human services agency in Lane County with more than 600 employees. Our mission is to assist the poor and those in need of consolation, seeking out and utilizing every resource. Being mindful of the sanctity and dignity of all, any charitable work that advances those goals is within the mission of SVdP Lane County.

Responsibilities and Duties:
· Prepare, cook, and serve all required meals in accordance with proper Food Safety Regulations 
· Ensure the kitchen and dining areas are safe, secure and organized.
· Clean all used cooking dishes, utensils, surfaces and equipment.
· Help clean guest dishes, utensils and tables when needed.
· Remove all food service trash to outside container.
· Responsible for recycling.
· Clean guest dining and food serving area.
· Day shift
· This list is not all-inclusive, and other duties may be assigned

Qualifications:
· Experience in institutional or large food service setting
· Ability to lift up to 35-50 lbs.
· Ability to stand for 10-hour shifts
Job Type: Hourly. Full time.
Wage: $18.00 per hour.
Benefits: 
· Health and Dental insurance 
· Employee Assistance Program 
· Employee discount 
· Flex time 
· Vacation and holiday pay 
· 401K
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