




Food Production Assistant, Central Kitchen -- Continued Page 3 
 
 
ABILITY TO: 

 Performs basic function of the position. 
 Understand and carry out oral and written instructions. 
 Ability to use sharp knives, slicers, and objects. 
 Ability to read recipes and procedures. 
 Work alongside and assist other food production assistants, as assigned. 
 Plan and organize work to meet schedules and timelines. 
 Communicate effectively, and maintain cooperative and effective working relationships. 
 Able to operate all kitchen equipment. 
 Lift and carry moderately heavy objects accordingly to safety regulations. 
 Meet state and District standards of professional conduct as outlined in Board Policy. 

 
WORKING CONDITIONS 
 
SAMPLE ENVIRONMENT: 
Food service environment; subject to heat from ovens, cold from walk-in refrigerators and freezers; intermittent noise; 
and working in temperature controlled environments for extended periods of time. 
 
SAMPLE PHYSICAL ABILITIES: 
Hearing and speaking to exchange information in person; lifting, carrying, pushing, or pulling moderately heavy 
objects; standing and walking for extended periods of time; dexterity of hands and fingers to operate knives, kitchen 
equipment and a computer terminal; carrying, pushing or pulling food trays, carts, materials, and supplies; reaching 
overhead, above the shoulders and horizontally; seeing to assure proper quantities of food; and bending at the waist. 
 
SAMPLE HAZARDS: 
Exposure to very hot foods, commercial and non-commercial equipment, materials and metal objects; exposure to 
sharp knives, slicers and other sharp objects; and exposure to cleaning agents and pesticides. 
 


