
FOOD SERVICE WORKER 

 

Chanute Public Schools is currently looking for food service workers. Hourly wages 

starts at 10.66 but could be more depending on experience. 

 

Please go to:  https://chanute.tedk12.com/hire/index.aspx  

Click on the “Apply” button next to the position you want to apply for.  

If this is your first time applying for a position at USD 413, Chanute Public Schools, you will need to 

register. Under “I am a new applicant” you will see a button “Create New Account and Apply”, click on this 

button to create your an account.  

Once you have registered you are in the system. When the time comes that you would like to apply for a 

different position, all you have to do is login and you are good to go. Once logged in you also have the 

ability to make changes your application if you would like to. 

 
 

 

Food Service Worker 

Job Description 

 

Purpose: The Production Server (food serve worker) is 

responsible for the preparation and serving of food, following 

approved recipes and making sure all needed items are ready for 

them next day’s meals. To accomplish these tasks the production 

server must work closely with the staff and administration of 

USD 413. 

 

Responsible to: Production Manager and CNP Director. 

 

Payment Rate:  According to Classified Salary Schedule 

 

 

Qualifications: 

 

1.  High School diploma or equivalent. 

 

2.  Health, TB skin test results and inoculation certificate on 

file in the Central Office (after employment offer is made.) 

 

3.  Desire to continue career improvement. 

 

https://chanute.tedk12.com/hire/index.aspx


4.  Experience in large-scale food preparation and customer 

service. 

 

 

Essential Functions: 

 

1.  Knowledge or ability to learn quantity food preparations. 

 

2.  Knowledge or ability to learn School Food Service guidelines 

pertaining to this position. 

 

3.  Communicate effectively with members of the school district 

and community.   

 

4.  The knowledge and ability to get along with co-workers. 

 

5.  Support the value of education. 

 

6.  React to change productively and handle other tasks as 

assigned. 

 

7.  Use equipment properly and carefully. 

 

8.  Complete all tasks assigned by the supervisor for the 

position (it may be cooking, serving, floor mopping, clean-up or 

any job necessary to complete the day’s work). 

 

9.  Demonstrate knowledge of kitchen safety. 

 

10.  Knowledge of role during emergency drills. 

 

11.  Knowledge of procedures for all hazardous materials. 

 

12.  Correct operation of equipment and equipment failure 

reporting. 

 

13.  Knowledge of emergency procedures for utility failures. 

 

14.  Demonstrates effective written, verbal, and phone 

conversations. 

 

15.  Handle complaints with diplomacy and tact. 

 

16.  Demonstrate skills to make the students and staff dining 

experience welcome and pleasant. 

 

 



 

Physical Requirements/Environmental Conditions: 

 

1.  Requires prolonged sitting or standing. 

 

2.  Requires physical exertion to manually move, lift, carry, 

pull or push heavy objects or materials. 

 

3.  Requires stooping, bending and reaching. 

 

4.  Must work in noisy and crowded environments or varying 

temperatures. 

 

5.  Must work in and around fumes and odors. 

 

6.  Requires physical ability to lift up to 25 pounds alone or 

up to 50 pounds with assistance. 

 


