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Associate Director of Food Services
Updated:  09/19/2007
FLSA:  Exempt



Dept or Office: Food Services
Summary Description

Reporting directly to the Vice President for Student Affairs, the Director of Food Service has the overall management responsibility of University Food Service. These include a total of 12 restaurants, one contracted service (Subway), and university catering.  The projected revenue budget for 2006-2007 is expected to be $8,000,000.  The 12 restaurants are: RSEC concessions, one convenience store, two dining halls, two café’s one sweet shop, and three food carts.  The position of director provides leadership to insure that all operations are student oriented, with customer service focus.  

Other duties include maintaining a customer service and student-centered philosophy and focus in all food service operations, managing the direction of all food service units, leadership and supervision of approximately, oversight of food preparation and quality control practices, fiscal responsibility for annual budget, attend student leadership meetings and work with summer camps and conference planning.

the operational and fiscal effectiveness of all food service units, including facility, equipment, and personnel requirements.  Also included is
Responsibilities & Duties

· Maintain a customer service and student centered philosophy and focus in all food service operations.  

· Manage direction of all restaurants. 

· Oversee 85 full-time/part-time staff and over 200 part-time student workers.

· Hiring of all new management staff and staffing in general.

· Train staff as needed. 

· Set and maintain all health and safety standards. 

· Serve on University committees as needed and directed. 

· Attend student leadership committee meetings. 

· Residential College Association. 

· Black Student Council.

· Student Government Association.

· RCA President Round Table Luncheons. 

· Set goals for the division and department. 

· Work with faculty and staff in meal-related matters. 

· Work with the department of Continuing Education & Academic Outreach in Summer Camp/Conference Planning. 

· Develop and manager Food Service budget.  

· Manage meal plan rates and food service pricing for entire system.

· Work with various student groups.

· Determine equipment needs for replacement and purchase. 

· Evaluate management and office hourly staff on annual basis. 

· Provide all educational material/information for parents, students, Summer Orientation guests, Fall Senior Day, Junior Jam and others as assigned. 

· Manage direction and responsibility of University ID System. 

· Work with facilities management as needed with capital projects.  

Requirements – Education and experience
· Bachelor of Science degree in Food Service Management or related field. 

· Master of Science in Food Service Management, preferred.  
Note:  The statements herein are intended to describe the general nature and level of work being performed by employees, and are not to be construed as an exhaustive list of responsibilities, duties, and skills required of personnel so classified.  Furthermore, they do not establish a contract for employment and are subject to change at the discretion of the employer.
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