SACRAMENTO CITY UNIFIED SCHOOL DISTRICT
Position Description

TITLE: Food Sanitation Facility CLASSIFICATION: Classified Non-
Technician, Central Kitchen Management
(SEIU/Operations-Support)
SERIES: None FLSA: Non-Exempt

JOB CLASS CODE: 9800 WORK YEAR: 12 Month0.9tC§432.94 606.7
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Clean and sanitize drinking fountains and bottle fillers; monitor and change filters. E

Clean, sanitize, and disinfect ovens, stoves, refrigerators, sinks, counters, tables, furniture, drawers, shelves and other
small equipment in the test kitchen and break areas as needed. E

Prepare spaces for special dining events, classroom visits, training or meetings to include moving furniture or
equipment and event clean up. E

Water and maintain plants as needed to include indoor hydroponic herb garden. E
Regularly clean and sweep sidewalks and entrances and power wash as needed. E

Regularly clean and maintain all glass doors and windows, remove any debris in and around the Central Kitchen,
Warehouse grounds and parking areas. E

Use high capacity cardboard bailer to ensure efficient cardboard recycling efforts. E
Use a pallet jack as needed. E

Monitor and administer waste recycling initiatives to include confidential paper shredding, glass, and paper,
cardboard, green waste, universal waste and composting associated activities. E

Removal of trash and recycling from all work areas; clean and disinfect all trash cans regularly. E

Monitor waste collection service for appropriateness and assist with waste reduction by recycling and diversion
programs to include green waste and composting initiatives. E

Maintain inventory of appropriate cleaning supplies and equipment. E
Replace light bulbs as needed throughout Central Kitchen, warehouse and Nutrition Services office spaces. E
Attend meetings and in-service trainings as directed. E

Provide a positive climate of interaction and communication between school staffs, families, and the community as
related to Nutrition Services. E

Perform related duties as assigned.

TRAINING, EDUCATION, AND EXPERIENCE

Any combination equivalent to: Hold a high school or general education development (GED) diploma: two (2) years’
experience in general cleaning housekeeping, custodial or building maintenance and sanitation experience.
Experience in sanitation of food manufacturing environment preferred.

LICENSES AND OTHER REQUIREMENTS
Hold a valid California driver’s license, and provide proof of insurance; willingness to drive a Nutrition Services

vehicle; employee entrance evaluation (lifting test). Hold a valid California Food Handlers Certificate within two (2)
months of hire District provided. Requires six (6) hours of annual continuing education
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KNOWLEDGE AND ABILITIES
KNOWLEDGE OF:
Food Safety and Sanitization.

Solid waste management, reduction, and recycling including composting initiatives.

Cleaning methods, products, and equipment

Health and Safety regulations

Proper lifting techniques

Proper methods of storing equipment, materials and supplies

Methods of cleaning, sanitizing and disinfecting walls, floors and fixtures.

ABILITY TO:
Performs basic function of the position.
Understand and carry out oral and written instructions.
Plan and organize work to meet schedules and timelines.



