
 

 
Food Service Supervisor #02122 
City of Virginia Beach – Job Description 
Date of Last Revision: 10-18-2022 

FLSA Status:  Non-Exempt Pay Plan:  General Grade:  19 
 
City of Virginia Beach Organizational Mission & Values 
The City of Virginia Beach exists to enhance the economic, educational, social and physical quality of the 
community and provide sustainable municipal services which are valued by its citizens. The City of 
Virginia Beach organization is based upon a belief in the democratic process of government. This belief 
provides meaningful ways for citizens, reflecting the diversity of our City, to contribute to the development 
of public policy. This process is enhanced by organizational values which guide member performance 
within the Virginia Beach Quality Service System. These Values define our desired organizational culture.  
We value quality customer service; teamwork; leadership and learning; integrity; commitment; and 
inclusion and diversity. 
 
Class Summary 
Supervise all food service activities in the Juvenile Detention Center. 
 
Representative Work Functions and Responsibilities 
Plan, coordinate, assign, and oversee the preparation, cooking and serving of food. 
 
Plan menus to meet daily nutritional requirements. 

 
Ensure foods are cooked in quantities. 

 
Assure that health and safety standards related to food storage, preparation, and clean-up are met; and 
inspect kitchen equipment, storeroom, foods and employees to maintain proper sanitation and operation. 

 
Instruct other employees in the operation of equipment and utensils and in the preparation, cooking and 
serving of food in accordance with good dietary principles and food service methodology. 

 
Order food and supplies. 

  
Maintain perpetual inventories as well as cost and food consumption records; and document meals 
served, menus, etc. to meet State and USDA requirements.  

 
Organize kitchen and dining area to provide efficient food preparation and serving. 

 
Maintain a safe kitchen environment to avoid accidents/injuries. 
 
Supervise other food preparation personnel to assure the health and safety of the population served and 
of the food service personnel. 
 
Perform other job duties requiring skills, knowledge and physical requirements as demanded by those 
duties described or less. Individual assignments will be determined by the supervisor based on then 
current workloads and department needs. 
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Performance Standards 
Ensure that food is prepared in sufficient quantity for population served; ensure that infrequent 
substitution of menus is required and that menu substitution meets daily nutritional requirement; ensure 
that meals are ready to meet serving schedule; ensure that meals are served in sanitary manner; ensure 
that no deficiencies are noted on Health Department sanitary inspections; meet relevant licensure 
standards; report faulty equipment according to procedures to ensure that no serious injuries/accidents 
occur to self or others; ensure that records are kept and reports submitted on time and according to 
procedures; ensure that menus are prepared weekly in advance; ensure that menus meet daily nutritional 
requirements of the population served; and ensure that supplies are on hand when needed. 
 
Minimum Qualifications 
High school or GED plus four (4) years’ experience in food service, two (2) of which were in a supervisory 
capacity; or any equivalent combination of experience and training which provides the required 
knowledge, skills, and abilities. 
  
Special Requirements 
All employees may be expected to work hours in excess of their normally scheduled hours in response to 
short-term department needs and/or City-wide emergencies. 
 
Successful completion of a pre-employment physical. 
 
Knowledge-Skills-Abilities Required to Perform Satisfactorily 
A.  Knowledge 

1. Knowledge of food preparation, cooking and serving methods. 
2. Knowledge of daily nutritional requirements. 
3. Knowledge of food quality and values, and nutritional and economical                                           

substitutions within food groups 
4. Knowledge of kitchen sanitation and safety measures used in food storage, handling and 

preparation. 
5. Knowledge of  special dietary needs. 

B. Skills 
1. Skill in creating a wide variety of attractive and appetizing dishes. 
2. Skill in organizing food storage. 

C. Abilities 
1. Ability to plan, train and supervise the work of others. 
2. Ability to communicate clearly orally and in writing. 
3. Ability to get along with population served as well as with other staff. 
4. Ability to operate large commercial kitchen equipment. 
5. Ability to lift and carry cooking equipment and supplies up to and including, 20 lbs. 
6. Ability to prepare reports. 
7. Ability to identify potential health and safety hazards. 
8. Ability to supervise work of others. 

Working Conditions 
Working conditions are intended to provide a general overview of the environmental conditions inherent in 
the job setting, as well as the physical, mental, and sensory requirements necessary to perform the 
essential functions of positions in the noted job title.  A more detailed description will be made available at 
the position (PCN) level both internally and externally with all posted open positions. 
 
NOTE: Per HR Policy 6.19, Americans with Disabilities, the City follows the requirements of the 
Americans with Disabilities Act (ADA) in all hiring and employment decisions.  The City shall not 
discriminate on the basis of disability in its hiring and employment practices.  The City shall make 
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reasonable accommodations for the known physical or mental limitations of a qualified applicant or 
employee with a disability upon request unless the accommodation would cause an undue hardship on 
the operation of the City’s business. 
 

 


