MT. WEST RETIREMENT CORP.

JOB DESCRIPTION

JOB TITLE:  Dietary Consultant
REPORTS TO: Regional Director of Operations 

JOB SUMMARY:  The Dietary Consultant develops and provides training programs to assist in the implementation of Dietary standards in the areas of equipment maintenance, small ware needs, budgeting, inventory of food, sanitation, meal production, menu planning and start-up of new communities. This includes monitoring and auditing dietary practices associated with food purchasing and delivery, to assure consistent quality food service in each community.
DUTIES AND RESPONSIBILITIES:

· Teaching, training and auditing to assure Kitchen Safety Inspections, cleaning schedules and sanitation procedures are properly implemented. This includes fire safety and chemical training.
· Reviews IMPAC menus, recommends standardized recipes and food purchases based upon menus.  Audits to assure dietary staff is using standardized portion sizes and approved substitutions.

· Reviews current Sysco order guide. Makes recommendations to further customize and achieve improved quality and cost control of product selection. 

· Audits for overall service quality, ambiance of dining experience for residents.

· Delivers hands on demonstrations of cooking techniques, food presentation standards.

· Audits, teaches and trains to assure proper inventory and stock control.

· Collaborates with Regional Director of Operations to achieve improved budget and cost controls in dietary departments

· Develops preventive maintenance program for kitchen equipment 

· Develops and implements daily, weekly, monthly, quarterly task lists and audit tools for dietary managers to assure no omissions in quality and cost control.

· Actively participates in and establishes standardized methods for planning and hosting special events/banquets. 

· Creates and modifies dietary staff job descriptions with final approval process through Regional Director of Operations.
· Meets regularly with resident council and food communities of each community to become better informed of resident desires and concerns. Provides feedback to assure resident satisfaction.

QUALIFICATIONS/SPECIFICATIONS:

· Previous teaching and supervisory experience in dietary departments

· Has in depth knowledge and expertise of best practice food service systems in assisted living, alzheimer and retirement environments

· Has experience in handling and safely operating kitchen equipment:  commercial steamer, convection oven, standard gas or electric range and grill, meat slicer, mixer/grinder, commercial dishwasher, cooking utensils, etc.

EDUCATION
High school diploma. Basic training in HACCP, diet modifications and culinary arts.
EXPERIENCE
Prefer 5 or more years of food service leadership.  Five or more years of teaching and supervisory experience. Experienced with food preparation methods and adaptation of therapeutic diet menus.

I have received a copy of the above description and acknowledge that I have read and understand it.
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