YCGS Snack bar job description
The Snack bar is open Tuesday and Thursday evenings and all-day Saturday during the Spring Season. All day Saturday during the Fall Season. Some shifts available during the off season (All Star and Select).

Responsibilities 
· Food Preparation: Prepare and serve food and drinks following county food safety guidelines.
· Customer Service: Answer questions and provide efficient service.
· Inventory: Maintain inventory of food, drinks and disposables and keep a running list of supplies needed.
· Handle cash and credit card transactions.
· Sanitation: Ensure compliance with sanitation and safety.
· Cleaning: Keep the snack bar clean and organized, including counters, dishes and floors as well as all equipment.
· Set up and close: Set up and stock the snack bar upon opening of each shift and close it down at the end of each shift. 
· Reporting: Communicate any concerns and or comments in a timely manner. 
· [bookmark: _GoBack]Volunteers: Train new volunteers and keep track of volunteer hours. Guide them to ensure they remain on task.

Skills 
· Strong customer service and interpersonal skills
· Ability to work in a fast-paced environment
· Ability to stand for extended periods of time 
· Ability to use common sense and to follow instructions
· Ability to add, subtract, multiply and divide. 

Training & Requirements 
· Must be 18 years old or older
· Position requires a San Bernardino County Food Handlers Card.
· Prior experience in food handling and management is preferred. 
