PRIVATE & CONFIDENTIAL

HOWELL PUBLIC SCHOOLS

Howell Educational Support Personnel Evaluation

Food Service Evaluation


Name:       
Position:      
School:       
Date:      
Directions:  The supervisor will evaluate the employee on the job he / she is currently performing according to the following performance standards.  Any rating that “needs improvement” must be accompanied by specific comments.

Meets Expectations:  the job performance is acceptable to the level of expectancy.

Needs Improvement:  the job performance needs to be improved upon.

	
	Meets Expectations
	Needs Improvement

	
	
	

	Attendance
The employee comes to work on time.  Time missed is minimal.
	 FORMCHECKBOX 

	 FORMCHECKBOX 


	
	
	

	Teamwork
Employee respects co-workers and works as part of a team when given work assignments which require giving or receiving assistance.
	 FORMCHECKBOX 

	 FORMCHECKBOX 


	
	
	

	Attitude
Demonstrates initiative and readiness to perform assigned tasks.  Takes pride in his / her work.  Is willing to accept constructive criticism.
	 FORMCHECKBOX 

	 FORMCHECKBOX 


	
	
	

	Work Performance
Given instruction, can complete all tasks assigned in a reasonable time.  Does work neatly, thoroughly and accurately.  Economizes on time and supplies.  Is well organized.
	 FORMCHECKBOX 

	 FORMCHECKBOX 


	
	
	

	Safety
Follows established safety regulations.  Operates machines and equipment with care and judgment.  Reports unsafe conditions to the supervisor.  Works to maintain a safe / orderly work environment.
	 FORMCHECKBOX 

	 FORMCHECKBOX 


	
	
	

	Communication
Ability to interact effectively with students, parents, foodservice and non-foodservice staff.  Assists in keeping co-workers informed of changes in procedures.
	 FORMCHECKBOX 

	 FORMCHECKBOX 


	
	
	

	Dependability

Follows policies and procedures.  Able to work independently with minimal supervision.
	 FORMCHECKBOX 

	 FORMCHECKBOX 


	
	
	

	Appearance / Personal Cleanliness

Reports to work in a clean and neat uniform and shoes.  Follows the dress code policy.
	 FORMCHECKBOX 

	 FORMCHECKBOX 


	………………………………………………………………………………………………

The section below applies only to Food Service Managers

	
	Meets Expectations
	Needs Improvement

	
	
	

	Paperwork
Has paperwork done on time, is completed daily with accuracy (i.e. all food orders, production sheets, monthly meal counts.)
	 FORMCHECKBOX 

	 FORMCHECKBOX 


	
	
	

	Training

Assist with training Food Service employees and substitutes.  Keeps Supervisor informed of problem areas with employees and subs.
	 FORMCHECKBOX 

	 FORMCHECKBOX 


	
	
	

	Control Measures

Keeps inventory levels as low as possible, little or no food waste.  Keeps student debt to no more than two meals.  Portions food properly and conscientious of food cost.
	 FORMCHECKBOX 

	 FORMCHECKBOX 


	
	
	

	Sanitation & Maintenance

Maintains high standards of cleanliness and food safety.  Keeps Building Principal and Supervisor of Food Service informed of equipment needing repair.
	 FORMCHECKBOX 

	 FORMCHECKBOX 


	
	
	

	Marketing

Helps promote school breakfast and lunch through signage, keeping school informed, following through on designated promotions, and shows quality food presentation.
	 FORMCHECKBOX 

	 FORMCHECKBOX 


	
	
	

	Comments (and outstanding abilities this person brings to his / her job:

     



Supervisor’s Signature

Title


Employee Signature

Date
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