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Careers We Offer at Ft. Sill

Our entry level positions are Dining Facility Attendant (DFA) and Cook III, these positions have led to many of our current team members to advance up as far as Cook I’s or Assistant Building Managers.
You can see our entry level duties and responsibilities below, our other positions after DFA or Cook III are as follows:
· DFA Shift Leader

· Rations (Stock and Inventory Control)

· AFMIS Clerk (Record Keeping, Paperwork, Government Reports, Inventory Control, etc.)

· Cook II

· Cook I (Kitchen Manager)

· Assistant Building Manager 

We have many veterans that have joined us that may have done some of these jobs during their active-duty service.  Even if you were in the military, but haven’t done these jobs, we would love to visit with you.  If you have worked in restaurants or other foodservice positions, what we offer in compensation will be far better than most commercial positions.

Please send your resume to us at this email link: fortsilljobs@southernfoodservice.com.
See below for more information about DFA and Cook III positions.

Dining Facility Attendant (DFA) 
We are looking for individuals who are committed to providing the best possible dining experience with a positive and respectful work environment. Full-time positions available based on fluctuating scheduling needs focusing on shifts that include evenings and weekends with premium wage rates and competitive voluntary benefits (medical, dental, vision, etc.)

· Must be reliable and have reliable transportation.

· Must be able to pass background check for accessing Ft. Sill.

· Must be able to pass drug screening.

· Must be able to work flexible schedule, morning, evening and weekend shifts.

GENERAL RESPONSIBILITIES – DINING FACILITY ATTENDANT
· Sweep and mop floors.

· Various cleaning duties include operating the dish machine, cleaning pots/pans, mopping, wiping/sanitizing tables, chairs and counters.

· Manually or mechanically wash, rinse, and sort dishes, glasses, silverware pots and pans.

· Scrubbing and polishing floors and metal fixtures or trimmings. Other cleaning as assigned.

· Trash removal throughout the operation.

· Make coffee, tea and other beverages as needed.

· Serve food on serving lines during meal service.

· Prepare dining and serving areas by setting up counters, food lines and tables.
· May be assigned and required to perform all other tasks to support meal production, service, breakdown, overall cleanliness of the cafeteria and related work areas, and all other business objectives.

· Opportunities to train and advance to higher paying positions.

Pay includes a base rate of $17.20 an hour plus a Health and Welfare cash payment of $4.70 an hour paid for each hour up to 40 hours in a week, combined this comes to $21.90 an hour for regularly scheduled hours.
Full-time available focusing on evening and weekend shifts with premium wage rates and competitive voluntary benefits (medical, dental, vision, etc.)

We are looking for individuals who are committed to providing the best possible dining experience with a positive and respectful work environment.

Please send your resume to us at this email link: fortsilljobs@southernfoodservice.com.

Cook III

We are looking for individuals who are committed to providing the best possible dining experience with a positive and respectful work environment. Full-time positions available based on fluctuating scheduling needs focusing on shifts that include evenings and weekends with premium wage rates and competitive voluntary benefits (medical, dental, vision, etc.)

· Must be reliable and have reliable transportation.

· Must be able to pass background check for accessing Ft. Sill.

· Must be able to pass drug screening.

· Must be able to work flexible schedule, morning, evening and weekend shifts.

GENERAL RESPONSIBILITIES – COOK III
DURING PREPARATION, SERVICE, AND AFTER THE MEAL:
· Greet and care for our customers while working on the service lines

· Preparation of food products should be according to the daily menu’s recipes

· Tasted for good quality / texture, not to be over salted, properly cooked

· Garnishing all products on serving line.

· Preparation of required meal items according to the daily menu or other required menu items

· Check temperatures for required ranges ensuring they are properly cooked

· Set out products for the meal service.

· Re-filling food items as required during service

· Break down service areas after the meal period ends.

CLEANING ASSIGNMENTS:
· Preparation tables on the vegetable preparation side of the kettles, clean steam kettles and/or pressure steamer used for food preparation and kettle areas.

· Hot holding warmer, can-openers after each use, food storage bins / tops.

· Meat slicer or other food production equipment, fryer areas, preparation tables or tilt grill directly after being used.

· May be assigned and required to perform all other tasks to support meal production, service, breakdown, overall cleanliness of the cafeteria and related work areas, and all other business objectives.

· Opportunities to train and advance to higher paying positions.

Pay includes a base rate of $17.90 an hour plus a Health and Welfare cash payment of $4.70 an hour paid for each hour up to 40 hours in a week, combined this comes to $21.90 an hour for regularly scheduled hours.
Full-time available focusing on evening and weekend shifts with premium wage rates and competitive voluntary benefits (medical, dental, vision, etc.)

We are looking for individuals who are committed to providing the best possible dining experience with a positive and respectful work environment.

Please send your resume to us at this email link: fortsilljobs@southernfoodservice.com.
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