First-Line Supervisors of Retail Sales Workers
41-1011.00

Food Safety Manager Night Shift: 
· Ask customers if they are interested in purchasing additional items
· Be professional, friendly, and helpful to customers
· Follow Company policies, as well as comply with all Federal and State laws.
· Work alone in the evening or with others 
· Use Point of Sale system and properly account for all cash
· Accurately prepare the daily paperwork and handle lottery, money order, money transfer and other types of retail transactions.
· Be exposed to cold and hot temperature extremes in the walk-in cooler, freezer and/or outdoors.
· Be able to stand, stoop and/or walk for an entire shift and be able to bend at the waist with some twisting,
· Be able to reach, grasp and manipulate objects with hands continuously throughout the day.
· Review all invoices/charges relative to each delivery of food.  Identify and verify each food shipment contains all items were delivered and appropriately refrigerated. 
· Efficiently utilize all equipment in the store (POS system, Fuel Tanks and Dispensers, etc.).
· Maintain property and equipment to ensure customers and employees have a safe environment in which to work and shop.
· Follow all Company Safety and Loss Prevention procedures including wearing appropriate safety equipment.
· Responsible for food safety and rotating inventory. 
· Has control over food storage, preparation, display, and service of foods. 
Job requires: High School plus Food Safety Certificate and 2 years of experience in the job offered.  Alternatively employer will accept HS plus a food safety certificate plus any kind of management or executive experience in any industry.

