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  Job Announcement 
1 Full Time  

 
 

Job Title:  Food Service Supervisor  Entity: Trading Post 
Reports To: Trading Post Site Supervisor Salary Grade: DOE 
FLSA Classification: Non-Exempt Closing Date: January 31, 2020 

 
 Summary:  
Under the general direction of the Site Supervisor, this position manages the entire high volume deli operation for the Nespelem Trading Post. Supervises subordinate employees, providing 
continuous training and guidance in regards to accomplishing food service goals and objectives and ensuring staff provide superior customer service. Establishes menus and specials for the Trading Post and assists the Keller and Inchelium stores with the same. Responsible for all phases 
of inventory management and quality control at the Nespelem Trading Post.    Essential Functions:  Works with Trading Post Site Supervisor as needed to plan, coordinate, and advertise 

menus and specials.  Routinely engages employees and customers to obtain feedback on menu items and daily 
specials to identify areas of concern and areas for improvement.    Works with Site Supervisors and/or Lead Food Service Associates at satellite locations to 
provide assistance with their menus, specials, and supplies.   Prepares food and supervises the food preparation and activities of other employees on a 
daily basis, ensuring they strictly adhere to health and safety standards at all times.  Assists with personnel functions, such as interviewing, hiring, orientation, training, 
development, supervision, delegations, evaluations, and disciplinary actions, ensuring these functions are performed in a timely manner.   Prepares staff schedules, including the scheduling of any necessary employee orientations 
and training.    Develops, reviews, and follows-up on daily and weekly preparation and cleaning checklists 
for staff members.  Maintains a clean, sanitary, and safe kitchen, storage, and surrounding areas.  Responsible for quality control, including inventory, following recipes, portion control, waste 
management, etc.  Responsible for all phases of inventory control and management, including ordering, 
receiving, stocking, waste management, inventory counts, etc.   Routinely meets with Meat Cutter to ensure meat inventory is incorporated into deli 
operations before expiring.   Ensures all deli supplies and equipment receive routine maintenance and establishes 
routine preventative maintenance schedules as needed.   Develops and implements ongoing training to continually improve food service operations.  Ensures food quality and quantity for the entire deli at the Nespelem Trading Post. 
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 Prepares any needed daily, weekly, monthly, and annual paperwork and reports that may 
be required by the store or company.  Investigates, resolves, and documents employee and customer complaints in accordance 
with company policy.  Ensures compliance with all department, company, tribal, state, and federal laws, policies, 
procedures, and any other applicable rules and regulations; will also enforce all required health and safety codes.  Maintains company, employee, and customer information confidentiality.  Performs other duties and projects as assigned. 

  Education, Experience, Knowledge, Skills, and Abilities (Minimum Qualifications):  High school diploma or equivalent.  At least thirty-six (36) months of continuous deli experience, preferably in a grocery store, 
convenience store, or similar fast-paced, retail environment.  Experience creating menus and managing food service inventory.   Twelve (12) months of supervisory experience that includes hiring, evaluating performance, and instituting disciplinary/corrective actions.   Experience using personal computers, related software, and office equipment.  Must possess exceptional communication skills with diverse groups.    Must possess and maintain a valid Food Handler’s Card.   Ability to provide superior customer service on a consistent basis.   Ability to balance the diversity of customer demands while minimizing deli waste.   Ability to interpret and prepare reports, analyze information from multiple sources, identify 
trends, and draw conclusions.   Ability to provide training and guidance to subordinate employees on a routine and as-
needed basis.  Ability to work irregular hours, including evenings, nights, weekends, holidays, and overtime 
as required.   Ability to establish and maintain effective working relationships with customers, coworkers, 
superiors, and vendors.   Ability to work as a member of a team and address employee and customer complaints as 
they arise.   Must possess and maintain a valid driver’s license and eligible for company’s vehicle 
insurance.   Must successfully clear a thorough background inquiry, including criminal history, previous 
employment, and reference verifications.   

Physical Demands / Work Environment:  Manual and finger dexterity as required to perform daily job duties.  Ability to frequently walk and/or stand for prolonged periods of time.  Ability to frequently lift and/or move up to 50 pounds.  Ability to occasionally lift and/or move up to 75 pounds.   Ability to frequently bend, squat and/or stoop.  Ability to frequently reach, climb and/or crawl.  Occasionally works near or around electricity.  Frequently works near or around moving mechanical parts.  Occasionally exposed to toxic or caustic chemicals primarily used for cleaning purposes.  Frequently exposed to a high level of noise in the work environment.  Occasionally exposed to smoke, fumes, or airborne particles.  Occasionally exposed to coolers and/or freezers.  
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These requirements need to be met to represent knowledge, skill and/or ability to perform job functions.  
Reasonable accommodations may be made to enable individuals with disabilities to perform essential 
functions. DRUG TEST REQUIRED IN ACCORDANCE WITH CTFC POLICY 
 
Submit resumes to:  CTFC, Attn:  HR Box 140, Nespelem, WA  99155, or to n.runningbear@ctfc.biz or 
call 634-3208 if you require more information.  

CTFC IS AN INDIAN PREFERENCE EMPLOYER  
 


