[image: A logo for a community

AI-generated content may be incorrect.]


Volunteer Position Title: Meal Service Volunteer
Location: CFOC– Doors of Compassion (CFOC-DOC)
Reports To: Intern, Casual Care Team Supervisor 
Time Commitment: Flexible – Minimum 4 hours per week preferred
Position Summary:
The Meal Service Volunteer plays a vital role in ensuring that individuals and families in need have access to nutritious meals. This position involves assisting with meal preparation, serving food, maintaining cleanliness, and ensuring the overall smooth operation of the meal service program. Volunteers will work alongside staff and other volunteers to create a welcoming and respectful environment for those receiving meals.

Key Responsibilities:
· Meal Preparation Assistance: Help with preparing ingredients, cooking, and assembling meals, following safety and hygiene guidelines.
· Meal Service: Serve meals to patrons in a respectful and compassionate manner, ensuring that individuals receive the appropriate portions and food choices.
· Clean-Up: Assist with cleaning the kitchen and dining area after meals, including washing dishes, sanitizing surfaces, and organizing leftovers for storage.
· Inventory Management: Help track meal supplies and ingredients, ensuring that items are stocked and stored properly, and notifying staff when supplies are low.
· Support Patrons: Provide a welcoming and supportive environment for guests during meal service, including assisting those with special dietary needs, and ensuring a dignified experience for all.
· Health & Safety: Adhere to food safety standards and hygiene protocols at all times, ensuring that food is stored, prepared, and served in a safe manner.
· Team Collaboration: Work collaboratively with staff and other volunteers to ensure smooth meal service operations and a positive experience for all involved.
· Meal Feedback: Assist in gathering feedback from meal recipients to help improve service and better meet the needs of the community.

Qualifications:
· Required:
· Food Handlers Certificate
· Strong interest in serving others and contributing to the well-being of individuals in the community.
· Ability to work in a fast-paced environment and handle multiple tasks at once.
· Comfortable working in a kitchen setting and handling food preparation with care.
· Friendly, approachable, and respectful demeanor when interacting with patrons.
· Ability to maintain a clean and organized work environment.
· Understanding of confidentiality and dignity when assisting patrons.
· Ability to follow health and safety guidelines in a food service environment.
· Preferred:
· Previous experience in food service, cooking, or volunteering in a meal program.
· Knowledge of basic food safety standards.
· Experience working with diverse populations, including individuals experiencing homelessness, food insecurity, or other life challenges.
· Ability to work well as part of a team and take direction from supervisors.

Benefits of Volunteering:
· Make a Difference: Directly contribute to providing nutritious meals to individuals and families in need, improving their quality of life.
· Skill Development: Gain valuable experience in food service, kitchen management, and community outreach within a nonprofit setting.
· Community Impact: Help create a welcoming environment for patrons, ensuring they feel respected and cared for during meal service.
· Networking: Build connections with other volunteers, staff, and community partners working toward a common cause.
· Recognition: Be recognized for your efforts through volunteer appreciation events, certificates, and letters of recommendation for future opportunities.
· Flexible Commitment: The role offers flexibility in hours, allowing you to contribute meaningfully while balancing other commitments.
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