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Campus Director for Dining Service and Baker’s Workshop 
The Campus Director for Dining Service and Baker’s Workshop oversees the day to day operation of the campus food service and the Bakers Workshop. This includes staff management and budgetary oversight. The Director reports to the Executive Dean.   The primary responsibilities of this position are as follows:
1. Manages all aspects of the Dining Service and the Baker’s Workshop operation, including but not limited to overseeing the sales, cash flow, accounts receivable, accounts payable, budget and catering.
2. Works closely with the Associate Dean of Student Affairs in providing oversight of the campus dining service and with the planning and execution of events and programs.

3. Works closely with the Program Director and faculty of the Culinary Arts program in expanding internship, cooperative education, and service learning opportunities to the Baker’s Workshop. 

4. Works closely with the Associate Dean of Educational Resources and Program Director in coordinating and expanding catering and delivery opportunities for the Baker’s Workshop.
5. Directs and supervises staff to deliver and sustain an environment that provides excellence in food service for both operations.
6. Makes employment and termination decisions for both food service operations that are consistent with the terms of the standard employment contract. 
7. Works in consultation with the Baker’s workshop advisory committee for all decisions pertaining to the Baker’s Workshop and with the Campus Associate Dean of Students for all matters related to the Peconic Café.
8. Coordinates, prepares and operates within annual operational budgets in consultation with the Associate Dean of Student Services and the Student Association Director of Business Affairs.
9. Prepares weekly and quarterly budget reports for both operations for submission to the respective area supervisors and/or advisory committees. 

10. Supervises, organizes and develops menus for the campus food service in conjunction with faculty, students and Campus Activities for both the college community and outside groups, and provides support for all special events.

11. Supervises, organizes and develops menus for the Baker’s workshop in conjunction with the staff and the Program Director of the Culinary Arts program and the advisory committee. 
12. Ensures compliance with all local, state regulatory and professional standards.

13. Works with the various campus and community based groups as a resource in menu and event planning.

14. Develops and implements a yearly marketing plan for Dining Services that allows for capturing current trends in the industry.

15. In conjunction with the marketing committee, develops and implements a yearly marketing plan for the Baker’s workshop. 

16. Performs such other related duties as assigned by the Eastern Campus Executive Dean.

Minimum qualifications for this position include a bachelor’s degree, master’s degree preferred, in business administration or other related field and 5 to 7 years of experience in food preparation and supervision.
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