
 

          COUNTER SERVICE STAFF  
 
 

Purpose:  To serve and prepare to order fresh, high quality food and provide prompt, friendly, helpful customer 
service to help the deli counter department meet goals for sales, margin, labor costs and customer service. 
 
Status: Reports to Cafe Service Supervisor 

Pay Level III/non-exempt 
Pay is biweekly. Payroll schedule will be available during onboarding 
Part Time-Must have weekend availability  

 
CUSTOMER SERVICE AND INTERNAL SERVICE BASICS FOR ALL STAFF 

● Provide excellent customer service to our shoppers, making the customer’s needs top priority 
whenever on the sales floor or answering the phone. 

● Share information with our shoppers about co-op happenings, educational opportunities, and the 
benefits of co-op ownership . 

● Provide excellent internal customer service to all staff members, maintaining an attitude of 
goodwill toward self and others. 

● Help to create a work environment that is cooperative, fun, productive, and safe, and that focuses 
on solutions. 

 
Responsibilities: 
I.  CUSTOMER SERVICE 

A. Prepare sandwiches to order in prompt, friendly, courteous manner. 
B. Prepare and serve fresh juices and smoothies to customer order. 
C. Offer tastes, samples, suggestions for purchase and ways to prepare products. 
D. Maintain specials board.  
E. Report customer suggestions, comments, complaints to Prepared Foods Manager. 
F. Stock deli display cases fully to give feeling of abundance. 
G. Ensure freshness of deli items by rotating and by keeping batches separate by date. 
H. Label or sign items with price, and ingredients where appropriate. 
I. Cut, wrap and weigh cheese to maintain fully stocked cheese case. 
K. Assist the cheese and meat buyers in receiving and prepping product. 
L. Prepare trays for catering jobs. 

 
II.  DEPARTMENT MAINTENANCE 

A. Pull old or low-quality items, record and properly dispose of them, following established procedures. 
B. Maintain counter, deli cases and prep areas in sanitary and orderly condition following health department 

regulations. 
C. Bus seating area, removing dishes and trays, wiping clean all surfaces, removing trash promptly. 
D. Stock and tidy up condiments area. 
E. Remove trash promptly, sweep and mop as needed. 
F. Follow safety, storage and labeling procedures. 
G. Use equipment safely.  Monitor cooler temperatures.  Advise Prepared Foods Manager of equipment 

repair and replacement needs. 
H. Inform kitchen of low quantities or sold-out product. 
I. Participate in periodic inventory counts. 
J. Carry out established opening and closing procedures. 

 
III. OTHER 

A. Attend department and storewide meetings. 
B. Perform other tasks assigned by the Counter Service Supervisor or Prepared Foods Manager. 

 

 



 

● CORE COMPETENCIES 
1. Dependability: Punctual to shifts and meetings, meet commitments, works independently, accepts 

accountability. 
2. Productivity: Prioritizes well, meets deadlines, manages time well. 
3. Adaptability: Adapts to change, open to new ideas, takes on new responsibilities, adjusts plans to meet 

changing needs. 
4. Communication: Communicates well verbally, shares information with others, listens attentively, asks 

questions, stays open to other viewpoints. 
5. Customer focus: Always available for customers, understands products and services, maintains 

professional appearance, assumes responsibility for solving customer problems. 
6. Integrity: Deals with others in a straightforward and honest manner, is accountable for actions, supports 

cooperative values. 
7. Teamwork: Listens to others and values opinions, welcomes newcomers and promotes a team 

atmosphere. 
 

● QUALIFICATIONS 
1. Experience in working in deli, restaurant, catering or food service. 
2. Experience serving the public. 
3. Ability to project friendly, outgoing personality 
4. Ability to lift 30 lbs. 
5. Ability to stand, bend, reach and lift repeatedly, exposure to temperature fluctuations for extended periods 
6. Of time.  
7. Manual dexterity with hazardous equipment. 
8. Ability to handle multiple demands. 
9. Regular, predictable attendance. 
10. Willingness and ability to learn and grow to meet the changing requirements of the job. 
11. Spanish language skills desirable. 
 

 

 


