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Duties :
Communicate with the Procurement Coordinator to
coordinate the availability of necessary ingredients.
Responsible for picking up the following items at the
Mae Wellness Center located in Cranston, RI: food, that
you will be cooking, hot box, cooking pans, containers,
and utensils.
Responsible for making the meal for meal site. Meals are
prepared in your home or organize friends and family to
assist in making the meal. 
Adhere to food safety and hygiene standards
Ensure that food arrives hot and on time. On the day you
are delivering food, you can put the first batch of food
in the hot box as early as 8am.  
If you are also serving, sssist in setting up the service
area.

Reqruitments :
Passion for community service and addressing basic
human needs.
Demonstrate flexibility in adapting to varying menus. 
Possess culinary skills and experience in meal
preparation.
Capability to cook at home.
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