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PROPOSED LANGUAGE 
 

ARTICLE 14  

SALARY REGULATIONS AND WORK SCHEDULES 
 

14.1 B. Cafeteria 

 

1. Show-Up Pay:  All Employees who are called to work will receive not less 

than two (2) hours compensation, even if they are required to work for less 

than a two-hour period. 

 

2. Employees New to Schools with Onsite Cooking:  New Employees hired to 

a school with onsite cooking on or after March 1, 2016, will be paid $.25 an 

hour less than the starting wage until they complete Sanitation classes. If 

they pass the Sanitation Test and obtain their Sanitation Certificate within 

the first year of employment in the school with onsite cooking, then such 

Employees will be reimbursed the $.25 an hour retroactive to their first date 

of employment in the school with onsite cooking. 

 

3. 2.  Premium Pay/Sanitation ServSafe Certificate:  All Employees who have not 

less than three (3) years seniority shall be eligible to receive an additional 

five (5) cents an hour pay upon the following conditions: 

 

a. The Employee must have and maintain an Illinois Department of 

Health Sanitation a ServSafe Certificate. 

 

b. The Employee shall provide evidence of certification to the Director 

of Employee Services or his/her designee. 

 

c. Eligibility must be established prior to the beginning of a school 

semester in order to be eligible for the premium pay for that 

semester. 

 

The Employee shall be reimbursed for the cost of his/her Sanitation 

Certificate within thirty-five (35) days of submitting proof of course 

completion to his/her supervisor. 

 

4. 3. Summer School:  Salary and working conditions of summer school cafeteria 

plan shall be subject to this Agreement; provided, however, the DISTRICT 

may assign and rotate jobs. A list of job openings shall be posted by jobsite. 

Employees may apply for positions at two (2) jobsites (schools). The 

vacancies shall be filled in order of seniority at each school site, as long as 

those selected are properly qualified. A summer cafeteria manager must 

have a sanitation certificate. 

 

  5. 4. Dress Code:  

a. The DISTRICT will provide two (2) aprons to Cafeteria Employees 

during the school year.  The Employee is responsible for apron 

cleaning each day. 



    

b. A hairnet or plain hat is required. If an Employee’s hair reaches the 

collar, a hairnet must cover the exposed hair. 

 

c. No earphones, ear buds or blue tooth devices may be worn while 

working. 

 

d. See Cafeteria Employee Handbook for further Dress Code policies. 

 

  6. 5. Breaks:  Breaks are to be taken as workload permits. 

 

a. Employees working less than five and one-half (5½) hours, no 

break; thirty (30) minute lunch only. 

 

a. Employees working five and one-half (5½) to six (6) hours, one (1) 

ten (10) minute break and a thirty (30) minute lunch. 

 

b. Employees working seven (7) hours, one (1) fifteen (15) minute 

break and a thirty (30) minute lunch. 

 

c. Employees working eight (8) hours, two (2) ten (10) minute breaks 

and a thirty (30) minute lunch. 

 

7. 6. Hepatitis Shots:  The DISTRICT will provide Hepatitis shots after 

exposure. A letter is to be prepared by the DISTRICT outlining the 

procedures to follow in the event that a Cafeteria Employee, or any other 

employee, is exposed to body fluids. 

 

8. 7. Cafeteria Restrooms:  In three (3) high schools, the Cafeteria Employees 

have their own restrooms which they keep clean. Whenever the principal or 

his/her designee open such restrooms to other Employees or to the public, 

then the responsibility for cleaning them will be assigned to non-bargaining 

unit Employees. 

 

9. 8. Calling in Sick:  Cafeteria Managers who are going to be absent from work 

must call the DISTRICT’s food service number in accordance with the call-

in procedure in the Cafeteria Employee Handbook.  

 

10. 9. Elementary and middle school cafeteria managers shall be allowed to work 

two (2) additional hours one (1) day per week at their regular rate of pay 

provided that the manager submits detailed timecards specifically itemizing 

the duties performed and time expended on each duty.  

 

11. 10. All Cafeteria Employees will be given two (2) hours of paid training each 

month which may include training on use of equipment, proper lifting, 

computer use and/or skills, management and/or leadership, de-escalation 

techniques, sanitation procedures or math skills.  The training shall be 

planned in conjunction with the UNION. 

 

12.11. Salary Adjustment for Cafeteria Position Change:   

 

Employees paid pursuant to the cafeteria starting pay appendix shall receive 



a salary increase pursuant to the below chart when moving into a position 

with a higher starting pay: 

 

 General help less than 6 hours to general help more than 6 hours: 1.5% 

 

General help more than 6 hours to elementary lunchroom help: 1.5% 

 

 Elementary lunchroom help to head snackbar/asst. baker/asst. cook: .6% 

 

 Head snackbar/asst. baker/asst. cook to cook/baker:   5.7% 

 

Cook/baker to elementary school (Hot Lunch Program)/elementary 

manager/cook:                .20% 

 

Elementary school (Hot Lunch Program)/elementary manager/cook to food 

service driver:                .15% 

 

 When moving multiple position levels, the employee’s salary will be 

increased by the above percentages for each level.  The same percentages are 

applicable when a cafeteria employee is moving to a lower paying position, 

but will be applied as a reduction instead of an increase. 

 


