Employee Orientation Report 
South Scranton Intermediate School (Aramark)

During my rotation at South Scranton Intermediate School, I had the opportunity to observe the employee orientation and onboarding process for new kitchen staff members managed by Aramark. At the time, several schools in the district were facing staff shortages, particularly for kitchen worker positions, which made this recruitment and orientation period especially critical.
Interview and Onboarding Process
I was present during several candidate interviews conducted by the food service manager. Once applicants completed the interview process and were selected, they were informed to await the “Onboarding” email, which officially authorized them to begin employment. This email also provided key employment instructions, start dates, and required documentation.
Following onboarding approval, candidates attended an orientation day designed to familiarize them with the workplace environment and Aramark’s operational standards. Orientation included a guided tour of the kitchen facilities, storage areas, and student dining spaces, allowing new employees to understand workflow, safety zones, and the importance of maintaining efficient service during school meal times.
Training and Compliance Requirements
Since Aramark operates under the National School Lunch Program (NSLP), orientation and training emphasize compliance with federal, state, and local regulations governing child nutrition programs. A considerable portion of the orientation was dedicated to safety, sanitation, and nutrition education. Training modules and certification requirements include:
· Food Safety Basics: Covers essential topics such as proper food handling, personal hygiene, temperature control, and methods to prevent cross-contamination.
· Certifications: Employees receive guidance on obtaining certifications like Food Handler or ServSafe, which are mandatory for all staff involved in food preparation and service.
· Meal Pattern and Nutrition Standards: Reviews USDA meal components, including the five required items fruits, vegetables, grains, meat/meat alternates, and milk to ensure compliance with federal nutrition requirements.
· Allergen Management: Focuses on procedures to identify, label, and manage potential allergens in meal preparation to protect students with food allergies.
Hands-On and Role-Specific Training
After the general orientation, new employees participate in role-specific, hands-on training in the kitchen environment. This approach allows workers to develop the necessary skills and confidence through direct experience. Key training activities include:
· Hands-On Instruction: Practical guidance on food preparation, portion control, and proper operation of kitchen equipment

