
 
 

JOB TITLE:  Porttion Powered by TAC Restaurant Manager 

 

DEPARTMENT:  Production 

LOCATION: Porttion Powered by TAC restaurant in COHatch at 101 S. Fountain St. Springfield, OH  

NORMAL WORKING HOURS: Varying Monday to Saturday 9am to 7pm 

REPORTS TO:  Production Manager 

POSITIONS SUPERVISED:  Employees at the Porttion Powered by TAC restaurant  

Summary: This position will assist in various roles for TAC Industries which involve the on-site management of daily 
restaurant and retail operations to include supply chain requirements and staffing. This person would additionally be 
responsible for the development and management of team members and their individual programs to help meet their 
vocational goals in an integrated, community setting. This will include oversight and direct person-to-person 
involvement in counseling, coaching, training, scheduling, and transaction requirements of the team members.   

 

ESSENTIAL DUTIES AND RESPONSIBILITIES:  
1. Coaching adults with disabilities, individually and in groups, to promote further career development, 

eventual acquisition of competitive integrated employment, and/or to maintain and advance in their chosen 
field.  

2. Supervises employees engaged in serving food at Porttion Powered by TAC and in maintaining cleanliness 
of food service areas and equipment.in accordance with Ohio Department of Health regulations. 

3. Trains workers in performance of duties and other daily activities. 
4. Oversight of all customer/employee interaction and point of sale transactions. 
5. Inspects kitchen and dining areas and kitchen utensils and equipment to ensure sanitary standards are 

maintained. 
6. Maintain proper temperature of food line items as per regulatory board and provide efficient serving line for 

the same. 
7. Oversee shortlisting of food packages through efficient selection and removal process and check daily 

updates.  
8. Manage all internal and external communications and perform troubleshooting on various processes and 

initiates appropriate decision-making. 
9. Keeps records of all employee hours worked, scheduling, shift changes, transportation and evaluate work 

performance. 
10. Requisitions and inspects foodstuff, supplies, and equipment to maintain stock levels and to ensure 

standards of quality are met.  
11. Manage work and conduct payroll fixation process and prepare product review and reports 
12. Maintain and ensure compliance with regulatory agency standards as well as all TAC specific organizational 

policies. 
13. Renders first aid/CPR to injured and/or seizure stricken Individuals as needed. 
14. Reports the need for routine maintenance and repair with TAC chain of command, COhatch site manager 

 and vendors for servicing and/or repair. 
15. Other duties as related/required. 

  

QUALIFICATIONS / REQUIREMENTS: 
1. Prior restaurant management experience desired 
2. Individuals preferred who have obtained an Ohio Department of Health Food Safety Certifications Level 
 One – Person in Charge or Level Two – Manager Certification preferred but not required. 
3. Prior retail Point of Sale experience desired. 
4. Demonstrated knowledge of supply ordering and receiving 
5. Familiarity with on-line order fulfillment 
6. Strong leadership and planning skills 
7. Negative Results of a Drug Screening. 
8. Satisfactory Results of Local and State Records Background Check. 
9. Valid Driver’s license with less than 6 points 
10. Ability to handle physical and emotional individuals 
11. Ability to communicate effectively 
12. Ability to recognize unusual or threatening conditions and take appropriate actions 
13. Ability to lift up to 45 pounds 

 

EDUCATION/TRAINING/EXPERIENCE: 
1. High School Diploma/GED Required 
2. 1 year experience Job coaching/ supervising individuals with disabilities preferred. 
     



POST HIRE REQUIRED TRAINING, CERTIFICATIONS, REGISTRATION, AND LICENSURE: 
 Maintain applicable license/certification/registration in good standing; CPR/1st Aid / Aegis training/ and Community    
 Employment Support Professional certification. 

 

RELATED FUNCTIONS, DUTIES & RESPONSIBILITIES:  
1. Maintains confidentiality 
2. Maintains the chain of command 
3. Demonstrates and maintains regular and reliable attendance to work 
4. Is aware of and adheres to personnel manual and site rules and regulations 
5. Provides accurate and timely records as required by the position. 


