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ome of the jobs at Whole mdomm Market to you, Now th: _,._UBS wmﬁo some background in job m<m_mmmosu it

,Em manager Wmm mmmhmbma a:m (_ec to %os

on its evaluation. Assign titles to each job, and show your structure by. title and job letter. A broad hint:

‘Recall from our discussion of Whole Foods’ business and pay strategy that teams play an important role.

should be stated. .

. Each team should give mwow
~ made among job structures of the various
 the results? Do the compensable factors ¢
4. m<m_:m8 the job mmmoﬁvagm gmﬁ wmxm ow %98 éﬁd Eoﬁ :mﬁa&o How SEQ Eou\ cm :d?oé%

teams. Does the job evaluation method used appear to affect

N:E of ic-.w

Provide excellent ocmSEQ service. mo:oi. ._..&a c

_ mroo_%r Eoﬁw.ﬂmsa,o __

. dures. Prepare food items: sandwiches, mm&on assignn

s fime fo try it out. As a first mﬁm? /SSH moo% rmm aosm_uow m:&%ma m:.a mw@wmﬁm Ew %modvsomm H?w‘ .

1. Divide into teams of moE, to six each. Mmo: ﬁmB m:o:E m§5m8 Em. h_ocm msa wm%mm.o a moc mmdogw gmaa

. Your team should describe the process it went through to arrive at that job structure. The job evalua-
tion techniques and ocm%gmmgm wmosnm umma should be mamonvmau mza 90 reasons for m&moﬁﬁm Mrmﬁ._ .

.ﬂo_u a szo E& w& its job mm.cog,@ on Em woma Oom%mwaomm can then ww___

hosen mmmoﬁ Ea results? Does the ?.oommm affect the Rmﬁ:mo

QEE% sa"E__m: .mﬁw:omzm snm_&__ ﬁa mmunmﬂo_p wmonm-_w
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list and as predetermined. Stock and rotate products, stock supplies and @mﬁﬂ goods in a aS&%g
all utensils stocked. Check dates on all products 1n ﬂoo_.ﬁ to ensure @mm ness and rotate when e,

" Use waste sheets properly, as directed. Operate and sanitize all mnﬂﬂ:mi in w_.mmwm and Proper smwg.
Comply with and follow Whole Foods Market Safety Procedures. Fo BM _mma mas.na Weights ang sg
sures procedures (tares). Answer the phone and pages to department quickly and with APPropriyg, w.? ;

' etiquette. Practice proper use of knives, slicer, trash compactor, baler (must be 18 years of age o oa§
and all other equipment used during food preparation and cleanup. Perform other mc.:ow a5 assipres

)
- follow through on supervisor requests in a timely manner.

'

9

ﬁ:ﬁ Na.

- Requirements

* Some deli experience preferred.

¢ Clear and effective communicator.

* Patient and enjoys working and mentoring people.

* Ability to perform physical requirements of position. ; _

* Ability to learn proper use of knives, slicer, baler (must be 18 years of age or older) and all other equip-
ment used during food preparation and cleanup. : : :

* Ability to work well with others as a team. 4

* Knowledge of all relevant Whole Foods Market policies and standards.

* Understands and can communicate quality goals to customers. ;

JOBB
Kind of Work

Assist and focus on customers during entire checkout process. Perform all cash register functions.
according to established procedures. Maintain a positive company mEm.mm.. by providin g courteous, friend-
ly, and efficient customer service. Check out customer groceries efficiently and accurately. Pass entry-
level PLU code test. Maintain a professional demeanor at all times. Stock registers with supplies 2
i needed. Follow proper ormor.anaasm procedure. Clean, stock, and detail front-end area with special

Bt coe., : - ;E new produce codes. OR&E% with all @.omaa state health

. Requirements

* Excellent communication skills neces SRRl
- = Ability to work well with others. 5 wo.n S owmaaoa g feam nﬂmco:m.
* Ability to learn proper use of baler (must be 18 or older) >
~ » Desire to learn and grow. e : :
~*» Ability to work in a fast-paced environ
~ » Understanding the importance of work;
. » Good math skills. ‘ '
'« Patience.

JOBC

¥

! Kind of Work

" Reports to store team leader and to associate store team leader. Provides overall manage
* supervision of the Prepared Foods Department. Responsible for .:x:d member hiring, develop
" and terminations. Also responsible for profitab:ljt o g

. . ! > €Xpense control i handisin
| tory compliance, and special projects as assigned, Complete » buying/merc

. . accountability f aspects ©
ment operations. Consistently communicate and mode| Whole ability for all aspects
' train, develop, and counsel team members in a manner tha¢ bui

ment, with a sense of urgency.
Ing as a team, :
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and minimizes tl{rllo_ver. Make hiring and termination decision
Establish and maintain a positiv “

¢ work environment Ma
‘ : ) . Mana
margin. Manage the ordering process to meet Whole Foods

s with guidance of store team leader,
ge inventory to achieve targeted gross profit
bl - . Market quality standards. Maintai 2
itive pﬂc“}g and aChle‘j’C targeted sales. Establish and maintain posi?iv:algz(; ?r?y%f&gtjvgfxqéﬁzla(;? lfze(;:;:ili)el:-
ships. Develop and maintain creative store layout and product merchandising in support of regional and
natxgnal vision. Est'abhsh and maintain collaborative and productive working relationships. fﬂodel and
cuitfvatc.: cfchtlve Inter-department and inter-store communication. Provide accurate complete infor-
mation in daily, weekly, monthly, ’

" > annual, and “ad hoc” nanagement reports. Maintain comprehensive
knowledge of, and ensure compli

ance with, relevant regulatory rules and standards.
Requirements

+ Two years relevant experience as a team leader, assistant team leader, supervisor, or buyer.

Thorough knowledge OfPrOdUCtS, buying, pricing, merchandising, and inventory management.
Excellent verbal and written communication skills.

« Strong organizational skills,
« Knowledge of all relev
+ Computer skills.

JOBD
Kind of Work

Perform all duties and responsibilities of Prepared Foods Team Member. Provide excellent customer ser-
vice. Assist team leader in nightly team operations. Report all actions of team members that violate poli-
cies or standards to the team leader or associate team leader, Mentor and train team members. Maintain
quality standards in production and counter display. Comply with all applicable health and safety codes.
Help implement and support all regional programs.

Requirements

ant Whole Foods Market policies and standards.

- * Minimum 6 months’ retail food production experience, or equivalent.

* Overall knowledge of both front and back of the house operations.
* Comprehensive product knowledge. : ‘
Comprehensive knowledge of quality standards.

Excellent organizational skills.

_* Excellent interpersonal skills, and ébility to train others.
_* Demonstrated decision-making ability, and leadership skills.
* Ability to perform physical requirements of position.

* Able to work a flexible schedule based on the needs of the store.

JOBE

Kind of Work

Performs all duties related to dishwashing: unloading kitchen deliveries and cleaning all dishes, utensils,

Pots, and pans. May be prep work. Maintain food quality and sanitation in kitchen. Maintain a positive com-

pany image by being courteous, friendly, and efficient. Wash and sanitize all dishes, utensils, and con_tainers- ,
Assist with proper storage of all deliveries. Rotate and organize products. Perform prep work as directed.

Provide proper ongoing maintenance of equipment. Maintain health department standards when clearllfﬂg
- and handling food. Perform deep-cleaning tasks on a regular basis. Take out all of the garbage and recycling

 Requirements sl s
- * Entry-level position,

5
¥

Materials. Sweep and wash floors as needed. _ g |

= )

+
RSl b s

3 AbIe to perform physical requirements of jqb. g
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Requirements

Retail grocery or natural foods experience a plus.

Proficient in math skills (addition, subtraction, multiplication, and division).

Ability to learn basic knowledge of all products carried in department.

Ability to perform physical requirements of position.

Proper and safe use of box cutter, baler (must be 18 years of age or older), and all eqmpment
Ability to work well with others
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