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Nutrition Services

Under the direction of the , lead, oversee and participate in food
service operations including the preparation, serving, and selling of food items to meet student needs at an
assigned middle school site; inventory supplies and food in stock, order food, dairy products, and
supplies; oversee the cash collection and accounting at windows and a la carte stations; train and provide
guidance to Child Nutrition staff and student helpers. The incumbents in this classification assist in
providing students and staff with nutritious meals which directly supports student learning.

The class is responsible for leading food
service production/operations at a middle school. This class is distinguished from the other Lead classes
at the same level, working in the Central Kitchen, which oversees either production, a la
carte/breakfast/catering, distribution, or baking.

The following list of functions, duties, and tasks is typical for this classification. Incumbents may not
perform all the listed duties and/or may be required to perform other closely related or
%artme t-specific functions, duties, and tasks from those set forth below to address business needs and
nging'btR&thess praésces. of
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Nutrition Supervisor to improve efficiency.

Prepare and serve a variety of hot and cold menu items, including deli sandwiches, salads, and baked
gomjs foIIow siapdardized regiges prepare and cook a variety of hot menu items; observe quality and
CHR userveggccord e%to estabjished procedures; assure proper temggyature of foods; assure
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enforce departmental standards of conduct, grooming personal %ﬁene, and dress for self and others
assigned to the kitchen; work with staff to resolve minor conflicts; provide input concerning employee
evaluations.

Coordinate food service inventory functions; estimate and order appropriate amounts of food items and
supplies; oversee the receipt, storage, and rotation of dairy, food, and perishable items and supplies; verify
accuracy of shipments; oversee and conduct daily and periodic inventories; account for the number of
student meals.
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Operation of a computer and assigned software

Applicable laws, codes, regulations, policies, and procedures.

Inventory practices and procedures including storage and rotation of perishable food.
Quiality and portion control techniques.

Mathematic calculations and cashiering skills.

Proper lifting techniques.

Record-keeping and report preparation techniques.

ABILITY TO:

Interpret, apply, and explain laws, rules, regulations, policies, and procedures.
Train and provide guidance to assigned staff.

Prepare attractive, appetizing, and nutritious meals for students and staff.

Assure food service facilities, equipment and utensils are maintained in a clean and sanitary condition.
Operate a computer and assigned software.

Oversee food service cashiering functions and account for related transactions.
Determine appropriate quantities of food items to meet student needs.

Operate standard kitchen equipment safely and efficiently.

Follow and assure compliance with health and sanitation requirements.

Interact in a friendly, yet professional manner with students.

Communicate effectively both orally and in writing.

Establish and maintain cooperative and effective working relationships with others.
Meet schedules and timelines.

Work independently with little direction.

Add, subtract, multiply and divide quickly and accurately.

Maintain records and prepare reports.

Any combination equivalent to graduation from high school and two years of increasingly responsible
experience in the preparation, cooking, and serving of food in large quantities.

Valid Certified Professional Food Manager Certificate (must obtain within 30 days of hire).

ENVIRONMENT:
Food service environment.
Subject to heat from ovens.

PHYSICAL DEMANDS:

Standing for extended periods of time.

Hearing and speaking to exchange information.

Lifting, carrying, pushing, or pulling moderate to heavy objects such as cases of food or water up to 40
Ibs. and shared lifting for heavier objects.

Dexterity of hands and fingers to operate food service equipment and computer keyboard.

Reaching overhead, above shoulders, and horizontally.

Bending at the waist, kneeling, or crouching.

Seeing to monitor food quality and quantity.

HAZARDS:
Heat from ovens and very hot foods and equipment.
Working around knives, slicers, or other sharp objects.






