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TITLE: NUTRITION SERVICES AREA MANAGER 
 
QUALIFICATIONS: * Bachelor’s Degree with preference for Degree in Food and Nutrition, Home 

Economic or Hotel and Restaurant Management, in any field that is recognized by 
the USDA Professional Standards; 

 Registered/ Licensed Dietitian or RD eligible preferred; 
 Two years food and nutrition experience to include food preparation and 

supervision of staff; or any equivalent combination of experience and training 
which provides the knowledge and abilities necessary to perform as an effective 
and competent Food & Nutrition Area Manager   

 Will have a positive attitude and ability to work with people. 
REPORTS TO: Director of Nutrition Services 
JOB GOAL: To perform oversight, training and supervision of site nutrition services personnel to 

ensure safe, nutritious food production and an efficient nutrition services program. 
Responsible to develop quality menus and production plans to ensure compliance 
with Federal, State and local regulations.        

 
PERFORMANCE RESPONSIBILITIES: 
 Ensure compliance of the nutrition program with State, Federal and local regulations by managing the 

nutritional requirements of all meals to include developing and maintaining standardized recipes, 
establishing food quality and controls, writing meal and snack menus for building/grade level that meet or 
exceed USDA requirements; 

 Plan menus and production sheet records and develop standardized recipes, including those required for 
specialized diet and/or food related allergies; 

 Directly guide and coach nutrition services personnel as assigned, ensuring nutritious, timely, well-balanced 
meals; 

 Ensure through required monitoring and reviews that the menus, production records, HACCP, temperature 
thermometer logs, cash handling are completed and accurate; 

 Work with the director in providing direction and training on safe handling of food preparation, use and care 
of equipment, nutrition, HACCP, cash handling and other standards of practice to kitchen staff, substitutes 
and student workers; 

 Hold regular meetings with kitchen managers and other nutrition services personnel;  
 Assist in development and training for nutrition services personnel on professional growth and 

development; 
 Continue professional growth and development by attending workshops, meetings and continuing education 

classes to meet the annual USDA Professional Standards requirement of 10 hours per year; 
 Ensure all nutrition service employees meet the annual USDA Professional Standards requirements based 

upon their position and hours per day. 
 Maintain file and communicate with director, appropriate school nurse, kitchen manager about individual 

student allergies and maintain awareness of each special circumstance for substitution as necessary; 
 Effectively market school nutrition programs including Smarter Lunchroom Movement; 
 Work with director to ensure social media, website, nutrition information, menus, newsletters are accurate 

and up-to-date;  
 Work with director to ensure department’s operational manuals are up-to-date; 
 Perform all oral and written work duties and activities in accordance with District and Federal policies, 

procedures and safety practice; 
 Supervise, train and assist in evaluation of school nutrition services employees; 
 Assist in effectively resolving personnel issues; 
 Assist in evaluating and maintaining food service equipment; 



 Develop and implement nutrition classes and provide in-service training for students, faculty food service 
personnel and administrators when requested; 

 Provide support for nutrition POS software program; 
 Resolve kitchen issues such as equipment maintenance, recipe adherence, quality control and food and 

supplies ordering; 
 Evaluate and assist in interview of potential candidates for food service positions; 
 Interact effectively and professionally with students, staff, faculty, administrators and parents.                                  
 Maintain student and District confidentiality; 
 Attend in-services and training sessions as required; and 
 Perform other related duties as required.  
 
ESSENTIAL FUNCTIONS - required with or without a reasonable accommodation: 
 Effective communication capabilities to discern verbal conversation  
 Comprehend the meaning of words and respond effectively 
 Visual acuity to comprehend written work, prepare, review, and organize documents and observe classroom 

and student activities 
 Manual dexterity to operate all food service equipment, a personal computer and cash register; to ensure that 

food service areas are clean and sanitized; to serve and prepare food. 
 Continual lifting, carrying, pushing and pulling up to 10 lbs., frequently up to 20 lbs. and occasional up to 

50 lbs. 
 Frequent over-head reaching and handling, lifting and carrying food products and food service supplies and 

equipment 
 Occasional climbing, crouching and kneeling and frequent bending, stooping, and twisting; 
 Job requires 100% alternating between walking and standing; 
 Physical demands may vary in frequency and posture dependent on the physical layout and size of the food 

preparation and service work areas. 
  

TERMS OF EMPLOYMENT: Hourly At-Will Classified Position working up to twelve (12) months  
SALARY: Determined by the Board 
BENEFITS:   Benefits as provided classified staff 
EVALUATION:  Performance of this job will be evaluated in accordance with provisions of 

Board’s Policy on Evaluation of Classified Staff. 
 


