DIRECTOR OF CHILD NUTRITION SERVICES

DISTRICT SIZE 5,000 STUDENTS AND ABOVE
QUALIFICATIONS:

Current School Nutrition Program Directors with more than 5 years of experience and demonstrated skills will be exempt from the following educational requirements.


EDUCATION/CERTIFICATION

1. Bachelor degree required in food and nutrition, culinary arts or related field.  Masters degree preferred.

2. Within two years of hire will become SNA credentialed and maintain credentialing during employment.

3. Ability to use basic computer software such as Microsoft word, excel, web based reporting, e-mail, etc.

SPECIAL KNOWLEDGE/SKILLS:
1. Knowledge of menu planning, food purchasing, and preparation of food in food service environment.

2. Ability to manage budget and personnel.

3. Ability to coordinate nutrition services throughout district.

4. Ability to interpret policies, procedures, and data

5. Strong organizational, communication, and interpersonal skills

EXPERIENCE:

1. Five years experience in food service

2. Three years experience in school food service management.

MAJOR RESPONSIBILITIES AND DUTIES:


Food Service Operations:

1. Direct and manage District’s food service program.

2. Develop menus that meet established nutritional requirements for students.

3. Work cooperatively with administrators to create lunch schedules and resolve personnel issues.

4. Direct the processing of free and reduced lunch applications following United States Department of Agriculture guidelines for meal eligibility and reimbursement of federal and state funds.

5. Develop and maintain written department procedures for all food service operations.

POLICY, REPORTS, AND LAW:
6. Comply with federal and state law, State department rules and regulations, and local rules and regulations in food service areas.

7. Compile, maintain, and file all physical and computerized reports, records, and other documentation required.

8. Prepare, review, and revise policies related to child nutrition programs.

BUDGET AND INVENTORY:
9. Administer food service budget and ensure that programs are cost effective and funds are managed prudently.

10. Compile budgets and cost estimates based on documented program needs.

11. Develops cost-effective and efficient systems of procurement of all food meeting federal procurement standards.

12. Oversees purchasing.

13. Approve and forward invoices and purchase orders for food service department to accounting department.

14. Recommend disposal of obsolete equipment and replace equipment as necessary.

15. Plan and direct inventory and stock control program for equipment and supplies.

PERSONNEL MANAGEMENT:
16. Prepare, review, and revise job descriptions in food service department.

17. Develop training options and improvement plan to ensure exemplary operation in the food service area.  Assure that all employees have access to professional development opportunities.

18. Evaluate job performance of employees to ensure effectiveness.

19. Recruit, train, and supervise personnel and make sound recommendations about personnel placement, transfer, retention, and dismissal.

SAFETY:
20. Ensure that measures are in place and operating to protect food, supplies, and equipment in school cafeterias, lunchrooms, and warehouses.

21. Maintain safety standards that conform to federal, state, and local regulations and develop a program of preventive safety.

OTHER:
22. Attends a minimum of 2 professional development activities each year.

WORKING CONDITIONS:

MENTAL DEMANDS/PHYSICAL DEMANDS/ENVIROMENTAL FACTORS:

Maintain emotional control under stress.  Occasional prolonged and irregular hours.

