
Escondido Union High School District 

Job Description 

 

 

Job Title:                  Student Nutrition Area Supervisor 

Employee Unit:        Supervisor 

Job Family:              Student Nutrition 

FLSA Status:           Exempt 

Salary Level:           Range 30    

Approved By:          Board of Education 

Approved Date: 11/18/2014 

 

NATURE OF WORK 

Under the direction of the Director of Nutrition Services, plan, organize, and assist in the supervision of the 

District’s food and nutrition program in accordance with the National School Lunch Program. Implement, 

coordinate and monitor operations with county, state, and federal program changes; assist director to oversee 

and evaluate kitchen staff and operations. 

 

ESSENTIAL DUTIES AND RESPONSIBILITIES include the following. Other duties may be assigned. 

 

Verify adherence to appropriate federal, state, and local laws and regulations under the National school Lunch 

Program.  

Performs a variety of highly complex confidential responsible administrative and office management duties 

Prepares and inputs confidential information for free and reduced eligibility  

Verifies employee absences, timecards and attendance reports  

Scans and manages meal applications  

Maintains and inputs meal applications and reporting  

Create, formulates and maintains spreadsheets on Google for production, labor, attendance, MPLH, staff info. 

Manage, audits, reports, and processes all aspects of the SFSP annual verification report  

Conducts annual onsite monitor reviews for assigned cafeterias, off site nutrition services programs, after 

school supper program and CACFP toddler program  

Provides technical guidance to department Supervisory staff  

Supervise operations of food nutrition department by regularly visiting individual sites  

Plan, develop, and conduct in-service trainings  

Provide on-going evaluation of departmental safety and sanitation procedures  

Assist in determining equipment standards and specifications and make recommendations for improvements  

Assist Prepare written instructions pertaining to the administration of food and nutrition programs, the NSLP 

and Breakfast programs, supper program 

Develop and maintain customer service relations with internal and external partners 

Communicate with other administrators, personnel, and outside organizations; to resolve issues and conflicts. 

Assist with policies and procedures to encourage effective and efficient management controls  

Assist with the and supervise the use of technology in food and nutrition operations 

Assume responsibility for operating the food and nutrition program in the absence of the Director 

Perform related duties as assigned by the Director of Nutrition 

 

SUPERVISORY RESPONSIBILITIES 

Directly supervises employee in the Student Nutrition department.  Carries out supervisory responsibilities in 

accordance with the organization's policies and applicable laws. Responsibilities include evaluating, hiring/ 

termination recommendations, planning, scheduling, coordinating activities, training, advising, consulting, 

etc. for the purpose of ensuring the department functions in safe, effective and efficient matter 

 

QUALIFICATIONS 

To perform this job successfully, an individual must be able to perform each essential duty satisfactorily. The 

requirements listed are representative of the knowledge, skill, and/or ability required. Reasonable 

accommodations may be made to enable individual with disabilities to perform the essential functions.  

 



EDUCATION and/or EXPERIENCE 

BA degree preferred, or AA degree with at least five years’ experience in institutional food services or related 

field with increasing levels responsibility and supervisory experience is desired. 

 

KNOWLEDGE OF: 

Applicable federal, state laws, codes, regulations, policies, and procedures pertaining to school food service 

Principles of food production including preparation, service, and storage 

Sanitation and safety practices  

Budget preparation and control 

Oral and written communication skills 

Principles and practices of administration, supervision, and training 

Interpersonal skills using diplomacy, tact, patience, and courtesy 

Current use of technology, POS systems, computer operation and assigned software 

 

ABILITY TO: 

Plan, organize, and supervise food and nutrition operations for the district 

Analyze situations accurately, and adopt an effective course of action 

Provide leadership in nutrition education and food service 

Work independently with little direction 

Interpret, apply, and explain rules, regulations, policies, and procedures 

Supervise and evaluate the performance of assigned staff 

Establish and maintain cooperative and effective working relationships with others 

Meet schedules and timelines 

Communicate effectively, both orally and in writing 

Direct the maintenance of reports and files related to Food Services 

 

CERTIFICATES, LICENSES, REGISTRATIONS 

Valid and appropriate California driver’s license and availability of a private vehicle 

Serve Safe Certificate 

 

PHYSICAL DEMANDS 

The physical demands described here are representative of those that must be met by an employee to 

successfully perform the essential functions of this job. Reasonable accommodations may be made to enable 

individuals with disabilities to perform the essential functions. 

 

While performing the duties of this job, the employee is regularly required to stand, walk and talk or hear. 

The employee frequently is required to use hands to operate a computer and keyboard. To hear and speak to 

exchange information and make presentations. Ability to see read a variety of materials and monitor food 

operations. Work with a team, take direction from the Director; and follow work rules 

Work collaboratively with vendors and other outside agencies 

 

WORK ENVIRONMENT 

The work environment characteristics described here are representative of those an employee encounters 

while performing the essential functions of the job. Reasonable accommodations may be made to enable 

individuals with disabilities to perform the essential functions.   

While performing the duties of this job, the employee frequently work at kitchen sites near, industrial 

equipment and chemicals. Heavy traffic areas, the noise level in the work environment is usually loud. 

 

COMMENTS 

The individual assigned to this position must demonstrate an organized, accurate, and detail-oriented work 

style and must be able to amicably interact with employees from other departments and administration.  


