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DIRECTOR OF NUTRITION SERVICES 

Job Title:  Director of Nutrition Services 
 Department: Nutrition Services 
 Supervisor:  Business Services Administrator  
 Lane Placement:  Administrative Lane 6  
 Schedule: 8 hrs / 242 days   Evaluation Group:  JCES 1 
  FLSA Classification: Exempt  

 
 
 

JOB DESCRIPTION 
The Director of Nutrition Services is responsible for providing leadership and direction in matters pertaining 
to the nutrition program of the District, including overseeing all aspects of the district Child Nutrition 
Program (CNP) operation.  The job functions include administrating, planning, directing, assessing, 
implementing, and evaluating the program in order to meet the nutritional and educational needs of 
children, as they relate to the CNP.  The school nutrition professional shall partner with others in the school 
district and community to solicit support for the development of a sound nutrition assistance food program 
while following federal, state, and local guidelines.  The CNP is to provide an environment that supports 
healthy food habits while maintaining program integrity and customer satisfaction. 
 
ESSENTIAL FUNCTIONS 
Customer Service 

• Establishes quality standards for the presentation and service of food. 
• Implements a district-wide customer service driven philosophy that focuses on value and 

satisfaction. 
Sanitation, Food Safety, and Employee Safety 

• Establishes procedures to ensure that food is prepared and served in a sanitary and safe 
environment. 

• Develops and integrates employee safety regulations into all phases of the school foodservice 
operation. 

• Establishes procedures and policies for risk management. 
Financial Management and Recordkeeping 

• Establishes measurable financial objectives and goals for the CNP. 
• Manages the CNP using appropriate financial management techniques. 
• Implements efficient management techniques to ensure all records and supporting documentation 

are maintained in accordance with Board of Education and District policy; state and federal laws. 
• Monitors and manages allocated budgets for the Nutrition Services Department. 

Food Production 
• Develops procedures to ensure the food production system provides safe nutritious food of high 

quality. 
• Ensures operational procedures for efficient and effective food production and distribution. 

Procurement 
• Implements a cost-effective procurement system. 
• Develops purchasing guidelines to ensure purchased food and supplies reflect product knowledge, 

customer preferences, district needs, policies, and nutrition objectives. 
• Establishes standards for receiving, storing, and inventorying food and non-food supplies based on 

sound principals of management. 
 
Program Accountability 
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• Ensures the implementation of short and long-range planning procedures relating to the Nutrition 
Services Department that include development, implementation, accountability, management and 
evaluation. 

• Ensures CNP compliance with all local, state, and federal laws, regulations, and policies. 
• Provides technical assistance and training for school foodservice personnel, school administrators, 

and other school support staff. 
• Develops guidelines for providing services in response to disaster or emergency situations. 

Nutrition and Menu Planning 
• Develops cost-effective menus that maintain nutrition integrity and meet all local, state, and federal 

guidelines and regulations. 
• Assesses customer preferences, industry trends, and current research to plan menus that 

encourage participation in the CNP. 
• Works with school staff, teachers, parents, and physicians to plan menus for children with special 

nutrition needs. 
General Management 

• Assists in preparation of reports and materials for the Board of Education regarding activities of the 
Department of Nutrition Services and to respond to their request as required. 

• Employs management techniques to maintain an effective and efficient CNP.  
• Develops short and long term goals through strategic planning for the district school foodservice 

program that supports the philosophy and policies of the Board of Education. 
• Implements policies and procedures to ensure the effective operations of CNPs. 
• Develops a long-rang program for establishing professional status for the CNPs role in the 

education community. 
• Reviews current research information to determine health and nutrition-related trends and 

foodservice management developments; and develops innovative program changes and 
expansions based on this information. 

Personnel Management 
• Supports the Department of Human Resources in employment, evaluation and dismissal of 

personnel; to assist in the interpretation of personnel policies; and to assist in the designation of 
salary and other benefits for the personnel of the Nutrition Services Department. 

• Implements personnel policies and procedures for the CNP according to District and Board policy; 
state and federal regulations and laws. 

• Establishes standards for the professional development of the district’s CNP personnel. 
Facility Layout and Design and Equipment Selection 

• Assists with designing and planning facilities that ensure high quality customer service, wholesome 
food production, and efficient workflow. 

• Determines equipment needs and specifications consistent with program needs and budget. 
Environmental Management 

• Develops and implements policies and procedures to ensure environmental responsibility. 
• Establishes a waste management system for the CNP that is effective, economical, and 

environmentally safe. 
Marketing 

• Develops a marketing plan to attract students, parents, teachers, administrators, support staff, and 
community. 

• Conducts an on-going evaluation of the marketing plan. 
• Implements a plan for providing foodservice for special functions consistent with Board of 

Education policies. 
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Computer Technology 
• Implements management information systems that increase the productivity and efficiency of the 

school food and nutrition operation. 
• Trains staff to use computer technology in individual school sites to improve management 

techniques. 
Nutrition Education 

• Develops and implements a comprehensive nutrition education program using school cafeterias as 
learning laboratories. 

• Establishes role of the CNP as a resource for expertise in the development and presentation of 
nutrition education materials and activities. 

Other 
• Performs and directs job related proficiency with the highest ethical integrity. 
• Performs and directs with a commitment to promote a quality CNP that meets the nutritional needs 

of the customers served. 
• Performs and directs with an overall nature that is committed to the goals and visions of the school 

district. 
• Predictable and reliable attendance. 

 
NON-ESSENTIAL FUNCTIONS 

• Other duties as assigned.  
 

 
 
 
 
 
 
 
QUALIFICATION REQUIREMENTS 

• Incumbent must be fingerprinted and clear a criminal backgrounds check. 
• Bachelor's degree in institutional food management, home economics, dietetics or nutrition and.  
• Registered dietitian (RD) preferred. 
• Four (4) years experience in charge of food preparation and serving in a large public institution or 

commercial establishment including two (2) years in a supervisory capacity with demonstrated 
competence. 

 

 
 
PHYSICAL REQUIREMENTS---Not limited to the following: 

 
 
 

 NOTE:  The Administration reserves the right to require specific training for this position.  However, depending 
upon the type and quality of prior work experience and availability of formal training programs, some 
exchanges can be made between training and experience. 

 

• Physical ability to perform the essential functions listed above with or without reasonable accommodation. 
• Requires the ability to lift a minimum of ten (10) pounds. 
• Possess the physical, mental, and emotional stability to work under stressful conditions, including but not limited 

to: deadlines, contract requirements, inspection requirements, and interaction with critical personnel.  
 

Note:  This list of essential and marginal functions and of physical requirements is not exhaustive and may be supplemented 
     f   

 

• This description should not be construed to contain every function/responsibility that may be required to be 
performed by an employee assigned to this position.  

• To perform this job successfully, an individual must be able to perform each essential duty satisfactorily.  
• The requirements listed below are representative of the education, knowledge and experience requirements; the 

machines, tools and equipment used; background; and any licenses or certifications required.  
• Reasonable accommodations may be made to enable individuals with disabilities to perform the essential functions 

of this position. 
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ADA   HR   Effective date:  11/1/2019  

All employees are required to participate in the District evaluation process. 
It is the employee’s responsibility to review and adhere to all district policies and procedures. 

This information may be reviewed at www.canyonsdistrict.org 
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