NELSON COUNTY SCHOOLS 
Job Description 
TITLE: FOOD SERVICE MANAGER II 
QUALIFICATIONS: Any combination equivalent to: high school diploma, G.E.D. Certificate or demonstrated progress toward obtaining a G.E.D. as required by Kentucky law and four years experience in food service operations. 

REPORTS TO: Food Service Director 

JOB GOALS: Plan, coordinate and manage a large district Food Service program, assuring cost effectiveness and compliance with District and federal requirements regarding nutrition, sanitation, safety and record-keeping; supervise and evaluate the performance of assigned personnel. 

PERFORMANCE RESPONSIBILITIES: 
Plans, coordinates and manages a large Food Service program; analyzes effectiveness, assures compliance with District, State and Federal laws, regulations and safety and sanitation procedures. 

Prepares and supervises menu planning, assuring compliance with regulations and requirements; assures nutrition and dietary balance. 

Directs food service employees; assigns, schedules and evaluates food service personnel. 

Conducts training of Food Service Employees to develop work schedules and production standards, prepares quality meals and understands and uses record-keeping and ordering systems in accordance with District direction; instructs, trains and assists employees in the proper handling of foods, correct use and care of equipment and aids in maintaining high standards of sanitation and safety. 

Consults with school principals and Food Service Director to establish or revise operational policies; resolves problems involving food standards and proper use of equipment. 

Supervises and participates in food preparation and distribution to District students and staff; plans for catered events such as meetings, activities and parties; plans and coordinates food service operations with school activities to improve school and community relations and increase student participation. 

Reviews time sheets, financial statements, operating reports, inventory and cost control records. 

Plans, schedules and coordinates special events which utilize cafeteria facilities; computes costs of labor, supplies and food; assigns personnel and orders food. 

Demonstrates regular attendance and punctuality. 

Adheres to the appropriate code of ethics. 
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Performs other duties consistent with the position assigned as may be requested by the Food Service Director or Superintendent.
KNOWLEDE AND ABILITIES: 

KNOWLEDGE OF: 
Meal production, planning and scheduling. 

Applicable District, Federal and State laws, rules and regulations related to food service, nutrient analysis software and quantity food merchandising. 

Practices and procedures used in ordering, receiving, storing and inventorying food and supplies. 

District organization, operations, policies and objectives. 

Record-keeping techniques. 

Principles and practices of supervision and training. 

Oral and written communication skills. 

Interpersonal skills using tact, patience and courtesy. 

ABILITY TO: 
Plan, coordinate and manage a large district Food Service program. 

Assure compliance with District, State and Federal requirements relating to food service. 

Plan and supervise master menu planning. 

Read, interpret, apply and explain rules, regulations, policies and procedures. 

Schedule, supervise and evaluate staff and communicate effectively, both orally and in writing.
Analyze situations accurately and adopt an effective course of action. 

Meet schedule and time lines; work independently with little direction. 

Establish and maintain cooperative working relationship with others. 

Operate a computer terminal as required. 

Maintain records and prepare reports. 

