
 

 

 
 

 

 
 

LEAD II NUTRITION SERVICES - CENTRAL KITCHEN-ROVING 
 
DEFINITION: 
 
Under the supervision of the Operations Supervisor - Nutrition Services, leads and participates in the 
preparation and serving of food; performs the more specialized tasks in food production; oversees the 
operation of the kitchen in the Supervisor's absence; trains and provides work direction to assigned 
personnel; performs related work as required. 

 





Lead II Nutrition Services - Central Kitchen-Roving - Continued Page 3 
 

 

usually moderate. Hazards include: 
● While performing the duties of this job, the employee is occasionally exposed to extreme heat  
            and cold. 
● Exposure to very hot foods, equipment, and metal objects. 
● Working around knives, slicers or other sharp objects. 
● Exposure to cleaning chemicals and fumes. 
● Exposure to cold due to refrigerators and freezers 
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