LEAD NUTRITION SERVICES-ELEMENTARY
DEFINITION:

Under the supervision of an assigned Nutrition Services Supervisor, leads and participates in the preparation
and sale of food products at assigned elementary school; coordinates related inventory, sanitation and
record-keeping functions; trains and provides work direction and guidance to assigned personnel.

DISTINGUISHING CHARACTERISTICS

The Nutrition Services Worker | classification assists in the preparation and serving of food at an assigned
school site cafeteria or central kitchen. The Nutrition Services Worker Il classification performs more
complex food preparation and serving at a school site or central kitchen and may serve as the lead at an
elementary school site in the absence of the lead. The Lead Nutrition Services Worker Elementary performs
increasingly complex work and serves as a lead at an elementary site. The Lead Nutrition Service Worker
Secondary performs increasingly complex work and serves the lead at a secondary school site.

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

o Assists with the preparation of menu items. Leads and participates in the preparation, packaging and
serving various food items.
[ Requisitions, receives, and stores food and supplies at an elementary site. Estimates quantities of

food and supplies required.

Conducts inventory as required and maintains necessary records.

Assists in maintaining proper care of equipment and sanitation of the kitchen.

Washes dishes and kitchen equipment.

Oversees and participates in the serving of a variety of foods in quantity.

Cleans carts, pots, pans, utensils, and general work area.

Stocks condiments, food items and paper goods; oversees storage and rotation of supplies in storage

areas.

o Maintains a variety of records including work production sheets, temperature logs, and inventory.
Supervises student workers as assigned.

Serves as cashier, collecting money, making change and counting totals.
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Knowledge of:

[ Standard safety practices and procedures related to the preparation, serving and transporting of
food.

o Standard kitchen equipment, utensils and measurements.

o Free and reduced-priced Meal Program.

o Methods and materials used in the preparation, serving and transporting of food.

o Food preparation methods such as washing, cutting, assembling and wrapping foods or ingredients.
o Basic food serving utensils and equipment.

[ ]

Standard sanitation and safety practices and procedures related to the preparation and serving of
food.
L Current Federal and State regulations governing Child Nutrition Programs and food served/so0%4 (t)-15 (i)-2.1 (0)-
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[ Standing for extended periods of time.

[ Hearing and speaking to exchange information.

L The employee must regularly lift and/or move up to 25 pounds and occasionally lift and/or move up
to 50 pounds.

o Dexterity of hands and fingers to operate food service equipment.

o Reaching overhead, above shoulders and horizontally.

o Bending at the waist, kneeling or crouching.

o See to monitor food quality and quantity.

WORKENVIRONMENT:
The work environment characteristics described here are representative of those an employee encounters
while performing the essential functions of this job. Reasonable accommodations may be made to enable



