
 

 
 
 
 

SUPERVISOR- NUTRITION SERVICE 
 

DEFINITION: 
 

Under the supervision of the Director – Nutrition Service or other assigned staff, plans, organizes and supervises 
staff operations at an assigned high school or the Central Kitchen; works collaboratively with other Nutrition 

and recommends transfers, reassignment, termination and disciplinary actions. 

● Supervises and trains food service workers in the preparation and service of meals, a la carte items and 
catering orders. 

● Develops employee schedules, assigns employee duties and review work for compliance with 
established standards; recommends staff and hours required. 

● Estimates and determines quantities of foods to be prepared daily; orders food and supplies and checks 



Knowledge of: 
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● Proper safe food handling procedures. 

● Methods of assigning duties efficiently. 

● Operation of standard, large kitchen equipment. 

● Organization and scheduling of work. 

● Record keeping, inventory and reporting procedures. 

● Current Federal and State regulations governing Child Nutrition Programs and food served or sold in 
schools. 

● 
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pounds. 

● Reaching overhead, above shoulders and horizontally. 

● Bending at the waist, kneeling, or crouching. 
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