Title:





Lunchroom Manager

Qualifications:



Years of leadership or training experience.
Reports To:




Food Service Director

Job Duties/ Responsibilities:

1.  Manage, coordinate school day – to day 

     food service operations at an assigned   

     school site analyze effectiveness, assure 

     compliance with health, safety and   

     sanitation procedures.

2. Prepare menus, assuring compliance with  regulations and requirements; estimates and order amount of food and

Supplies needed; monitor and control expenditures; and maintain assigned budget.

3. Inspect lunchroom and kitchen area 

daily to assure compliance with health,

safety and satiation requirements and regulations.

4. Plan work schedules and coordinate dailywork for efficient us of labor; receive calls from employees and call substitutes as necessary.

5. Maintain, prepare and review a variety

of menu production records, inventories, logs and reports on timely manner.

6. Supervise and participate in food

preparation distribution to District when assigned by Director on special events

toward improving student and parent involvement.

7. Communicate with students, staff, 

faculty, to exchange information, receive suggestions, and resolve issues related to food service. 

8. Participate in, schedule and attend in-

service meetings, manager meetings and workshops.

9. Perform related duties as assigned.

 Knowledge and Responsibilities:

1.   Meal production planning and 

      Scheduling.

2. Applicable District, federal and State 

laws, rules and regulations related to food service.

3. Quantity food preparation and food 

merchandising.

4. Use and care of institutional equipment 

and utensils.

5. Procedures used in ordering, receiving,

storing and inventorying food and  supplies.

6. Health and safety rules and regulations 

pertaining to food establishments including sanitation and malignance regulations

7. Control of budget.

8. Record keeping techniques.

9. Principals and practices of supervising and training.

10. Oral and written communications skills.

11. Impersonal skills using tact, patience and courtesy.

12. Inventory methods and practices.

13. Manage and coordinate the day-to-day food service operation at an assigned school site. 

14. Assure compliance with District, State and federal guidelines.

15. Plan well-balanced, nutritional and appetizing menus within a fixed budget.

16. Train staff to perform portion control and cooking in large quantities.

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

18. Supervise staff and lunchroom clerk (involve clerks in any duties pertaining to school food service).

19. Analyze situations accurately and adopt an effective course of action.

20. Meet time lines scheduled by director.


21. Conduct monthly lunchroom committee meetings with update of meetings sent to Food Service Director.








Terms of Service: 



182 days / Classified salary schedule

Evaluations:




Food Service Director / Yearly

