
Fort Worth Independent School District

Job Description

Title Nutrition Services Manager Pool

Building/Campus Multiple Locations

Job File Number

Duty Days 189

Pay Grade Multiple Pay Levels

Salary: From

Salary: To

General Summary The school nutrition services Manager is defined as an individual designated by the school district to oversee and 

manage the food service operation in a school campus.  The job functions include menu monitoring; program 

accountability; sanitation, safety, and security; equipment use and care; procurement; food production; food 

acceptability; service; financial management and recordkeeping; marketing; and personnel management. The 

school nutrition services manager shall partner with others in the local school, school district, and community to 

ensure that procedures are followed. The local school nutrition operation is to provide an environment that 

supports healthy food habits while maintaining program integrity and customer satisfaction.

Job Duties ·  Provide an atmosphere that ensures the purpose of the School Nutrition Program (SNP) to “safeguard the 

health and well-being of Ft. Worth ISD children.” 

·  Ensure all meals served in the SNP meet current nutritional standards and meal pattern requirements, including 

children with special dietary needs.

·  Maintain integrity and ensures accountability through compliance with all federal, state, and local regulations. 

·  Ensures compliance with school/school district mission and/or vision statements. 

·  Provide an environment conducive to protecting the well-being of children through high levels of sanitation 

standards. 

·  Respond to a food hold and recall in an expedient, effective, and efficient manner upon notification. 

·  Provide leadership to ensure a secure work environment during an emergency or crisis. 

·  Establish administrative responsibility for all foodservice equipment on premises through proper use and care. 

·  Operate the SNP in compliance with all energy conservation principles. 

·  Operate the SNP to ensure that proper ordering, receiving, and storage techniques are followed. 

·  Maintain minimal inventory levels but ensures adequate supplies for the service and storing of foodservice 

goods.

·  Apply management principles to establish and maintain high standards of control for quality food production 

and distribution. 

·  Provide a system for preparing and maintaining records that reflect an accurate report of planned menus, food 

produced, and food discarded. 

·  Ensure the SNP creditability through daily monitoring of food production procedures. 

·  Develop standards of excellence for providing and maintaining quality in the presentation and service of food. 

·  Provide leadership to ensure school meals will be served in pleasant facilities and by a courteous staff. 

·  Operate SNP within guidelines for financial management that provide a cost-effective program of high integrity. 

·  Provide effective office organization and good paper management techniques to ensure all records and 

supporting documentation are maintained in accordance with federal, state, and local regulations and policies. 

·  Organize and manage the business functions of the school foodservice functions at the campus to maintain an 

efficient and effective organization. 

·  Implement district marketing plan to create an atmosphere that attracts and pleases students, teachers, and 

other school support staff. 

·  Provide leadership that promotes the SNP and create an interest in the role of the SNP in the school and 

community. 

·  Manage the SNP campus staff according to all federal, state, and local district employment policies.

·  Communicate effectively with both supervisor and other employees. 

·  Create an atmosphere for employee productivity and satisfaction in the workplace. 

·  Implement organizational techniques to accomplish job tasks with efficiency.



·  Provide leadership that focuses on understanding, valuing, and managing diversity for maximum productivity. 

·  Create a positive work environment by limiting unproductive and negative conversation.  

·  Perform and manage with an overall nature that is committed to the goals and visions of the school district.   

Positive reflection on departmental goals and procedures exhibited.

·  Perform other job related duties as assigned.

Job Qualifications ·  High school diploma or GED required.

·  Five years of institutional food service operations experience in an environment with some scratch preparation.

·  Two years institutional food service management in school cafeteria or successful completion of TASN 

Manager’s Academy with other institutional food service management experience.

·  Current Food Protection Management Certification (State Regulation).

·  Working knowledge of:

·  methods, materials, use of equipment and appliances used in food preparation.

·  effective planning and organizational skills.

·  oral and written communication skills.

·  interpersonal skills using tact, patience and courtesy.

·  Ability to 

·  manage personnel and provide input for evaluations.

·  respect employees through confidential communication and not discussing personal issues with other 

campus employees.

·  read recipes and instructions; complete with proper ingredient measurements.

·  count money and food inventory.

·  read, write, and type routine reports and other correspondence material

Application 

Requirements

Complete on-line application.

Must complete an online application and attach a resume as a word document. Two job related reference letters 

required if hired. Appropriate license(s)/certification(s) required if hired. Official transcripts required if hired. All 

foreign transcripts must be equivocated through an approved agency.

 (Click here for equivocation list)

Additional Job 

Information

PHYSICAL JOB REQUIREMENTS

PHYSICAL DEMANDS REFERENCE

Occasionally (0-33% of day, 0-32 repetitions)

Constantly (67-100% of day, >200+ repetitions)

Frequently (34-66% of day, 33-200 repetitions)

PHYSICAL DEMANDS

Exerting 20 to 50 pounds of force occasionally, and/or 10 to 25 pounds of force frequently, and/or greater than 

negligible up to 10 pounds of force constantly to move objects.  

ENVIRONMENTAL CONDITIONS

One hundred percent indoors, exposed to extreme heat and cold, noise, fumes from gas stoves, and vibration to 

hands and arms. 

A detailed list of physical job requirements is available from the Compensation Department.

These statements are intended to describe the general nature and level of work being performed by people 

assigned to this job.  They are not intended to be an exhaustive list of all job responsibilities.

http://www.fwisd.org/hr/Documents/job_descriptions/Equivocation Locations.pdf

