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SHELBY COUNTY SCHOOLS 

 
 

JOB TITLE: CHILD NUTRITION PROGRAM AREA MANAGER 

    

 

QUALIFICATIONS: 1. Bachelor’s Degree or Master’s Degree in a food related area, or, 

   2.   School Nutrition Specialist Certification.  

   3. Demonstrated experience in food service production. 

   4. Previous management experience preferred. 

   5.   Effective communication skills. 

   6.  Good physical and emotional health including ability to perform 

duties described in essential functions. 

   7.   Current ServSafe Certification. 

   8.   Such alternatives to the above qualifications as the Board of 

Education may find appropriate and acceptable. 

   9. Passed Post Offer Skills Assessment. 

 

REPORTS TO: Child Nutrition Program Coordinator and Principals 

 

SUPERVISES: Managers and Child Nutrition Program Employees 

 

JOB GOAL: Effectively manages Child Nutrition Program. Demonstrates excellent 

customer service while ensuring food is attractive and nutritious; ensuring 

meals are served in a friendly and efficient manner. 

 

PERFORMANCE RESPONSIBILITIES: 

 

   1. Works with Child Nutrition Program (CNP) management to ensure all employees are treated 

fairly with regard to rotating positions, assignments, and schedules.  

  

   2. Confers with the principal and CNP Coordinator on any personnel or schools’ facilities 

issues. 

 

   3.      Assists CNP Coordinator in providing training for area employees. 

 

 4. Plans menus, workbooks, production records, and nutritional analysis to include new recipes 

and special events as assigned.  

 

 5. Approves area schools’ weekly grocery orders and monitors inventory. 

 

 6. Monitors daily food production, quantity, quality, and presentation. 

 

 7. Follows system guidelines for the recruitment, hiring, training, and evaluation of employees. 

 

 8. Ensures menus, workbooks, production records, and recipes are being utilized and followed 

accurately.  
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 9. Reviews and addresses equipment needs and maintenance concerns. 

 

 10. Reviews county health inspections and food safety check list in order to make corrections as 

needed. 

 

 11. Serves as a resource and/or guest speaker for nutritional information; teaches nutrition 

education classes. 

 

 12. Is familiar with point of sale operating system including how to run and print required 

reports. 

 

 13. Monitors records and reports to comply with USDA and state regulations/guidelines. 

 

 14. Completes assigned reviews for each area school. 

 

 15. Promote the Child Nutrition Program by communicating and working with principal, 

teachers, students, and parent groups. 

 

16.     Works with the CNP Coordinator when assigned special projects/activities. 

                            

17. Follows established district food safety procedures to ensure that food is prepared and served 

   in a sanitary and safe environment. 

 

18. Assists in providing services in response to disaster or emergency situations. 

 

19. Ensures student dietary plans are monitored for accuracy; provides required items specific to 

the dietary plan. 

 

 20. Displays good personal grooming and appropriate dress. 

 

 21.      Maintains regular and punctual attendance. 

 

 22. Understands and complies with Shelby County Board of Education policies and procedures. 

 

 23.       Maintains confidentiality of school system related business. 

 

 24.       Maintains working knowledge of kitchen equipment. 

 

 25. Performs other job-related duties that may be reasonably required by the principal or CNP 

Coordinator. 
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ESSENTIAL FUNCTIONS: 

 

1. Capable of being trained and training others in safe food handling 

techniques. 

2. Ability to communicate, understand verbal and written instructions. 

3. Capable of maintaining emotional control. 

4. Adequate physical mobility including, but not limited to, the ability to 

perform the below listed functions: 

a.  Work in a standing position for prolonged periods of time 

b. Lift and/or carry moderate weight daily (15-45 pounds) 

c.  Walk, balance, bend, kneel, and reach 

d. Exert adequate force to push/pull at least 40 pounds 

5. Capable of working in an environment which may include, but not 

limited to, exposure to the following: 

a.  Slippery surfaces 

b. Prolonged periods with hands in water 

c.  Approved cleaning chemicals 

d. Common food allergens 

e.  Extreme hot or cold temperatures 

6. Ability to utilize computer software programs to complete tasks as 

needed. 

 

TERMS OF EMPLOYMENT: At appropriate salary schedule. Exempt employee. 

 

EVALUATION:   Performance of this job will be evaluated in accordance with 

provisions of the Board’s policy. 

 

 

SALARY:                                        $44,131.20 - $56,427.84 Annual  

 

INTERESTED PERSONS 

SHOULD CONTACT:                  Complete the classified application online at www.alsde.edu. 

 

 

 

  

http://www.alsde.edu/

