
 

Job Title:    Student Nutrition Culinary Trainer  Wage/Hour Status: Exempt 

 

Reports To:      Coordinator of Menus & Marketing Pay Grade:  Administrative                               

   Pay Grade 2  

       

Dept. /School: Student Nutrition/District Wide  Date Revised:  6/7/2021 

 

 

Primary Purpose: 

 

To train and coach staff on various topics such as food production, food presentation and food 
safety 
To develop recipes that increase student acceptance of school breakfast and lunch 
To project a positive supportive service-oriented image of the school breakfast and lunch 
To project a positive, supportive, service-oriented image of the Student Nutrition Department. 
To support the goals and efforts of the Student Nutrition Department by accurately and efficiently 
completing assigned duties in a timely manner. 
To oversee our catering division for district events. 
 

Qualifications: 

  

Culinary Arts Degree or Certificate or Associates or Bachelor’s degree in a related field required 
Serv Safe Certified or equivalent food handler’s certification 
Knowledge of or the ability to learn school food service regulations and operations 
Demonstrated ability to perform all food production tasks at an expert level 
Demonstrated ability to adjust pace and style of coaching to meet the learning needs of 
participants 
Working knowledge of adult learning principles 
Effective organizational, interpersonal, oral and written communication 
Ability to present and facilitate training for large groups 
Ability to properly use, clean, and maintain all kitchen and bakery equipment 
Ability to project a friendly, positive, supportive, service-oriented attitude 
Ability to handle multiple tasks with frequent interruptions 
Effective organizational skills 
Experience in using software to plan menus, order goods, and conduct physical inventories. 
Proficient in Microsoft Office, internet and video software 
Ability to perform basic math, ability to cost recipes and figure yields 
 

Experience: 

Three years food service experience required 
Two years of experience in institutional food service operations preferred. 
Previous experience in training preferred 

 

Major Responsibilities and Duties: 

 

1. Prepares and facilitates training in kitchen basics and food safety to all new hires. 
2. Provides on-the-job (on-site; hands-on) culinary training and coaching for all current 

Student Nutrition staff and managers. 
3. Observes workers engaged in preparing and portioning foods to ensure all Student 

Nutrition standards are met. 
4. Provides timely feedback to employees and their respective managers when observing 

behaviors not consistent with standard operating procedures. 



5. Works with the Menu Coordinator to develop, test, and modify standardized recipes for 
school breakfast and school lunch insuring compliance with all USDA & TDA regulations. 

6. Trains all staff in preparation of all new recipes and culinary methods and techniques. 
Training will be both in person and virtual. 

7. Oversee catering events for department, including planning menu production schedule, 
staffing, and ordering. 

8. Supports Student Nutrition Department efforts to produce the highest quality products 
consistently across all locations. 

9. Works with the Operations Team to revise and update Student Nutrition operational 
standards. 

10. Works with the Operations Team to implement new concepts and special projects. 
11. Complete periodic and regular inspections of kitchens to observe quality of food 

preparation, food quality and presentation, food quality, cleanliness and sanitation of 
work stations. 

12. Provides documented feedback to the Operations Management Team and supervisor on 
school findings, problems, condition of equipment, training performed, etc. 

13. Creates training and promotional materials in a professional manner for department use. 
14. Other duties as assigned by supervisor. 

 

Supervisory Responsibilities:  

 

None 

 

Equipment Used: 

 

Large and small kitchen equipment including but not limited to electric slicer, mixer, steamer, oven, 

dishwasher, steam kettle and knives, tilt skillet, food processor, and stove 

 

Working Conditions: 

Mental Demands/Physical Demands/Environmental Factors: 

 

Maintain emotional control under stress. Prolong standing, walking, pushing, and pulling; moderate lifting 

and carrying; some stooping, bending, and kneeling; limited exposure to extreme hot and cold 

temperatures. 

Frequent moderate lifting and carrying of up to 40 lbs. 

 

NOTE: The foregoing statements describe the general purpose and responsibilities assigned to this job 

and are not an exhaustive list of all responsibilities, duties, or skills that may be required. 


