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Substitution: Additional years of qualifying experience may substitute for the required education on a year for year 
basis. 

 
LICENSE AND OTHER REQUIREMENTS: 
 
Hold a current ServSafe Food Manager Certificate; valid California driver’s license; proof of automobile insurance; 
and require at least 10 hours of annual continuing education and training to meet the USDA Professional Standards 
for School Nutrition Professionals. 
 
KNOWLEDGE AND ABILITIES: 
 
KNOWLEDGE OF:  
Principles, methods, and techniques of quantity menu design, food preparation, and production including inventory  

controls. 
Institutional food management. 
Proper methods of preparing, cooking, baking, packaging, storing, and serving of foods in large quantities.  
Pertinent food service sanitation, health, and safety regulations including HACCP food safety system. 
Nutrition analysis software. 
Applicable sections of the California Education Code, USDA, CDE, and other laws, rules, and regulations related 

to assigned activities.   
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Kitchen environment; subject to heat from ovens, cold from walk-


