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Job Announcement 

Food Service Manager 

 

 

Location: TBD 
 
Close Date: Until Filled 
 
This is a fulltime position with benefits.  
 
If interested, please send an updated resume along with a letter of interest to: 
 

Ms. Vanessa Hayes 
Chief Nutrition Officer 

Tift County Schools Administrative Offices 
506 W. 12th Street 

Tifton, Georgia 31794 
 

Via email to vanessa.hayes@tiftschools.com 
 
 
 
QUALIFICATIONS: 
 
1. Minimum of a high school diploma or GED. 
2. At least two years of food service experience, preferably in school nutrition. 
3. Must possess good math skills and the ability to keep detailed records. 
4. Some basic computer skills required. 
5. Must have the ability to effectively communicate with students and adults. 
6. Applicant will need to continue course work required for the job.  Training includes 
nutrition, production, marketing, leadership, food safety, and more. 
7. Must be ServSafe certified. 
8. The ability to supervise other nutrition personnel. 
9. Knowledge on how to operate and maintain nutrition equipment. 
10. Ability to keep sensitive information confidential. 
11. The skill to plan an effective work schedule. 
12. Must be able to plan and organize effectively
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TIFT COUNTY SCHOOLS  
JOB DESCRIPTION 

FOOD SERVICE MANAGER 
 
Supervised by:       Chief Nutrition Officer 
 
Job summary:  Responsible for the supervision, training, and management of all campus food 
service operation. Ensure that appropriate quantities of food are prepared and served.  Meet time 
constraints set by school menu requirements and meet and enforce health codes of city and state 
agencies.   
 
 
Major Responsibilities 
 

1. Responsible for all areas of food operation as manager and leader within the school 

cafeteria.  

2. Maintain food production that ensures safety and quality of food. 

3. Instruct new employees with regard to policies and procedures. 

4. Supervise and train employees, promote efficiency, employee morale, and teamwork.  

5. Give accurate annual performance evaluation on employees under manager’s supervision. 

6. Financial responsibility for day to day operations.  

7. Order groceries as needed. 

8. Order small equipment as needed.  

9. Maintain food and equipment inventories.  

10. Supervise cleaning and serving schedules.  

11. Ensure food is stored in a safe and hazard free environment. 

12. Prepares work schedules for personnel assuring that employees are used to the best 

advantage, knowing at all times what goes on in the kitchen, who does what, when and 

how.   Observe work habits of workers and make suggestions for improvement.  

13. Maintain student data base.  

14. Assist in preparing and serving food.  

15. Maintain accurate reports of daily, weekly, and monthly financial, production, and 

participation reports.  

16. Demonstrate behavior that is professional, ethical, and responsible.  
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