
MODESTO CITY SCHOOLS 

 

Job Description 

JC 0180 

OPERATIONS TECHNICIAN 

 

 

OVERALL RESPONSIBILITY 

 

Under general direction, use computer programs and/or other methods to maintain recipes and nutrition information; 

and coordinate food service and warehouse staff and resources to carry out the production and distribution activities 

of the Nutrition Services Department. 

 

 

SPECIFIC RESPONSIBILITIES 

 

1. Schedule and coordinate the work activities with bakery, hot food, cold food and distribution department 

personnel to meet production and delivery schedules. 

 

2. Ensure that food production programs and activities adhere to established food quality, sanitation and safety 

standards. 

 

3. Maintain production records that verify compliance with United States Department of Agriculture guidelines 

and regulations. 

 

4. Maintain distribution and quality control standards. 

 

5. Assist in recipe development and food cost analysis. 

 

6. Maintain inventory and recipe records. 

 

7. Assist in nutritional analysis and standardizing recipes, including computing food quantities. 

 

8. Maintain nutritional analysis records using appropriate computer software programs. 

 

9. Assist with bid specifications, menu development and safety and sanitation programs. 

 

10. Assign Nutrition Services substitutes in coordination with Supervisor and Personnel staff as directed. 

 

11. Assist vendors, manufacturers, and outside representatives as directed. 

 

12. Maintain quantity recipes and food formulations, including alteration of recipes to increase yield and 

production quality. 

 

13. Coordinate special orders and events to ensure that production deadlines are met. 

 

14. Prepare reports in a timely manner using correct syntax, grammar, punctuation, spelling and arithmetic 

calculations. 

 

15. Supervise and evaluate staff as assigned. 

 

16. Wear shoes, aprons, hairnets/bonnets and gloves as directed. 

 

17. Establish and maintain cooperative relationships with those contacted in the course of work. 

 

18. Perform other related duties as assigned.  

 

 

SALARY 

 

Management Salary Schedule 



OPERATIONS TECHNICIAN (continued) 

 

 

 

WORK YEAR 

 

222 work days 

 

 

QUALIFICATIONS 

 

Knowledge/Ability 

 Minimum Requirements: 

Knowledge of and ability to operate and utilize computer hardware and software. 

Knowledge of and ability to apply effective management procedures. 

Knowledge of and ability to operate mechanical equipment used in a food production kitchen. 

Ability to coordinate the flow of raw materials to produce the highest quality product. 

Ability to perform arithmetic calculations with speed and accuracy. 

Ability to compose clear, complete and concise correspondence and reports independently, using correct 

grammar, syntax, punctuation and spelling. 

Ability to understand and implement oral and written directions given in English. 

Ability to communicate effectively, both orally and in writing. 

   

 

Experience 

 Minimum Requirement: 

Increasing responsibility coordinating institutional or commercial quantity food service duties and 

responsibilities. 

 

 Desirable Qualification: 

Three (3) years experience in a school quantity food service program. 

 

 

Education 

Minimum Requirement: 

High school diploma or General Education Development (GED) Certificate or California High School 

Proficiency Examination (CHSPE) Certificate. 

 

Desirable Qualification: 

Bachelor’s Degree or college level course work in dietetics, foods and nutrition, hotel and restaurant 

management, business administration, or related subject area. 

Completion of college level course work pertaining to quantity food preparation, food service 

management, nutrition, sanitation and safety. 

 

 

Physical Characteristics 

With or without the use of aids: 

Sufficient vision to read small print. 

Sufficient depth perception, color perception and acuity to operate equipment. 

Sufficient hearing to hear normal and telephone conversations in work site environment. 

Ability to speak in an understandable voice and with sufficient volume to be heard at a normal 

conversational distance and on the telephone. 

Sufficient strength, coordination and dexterity to use hands and fingers to manipulate small objects, use 

and operate mechanical and hand kitchen utensils, handle money, count change, use telephone and 

print or write legibly. 

Sufficient lower body strength, stamina and mobility to sit, kneel, walk, stoop, bend, and extend legs for 

prolonged periods of time. 

Sufficient physical ability, strength, balance, mobility, stamina and a tolerance of heights, to climb stairs 

and ladders and work on step stools. 

Sufficient physical ability to stand on feet eight hours per day. 

Sufficient physical ability, strength, mobility and stamina to lift 35 pounds and to push or pull up to 75 

pounds on a rolling rack or cart. 



OPERATIONS TECHNICIAN (continued) 

 

 

 

Physical Characteristics (continued) 

With or without the use of aids: 

Sufficient physical ability and stamina to perform moderate physical labor. 

Sufficient physical ability and stamina to work in environment of rapidly changing temperatures and high 

humidity for extended periods of time. 

Sufficient physical ability to reach horizontally and vertically with arms. 

Physical tolerance to extended contact with water, detergents, abrasives, cleaning solvents, cleaning 

solutions, disinfectants, and other harsh chemical substances. 

Physical tolerance to chemical odors. 

  

 

Licenses/Certifications 

 Minimum Requirements: 

Valid California Driver’s License. 

Food Service Safety Certificate must be obtained within the first sixty (60) days of employment and 

maintained thereafter. 

 

 

REPORTS TO 

 

Director, Nutrition Services 

 

 

Board Approved: 9/13/99 

 

Revised:  6/10/02 

Board Approved:  11/12/02 


