Sweetwater Union High School District

REGISTERED DIETICIAN

Purpose Statement

Under the direction of the Nutrition Services Manager, plan, coordinate, and monitor the District’s nutrition
programs. Meet with staff, students, and parents to provide knowledge of health education and nutrition; train,
supervise and evaluate the performance of assigned staff.

Essential Functions

Plan, coordinate and monitor District wide nutrition and health education activities.

Plan and supervise food cost accounting to determine actual menu food cost, trend menu food cost, and
component food cost materials.

Develop curriculum and instructional materials according to established procedures and regulations of the
District and USDA rules and regulations.

Develop, coordinate, and summarize a la carte pricing and compile related materials and instructions for the
Nutrition Services Manager.

Assist in developing alternative, reimbursable menu planning structures, including meals for students with
medically necessary menus.

Visit school sites to monitor nutrition activities and assess progress.

Coordinate communication and serve as a technical resource concerning health and nutrition for students,
parents, and staff. Respond to inquiries and provide information concerning programs, policies, and
procedures related to health and nutrition.

Provide training to staff in establishing and maintaining healthy and nutritious food service programs.

Coordinate, schedule and conduct informational meetings, training sessions, workshops, conferences and
special events for staff, parents and students.

Coordinate, analyze and determine the nutritional content in menu and recipe preparations. Assure that
nutritional content complies with applicable state and federal regulations and nutrition standards with Food
Based Menu Planning (FBMP) and the School Meals Initiative.

Communicate with staff, and physicians concerning food substitutes required for students with disabilities,
special needs, or food allergies.

Develop and implement marketing and merchandising of nutritious foods.

Attend meetings, workshops and seminars for the purpose of receiving and/or conveying information
regarding nutrition services.

May assist in planning nutrition services promotional activities.

Conducts site observations for the purpose of evaluating kitchen operations and compliance with
regulations.

Coordinate site nutrition activities and submit site evaluations to appropriate administrators.

Makes recommendations on the purchase of new foods and related products and conducts tests to ensure
conformance with all District and USDA guidelines.

Monitor District nutrition services programs to ensure adherence to federal and state nutritional
requirements in accordance with FBMP and School Meals Initiative.

Other Functions

Performs related duties as assigned.
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Job Requirements: Minimum Qualifications
Skills, Knowledge, and Abilities

SKILLS are required to perform single, technical tasks with a need to periodically upgrade skills in order to
meet changing job conditions. Specific skills required to satisfactorily perform the functions of the job include:
oral and written communication skills; interpersonal skills using tact, patience and courtesy; and operation of a
computer and assigned software.

KNOWLEDGE is required to perform basic math, including calculations using fractions, percents, and/or
ratios; read a variety of manuals, write documents following prescribed formats, and/or present information to
others; and solve practical problems. Specific knowledge required to satisfactorily perform the functions of the
job includes: principles and methods of quantity nutrition services preparation, serving and storage; health,
sanitation and safety practices related to handling, cooking, baking and serving food; standard kitchen
equipment, utensils and measurements; principles and practices of supervision and training; methods of
computing food quantities required by weekly or monthly menus; principles of nutrition; record-keeping, report
preparation techniques, and inventory techniques.

ABILITY is required to schedule activities and/or meetings; gather, collate, and/or classify data; and consider a
wide variety of factors when using equipment. Flexibility is required to work with others in a variety of
circumstances; work with data utilizing defined and similar processes; and operate equipment using a variety of
standardized methods. Ability is also required to work with a wide diversity of individuals; work with a variety
of data; and utilize a wide variety of types of job-related equipment. In working with others, problem solving is
required to identify issues and create action plans. Problem solving with data requires independent
interpretation of guidelines; and problem solving with equipment is significant. Specific abilities required to
satisfactorily perform the functions of the job include: adapting to changing work priorities; communicating
with diverse groups; meeting deadlines and schedules; setting priorities; and working with constant and
sustained interruptions.

Working Environment

The usual and customary methods of performing the job's functions require the following physical demands
working in a food service environment: standing for extended periods of time; lifting, carrying, pushing or pulling
moderately heavy food trays, carts, materials and supplies as assigned by position; dexterity of hands and fingers
to operate nutrition service equipment; reaching overhead, above shoulders and horizontally; bending at the waist,
kneeling or crouching; hearing and speaking to exchange information; and seeing to monitor food quality and
quantity. Some potential hazards include: heat from ovens; exposure to very hot foods, equipment, and metal
objects; working around knives, slicers or other sharp objects; and exposure to cleaning chemicals and fumes.

Education/Experience

Any combination equivalent to: graduation from a recognized college or university with a major in nutrition,
and/or dietetics, food service management, culinary arts, or institutional food service; registered dietitian status
and two years of increasingly responsible technical experience in the field of nutrition including responsibility
involving nutritional and feeding programs for children. One year of the required experience may be substituted
by satisfactory competition of a recognized internship program in nutrition and/or dietetics leading to eligibility to
become a Registered Dietician.

Required Testing/Clearances Certificates/Licenses

Pre-employment Physical; Drug Screen; TB Clearance;  Active status as a Registered Dietician at time of

and Criminal Justice Fingerprint/Background appointment to and during employment in this position.
Clearance.

The Sweetwater Union High School District shall be free from discrimination, harassment, intimidation and bullying against an individual or group based on age;
gender, gender identity or expression, or genetic information; sex, actual or potential parental, family, or marital status that treats students differently on the basis of
sex; race, color, religion, ancestry, national origin, ethnic group identification, physical or mental disability, sexual orientation, the perception of one or more of such
characteristics; or association with a person or group with one or more of these actual or perceived characteristics. SUHSD Board Policy #4030

Supervisory Job Description Salary Range 8
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