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It is the policy of the Davenport Community School District not to discriminate
on the basis of race, color, national origin, sex, disability, religion, creed, age,

marital status, sexual orientation, gender identity and socioeconomic status in
its educational programs and its employment practices. There is a grievance
procedure for processing complaints of discrimination.

If you have questions or a grievance related to this policy please contact the
District’s Equity Coordinator: Jabari Woods, Associate Director of Equity, 1702
N. Main Street, Davenport, IA 52803; Telephone (563) 336-7496; Fax (563) 445-
5988; Email: woodsj@davenportschools.org.

Director of the Office for Civil Rights U.S. Department of Education, Citigroup
Center, 500 W. Madison Street, Suite 1475, Chicago, IL 60661-7204; Telephone
(312) 730-1560; Fax (312) 730-1576; Email: OCR.Chicago@ed.gov.

FNS & Human Resource Services
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DCSD Food & Nutrition Work Rules

Introduction

This information is intended to supplement the DCSD Work Rules and the Service
Agreement between AFSCME Council 61-Local 751 and the DCSD.

This document supersedes any prior DCSD Food & Nutrition Work Rules documents.
Nothing contained herein is meant to replace any Federal or State of lowa law, DCSD
Board Policy, and/or DCSD Work Rules, but rather it is to be applied in addition to them.
Mission Statement

To prepare nutritious appealing meals for a reasonable price.

Important Contact Information

Operations (563) 336-7400
Human Resources (563) 336-7488
Supervisor of FNS Services (563) 336-7430
FNS Specialist (563) 336-7430
FNS Professional Secretaries (563) 336-7430
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Absenteeism & Call-In Procedures

Should it become necessary for an employee to be absent for any reason, it is the
employee’s responsibility to notify the appropriate personnel as far in advance as possible
and complete all required forms. Only in an extreme emergency should someone else call
in for an employee. Employees are expected to personally speak to their supervisor
when they are unable to work. Those employees working long hours must call in by 5:00
a.m. or the night before, short hour employees must call in no later than 7:00 a.m. All head
cooks, cooks, cashiers, and workers are to notify their manager. All employees must
follow the chain of command for calling absences in. All managers and van drivers are to
notify an FNS staff member at Operations. At that time a decision will be made if a sub is
necessary to fill in on that day.

Chronic and/or excessive absenteeism and misuse of paid leave time will not be tolerated.
Employees who miss the equivalent of 10 or more workdays during the school year will be
issued a Notice of Excessive Absences Letter. Continued excessive absenteeism will result
in progressive discipline up to and including termination of employment.

In order to be eligible for health leave allowance, the employee shall notify his/her
immediate supervisor as soon as possible regarding the illness. Upon request, the
employee shall provide a physician’s statement, or other evidence as may be required,
confirming the necessity of such absence and stating the employee was too ill to perform
work responsibilities. After an extended absence, injury, or surgery a physician’s release
must be requested to confirm the employee’s ability to work pending HR approval.

Scott County Food Code requires food service employees to notify their immediate
supervisor when they experience any onset of the following symptoms, while either at
work or outside of work, including the date of onset:

diarrhea,
vomiting,
jaundice,

sore throat with fever,
infected cuts or wounds or lesions containing pus on the hand, wrist, or an
exposed body part

AR

The manager or Supervisor of Food & Nutrition Services shall determine if a symptomatic
employee will be excluded from work or allowed to work with restrictions using the Scott
County Health Department decision tree. In most instances employees will be excluded
from work until 24 hours after symptoms end.

There should be an understanding between the employee and the school District as to when
the employee will be returning to work. If you are absent from duty for three (3)
consecutive workdays, upon returning to work the employee must provide a doctor’s note
and complete a “Leave Request Form”. Without proper notification and authorization, you
shall be considered to have abandoned your position and may be terminated.
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Unpaid leaves of absence are discouraged because of food production requirements but will
be granted at the discretion of the Director of Human Resources or his/her designee.
Approval for unpaid leaves of absence must be secured at least one week in advance by
filling out a “Leave or Time-Off Request”. A signed and dated letter from the employee
stating why they are requesting unpaid leave and any additional documentation, i.e.
doctor’s note, must accompany the Leave Request. No more than one employee per school
will be granted unpaid leave at one time unless such additional leaves are otherwise
allowed in accordance with State or Federal law(s). Approved unpaid leave will be granted
on a first-come-first-serve basis. An employee with greater seniority will be given
preference only if his/her leave request is submitted and approved 30 calendar days before
the leave is scheduled to begin. No leave will be granted during the first or last week of the
school year. Please allow at least three working days’ processing time on leave requests.

Evaluations

Performance evaluations are important to employees and the District. They are a means of
measuring an employee’s progress, a time to set goals and answer concerns an employee
may have. New employees will be evaluated during the first 60 workdays of employment
and again during their first year. Employees with seniority will be evaluated annually.
Those receiving unsatisfactory evaluations will be re-evaluated within 30 days and may be
placed on a performance improvement plan. Training and re-evaluation will continue until
improvement is noted or termination occurs.

Employees transferring will be evaluated within 10 days of their transfer, and again during
their first year of employment.

Food Consumption & Payment

All foodservice employees shall be granted a complimentary adult lunch or a combination
of food and/or beverage items valued up to the approximate dollar value of an adult lunch,
to be eaten during a scheduled rest period or outside the work schedule. The choice of the
food items selected is at the discretion of the employee. Employees may not exceed the
dollar value; however additional items may be purchased at the published a la carte prices
and payment is due at the time of purchase. The term “approximate dollar value of an adult
lunch” shall be equal to the published Board approved price of an adult lunch.

All meals must be eaten in the designated areas; no portion of the employee's meal may be
taken home for consumption later. Food is not to be carried out of the kitchen, even as
scraps for pets. Employees are not to be eating while on the job, except at designated break
times, and when “tasting a product". All beverages (including canned and bottled) must be
in a non-breakable, enclosed container. No beverages or food for personal use are
allowed on the serving lines or cashier counters at any time.

The only non-paying adults eating lunch or taking a break in the school kitchen are the
school food service personnel. Other school employees are allowed to eat school meals but
must pay the adult price. Parents and siblings visiting school are allowed to eat if they pay
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the adult price. Delivery drivers, maintenance personnel, vendors and other community
members are expected to pay the adult price. Payment is expected at the time of service.

Employees may purchase bakery and a la carte items to be consumed off site with prior
approval from their immediate supervisor. Employees shall pay the a la carte rate to the
designated cashier and in return the cashier will issue a receipt for purchases made that day.
All items are to be paid for on the day of purchase. Cashiers are not allowed to accept
charges. Items that do not have a la carte pricing must be requested and invoiced through
the Catering Manager.

Purchasing any product from Food and Nutrition vendors is prohibited if business is
conducted during work hours, product is delivered to the school, or the employee receives
any special benefits as a result of the school/vendor relationship.

Gifts

Gifts to Food and Nutrition Services personnel may be accepted only in accordance with
Board Policy 402.04 and the Iowa Code Ch. 68B (1993).

Parking and Work Entrance

Check with your immediate supervisor on where you may park and what doors you are to
enter. Some schools have assigned parking.

Professional & Personal Appearance

Any employee not meeting the following requirements will be sent home without pay to
change into the appropriate uniform and are expected to return to work. This will be
subject to progressive disciplinary action.

I. Uniform

1. Five (5) uniform tops will be provided upon hire by the District.

2. Khaki blue, gray or black pants, jeans, capris, or skirts. Khaki blue, gray or
black bottoms, no shorter than 2” above the top of the kneecap may be
worn. No sweatpants, yoga pants, and/or leggings are allowed. This
includes jeggings (leggings made to look like skin-tight jeans).

3. Closed-toed, skid resistant shoes are required. “Slip resistant” must be
indicated on shoe.

4. Uniforms should be well fitted, for your appropriate body size. They should

not be tight or reveal undergarments.

Uniforms should be clean, pressed, and in good repair daily.

Panty hose or socks must be worn.

Appropriate undergarments must be worn.

District issued photo identification badge shall be worn at all times.
Nametags must be worn on the upper half of the body. Employees’ losing
their nametag will be required to purchase a new one. Any employee not

PN

Revised 07/01/26 Page 6



wearing a nametag will be required to procure one prior to working their
scheduled shift.

9. Ifadded warmth is needed a turtleneck of matching solid color (white or
black), can be worn under the uniform top but must have snug fitting
sleeves.

10. Sweatbands around the head may be worn if cleaned daily.

11. Baseball caps, either plain or with school logo may be worn per health
code, but must be cleaned regularly.

12. No ear buds while working.

I1. Personal Hygiene

One of the primary responsibilities of employees is to practice good personal hygiene.
Practices that can lead to unsafe conditions that affect the employee and any food they may

come in contact with are prohibited. Our image is conveyed, in part, by our well-groomed
staff.

Expectations:

1. Wear a clean uniform daily.

2. Bathe and wash hair daily.

3. Keep fingernails short, no longer than 1 cm. and clean frequently. NO flaking

fingernail polish, decorative jewels, gems, or nails.

4. Use good oral hygiene.

5. Do not comb or smooth hair while working. Hair should be clean and neatly
arranged. All employees must have their hair restrained with hairnet. Shower
caps are not allowed.

Use a deodorant or antiperspirant.
Absolutely no chewing gum or tobacco allowed.
Keep bandages clean and covered at all times.
Wash hands often per local health department regulations. Use soap, warm
water, and lather for 15 seconds. Wash hands before work, after using the
restroom, coughing, sneezing, using handkerchief, touching hair, after touching
any part of your body, after smoking, eating or going on break, handling dirty
dishes, when going from dirty to clean end of dishwasher or pan sink.
10. Jewelry shall be limited to:
a. Rings: No more than two rings in total are allowed. A wedding set is
considered one ring. Rings must be worn securely fitted.
b. Necklaces: Are to be worn inside shirt.
c. Pierced ornamentation: Should be tasteful and professional; absolutely NO
tongue piercings allowed per FDA guidelines. Two earrings per ear allowed.
Button styles are to be no bigger than 7/8” (nickel-sized) in diameter, and hoop
earrings must touch the bottom of the earlobe and no further. No dangling
earrings allowed.
d. No bracelets allowed.
e. Watches: Must be tight-fitting, no loose-bracelet styles.

LA
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f. Pins: No more than two (2) pins may be worn at one time. Professional pins
may be worn all year; however, holiday pins may only be worn one (1) week
prior to the holiday. Pins may not be larger than 2” diameter with no dangling
parts.

Three uniform shirts will be provided upon hire, and annually thereafter. All employees
are required to wear the District-designated shirt the first day of work. It will be the only
shirt allowed, except on occasions as stated below.

On Fridays, your kitchen may choose to wear a different shirt to promote school spirit days,
holidays, special school or cafeteria planned events and must be in compliance with all
other DCSD dress code requirements of Board Policy 404. All employees who choose not
to participate on such days must wear the District uniform top. Your manager will let you
know what shirts are acceptable to wear on these days. Uniform requirements are to be met
daily.

After successful completion of the employment year, all employees will be eligible for a
$100.00 uniform allowance. This will be paid out on the first June paycheck.

Employees should direct any questions they might have concerning acceptable attire to
their immediate supervisor. Managers are responsible for communicating what is
appropriate attire and reserve the right to send home an employee without pay whose attire
does not fall into District policy. If an employee is sent home to change without pay, it is
the expectation of the District the employee returns to work in appropriate attire as soon as
feasibly possible. This may be subject to disciplinary action.

Personnel Allowed in Kitchen and Use of Facilities

Only cafeteria employees and other authorized adults (delivery personnel, technicians, and
designated staff members) are allowed in the school kitchen behind the serving area.
Children, friends, and others needing to talk to an employee should stand in the entry area
of the kitchen and have someone contact the employee to come to them. Only those people
with official business should be in the school kitchen; all others should not come past the
entry.

The telephone in the school kitchen is to be used for official business related to the
operation of the school kitchen. Only personal calls of an emergency nature are permitted.

District employees wanting to use kitchen facilities, equipment, or utensils for functions
must request prior approval from the Supervisor of Food and Nutrition Services and follow
the District’s request process. Board policy states the school property is not to be used for
personal use at any time.

Professional Standards for All School Nutrition Program Emplovees
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USDA has established minimum professional standards requirements for school
nutrition employees. All staff who work at least 20 hours per week are required to
attain at least 6 hours of annual continuing education/training. Part time staff (less than
20 hours per week) are required to attain at least 4 hours of annual continuing
education/training, regardless of the number of part time hours worked. The District
provides annual continuing education events on scheduled in-service days to meet or
exceed the USDA professional standards. Employees absent from department in-
service events are expected to attain the required continuing education hours outside of
scheduled work hours and provide documentation to the Food & Nutrition Office.

Required Trainings of District Emplovees

When all District employees are required to have training at regular intervals per District,
local, State of lowa, and/or Federal policies, regulations and/or laws, FNS employees are
included and are required to have such trainings completed by deadlines established by the
District or any other governing agency. All FNS employees are required to follow rules
and regulations for SERV Safe and comply with the USDA National School Lunch
Program nutrition standards.

School Cancelations

Should it become necessary to cancel or delay school, a decision should be made by 5:45
a.m. Cancellations are announced on local TV, radio stations, and also on the District
website. It is your responsibility to listen for such cancellations. If school is canceled,
Food and Nutrition employees are not to report to work. This is an unpaid day. If you
generally report to work prior to 5:45 a.m. and inclement weather is anticipated, plan to
stay at home until 5:45 a.m. to allow time to receive the cancellation notification prior to
reporting for duty.

Cancelled days may be made up at the end of the school year. If not, employees will have
an opportunity to make up missed hours during the school year. The district will provide
communication on this when necessary.

School Nutrition Association — Certification

The School Nutrition Association (SNA) is a professional association dedicated solely
to the support and well-being of school nutrition professionals in advancing good
nutrition for all children.

School Food & Nutrition employees in the Davenport area are eligible for membership
in the state and national organization. Member benefits and application forms are
available online at www.schoolnutrition.org.

SNA develops and encourages the highest standards in school nutrition programs and
provides educational opportunities to ensure the professional development of its
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members. SNA offers a national certification program. DCSD encourages SNA
membership & certification.

Employees certified at SNA Level 1 receive .51 cents per hour premium pay per the
current contract.

Employees certified at SNA Level 2 and 3 receive $1.01 per hour premium pay per the
current contract.

The guidelines and requirements for certification are set by the SNA and DCSD has no
control over employees attaining certification. While membership is not required for
certification, it allows for a lower cost to be certified and enhances one’s educational
opportunities.

For information on SNA membership and certification contact your manager or visit
the SNA website. Annual documentation of certification must be submitted to Human
Resources to maintain premium pay.
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