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 “Student Centered – Learning Focused – World Ready” 

 

Food Service Director Fremont Public Schools 
Beginning the 2024-2025 school year 

  
POSTING DATE: February 27, 2024 
 
DEADLINE:         April 1, 2024 
 
 

GENERAL SUMMARY: 
Fremont School District Food Service Director will be responsible for managing the district-wide food service 
program in conformance with federal and state laws and regulations, state health ordinances, and school 
district policies. 
 
 
KNOWLEDGE, SKILLS AND ABILITIES: 
Knowledge of computerized point-of-sale register systems 
Knowledge of Federal and State Laws and regulations, local and state health ordinances, and district policies 
as they relate to school food service settings 
Knowledge of sanitation and safety procedures and compliance with the HACCP plan as established by local 
public health regulations 
Ability to work cohesively with Building Administrators and Central Office staff 
Ability to plan menus that provide nutritious and appetizing foods 
Ability to effectively communicate with employees and other business contacts in a courteous and 
professional manner 
 
 
Physical Demands – While performing the duties of this job, the employee is frequently required to sit, stand, 
and/or walk, lift/carry up to 50 lbs., stoop, bend, kneel, crouch, reach, and grip.  Reasonable accommodations 
may be made to enable individuals with disabilities to perform these essential functions. 
 
DUTIES AND RESPONSIBILITIES: 

Manage district-wide school food service department in conformance with federal and state laws and 
regulations, local and State health ordinances, and school district policies 
 
Maintain federal, state, and local records and reports as required by law 
 
Develop and recommend changes in food service department policies, procedures, and personnel as 
required to establish an efficiently run a fiscally sound school food service program 
 
Coordinate meal application process when necessary as required by federal and state guidelines 
 
Oversee the food service department’s computerized point-of-sale operations, including 
recommending new hardware when necessary, coordinating the installation of new equipment, 
training new employees on software updates, and analyzing monthly government claim reports 
 
Develop annual program goals; implement program standards and monitor progress to ensure the 
department is operating in an efficient, sanitary, and high-quality manner 
 
Participate in meetings, workshops, and conferences for the purpose of gathering information and to 
meet annual professional standards requirements for Food Service Directors 
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Develop and test recipes and plan menus that provide nutritious meals that appeal to our student 
population 
Utilize government-donated foods in accordance with government regulations 
 
Develop specifications and maintain inventory for food, supplies, and equipment 
 
Assist with leading wellness initiatives and coordinate functions of the school meals program with 
stakeholder groups, including administrators, teachers, students, and the community 
 
Coordinate records of students with special dietary needs and work with necessary medical 
personnel to ensure that students have acceptable food substitutions as required by Federal law 
 
Assure implementation of sanitation and safety procedures and compliance with HACCP plan as 
established by local public health regulations 
 
Determine staffing levels, hire and supervise all food service employees, administer personnel 
policies, oversee payroll preparation, and employee contract management 
 
Provide consistent, ongoing training for food service employees and develop and complete 
orientation for all new employees in accordance with district standards 
 
Provide input in the construction/renovation of new kitchen/cafeteria projects 
 
Compile, record, and distribute nutrient information on foods sold in the school meals program as 
required by federal and state mandates 
 
 

EDUCATION AND/OR EXPERIENCE: 
Bachelor’s Degree with emphasis on nutrition, dietetics, and/or business management preferred 
Food Service experience required 
Experience in K-12 school food service management preferred 
Meet Annual Training as required at the federal and state level (MDE) 
Serv Safe Certified 
  
SPECIAL REQUIREMENTS: 
None 
  
SUPERVISORY RESPONSIBILITIES: 
Supervises all food service employees, including Head Cooks, Assistant Cooks, and Cashiers 
 
APPLICATIONS: Submit written letter of application and resume to: 
   Brad Reyburn, Superintendent  
                                       Fremont Public Schools 
                                       450 E Pine Street 
                                       Fremont, MI  49412 
   Or by email to Wendy Ingersoll, Executive Assistant at  wingersoll@fremont.net  
 
TERMS OF  Salary and benefits in accordance with the Master Agreement with the 
EMPLOYMENT: Fremont Board of Education and the Fremont Education Association.  
  

Approved by   Brad Reyburn, Superintendent                 Dated:   February 27, 2024                   
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