JOB OPENING-RIMROCK JR. SR. HIGH
📢 
Food Service Director / Cook – Now Hiring

Bruneau Grand View Joint School District is seeking a Food Service Director/Head Cook for our small rural school serving approximately 250 students. Rimrock students approx. 129

This is a unique opportunity for someone who enjoys both cooking and leading a school nutrition program in a close-knit community.

What You’ll Do
Plan and prepare daily school meals
Manage the school food service program
Order food and maintain inventory
Ensure compliance with nutrition and safety standards
Work closely with staff and students
What We’re Looking For
Experience in food service (school experience preferred)
Strong organization and time management skills
Ability to work independently
Passion for serving students and supporting a healthy school environment
Why Join Us
Supportive small-school environment
Meaningful impact on students
Consistent school-year schedule

📍 Location: Bruneau, Idaho
📅 Start Date: AUGUST 3, 2026
📧 Apply to: JayDene Aquiso 

Go to our website and fill out a classified application under HR. send it to JayDene Aquiso -jaydene.aquiso@sd365.us

“This position includes both administrative and cooking responsibilities”
“Hands-on role requiring flexibility and independence”
📌 Job Description
Food Service Director / Head Cook
Small Rural School District (~250 Students)
Position Summary
The Food Service Director/Head Cook is responsible for the overall operation of the school nutrition program, including planning, preparing, and serving meals while ensuring compliance with all local, state, and federal regulations. This position combines administrative leadership and hands-on food preparation in a small school setting.
👉 In small districts, this blended role is typical—covering both management and daily kitchen operations. 

Essential Duties & Responsibilities
Program Management
· Plan, organize, and oversee the school food service program 
· Ensure compliance with USDA, state, and local regulations 
· Maintain required documentation (meal counts, claims, production records) 
· Develop menus that meet nutritional guidelines 
· Manage food ordering, inventory, and vendor relationships 
· Prepare and manage the food service budget 
➡️ Directors are responsible for coordinating all cafeteria operations and ensuring meals are safe and nutritious. 

Food Preparation & Service
· Prepare and cook breakfast and lunch meals daily 
· Ensure food quality, portion control, and presentation 
· Serve meals to students and staff 
· Maintain kitchen cleanliness and sanitation standards 
· Follow standardized recipes and food safety procedures 

Staff Supervision (if applicable)
· Train, supervise, and evaluate kitchen staff or substitutes 
· Schedule staff and assign daily duties 
· Ensure all staff follow food safety practices 

Compliance & Safety
· Maintain a current food safety plan 
· Ensure compliance with health inspections and sanitation requirements 
· Monitor proper food storage, temperatures, and handling 

Collaboration & Communication
· Work with administration on budgeting and reporting 
· Communicate with staff, students, and families 
· Support special dietary needs and accommodations 

Qualifications
· High school diploma or GED (required) 
· Food service experience (school experience preferred) 
· ServSafe Certification (or ability to obtain) 
· Knowledge of food safety and sanitation practices 
· Basic computer and record-keeping skills 
· Ability to manage both kitchen operations and administrative duties 

Physical Requirements
· Ability to lift up to 50 lbs 
· Stand for extended periods 
· Work in hot and cold environments 

Work Schedule
· School year position (August–May) 
· Monday–Thursday 
· Hours aligned with meal service 

