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Functional Areas of School Nutrition

Being a successful school nutrition assistant requires various skills in several functional areas. Functional areas
are categories of tasks that are done on a daily, weekly, or seasonal basis. Here are the six main functional areas of
school nutrition and some of their related tasks and skills.

1. Food Production 5. Equipment Use and Care
* Basic food preparation techniques * Equipment safety
* Portion control * Methods for operating equipment
* Production schedules and deadlines * Cleaning and maintaining equipment
* Accurate inventory system * School district policies for repairs
2. Sanitation, Safety, and Security 6. Professional Excellence
* Good personal hygiene * Effective communication
* Time-temperature relationship * On-going training to improve skills
* Cross-contamination of foods * Professional appearance and positive attitude
* Accident-prevention and first aid * Organization and time management

3. Customer Service

* Appearance of serving line and dining room
* Taste, smell, texture, and appearance of food

* Student feedback

* Positive interactions with customers

Quick Tip: Think about your own knowledge
and skills. Which of these functional areas do you
already feel confident in? Which areas might need
more work?

4. Program Regulations and Accountability

Reference:
* Reimbursable meal components National Food Service Management Institute. (2008).
* Basic nutrition standards Growing your professional skills: Competencies, knowledge,
e Different meal planning methods and skills for successful school nutrition assistants.
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This project was funded using U.S. Department of Agriculture grant funds. The USDA is an equal opportunity provider, employer, and lender.

The University of Mississippi is an EEO/AA/Title VI/Title IX/Section 504/ADA/ADEA employer.

For more information and the nondiscrimination statement in other languages:
https://www.fns.usda.gov/civil-rights/usda-nondiscrimination-statement-other-fns-programs

Except as provided below, you may freely use the text and information contained in this document for non-profit or educational use with no cost to the participant for the training providing the following
credit is included. These materials may not be incorporated into other websites or textbooks and may not be sold.

Suggested Reference Citation:
Institute of Child Nutrition. (2023). Functional areas of school nutrition. University, MS: Author.

The photographs and images in this document may be owned by third parties and used by the University of Mississippi under a licensing agreement. The university cannot, therefore, grant permission to
use these images. Please contact helpdesk@theicn.org for more information.

08/15/23

CENTER FOR
Trsining Excellonce

© 2023, Institute of Child Nutrition, The University of Mississippi, School of Applied Sciences

n




