
 
Food Truck Manager 

 
 
 
Position:Food Truck Manager 
Department:Mobile Coffee & Food Truck — Mahṕíya Lúta 
Supervisor:Assistant Superintendent 
Status:Full-Time 
Classification:Exempt 
Prepared by: Superintendent 
 
 
 
Vision: 
To be a Thriving and Renowned Community of Learners Grounded in Lakhōta and Catholic Beliefs, 
Values, and Practices 

Mission 
To promote a thriving community of learners grounded in Lakhōta and Catholic Beliefs, Values, and 
practices that cultivate our capacity to love and serve in a diverse and rapidly changing world. 
We accomplish this by: 

●​ Partnering with families, relatives, and the wider community to strengthen the kinship 
supporting the college preparatory education of our children. 

●​ Modeling spirituality through prayer, honoring both Lakhōta and Catholic traditions as 
beautifully distinctive, both affirming of human dignity and respectful of each other. 

●​ Acknowledging our role in historical colonial practices by creating space for trusted dialogue 
to promote truth and healing of our past, present, and future. 

●​ Developing students’ critical thinking through culturally affirming, rigorous, and meaningful 
learning steeped in their Lakhōta identity. 

 

Position Summary: 
The Food Truck Manager serves as the operations lead for the Mahṕíya Lúta Mobile Coffee & Food 
Truck, a tribally operated enterprise providing daily food access, workforce training, and earned 
revenue for the school and broader Pine Ridge community. The Manager oversees all aspects of 
daily food truck operations, including food safety and quality, crew supervision, customer service, 
event coordination, and financial performance. This individual is responsible for ensuring the truck 
operates efficiently six days per week, serves the MLO campus community and 19 annual school 
and cultural events, and progresses toward financial self-sustainability. 

Key Responsibilities 
1.​ Daily Operations Management 

a.​ Oversee all daily food truck operations, ensuring consistent quality, timely service, and a 
clean, safe working environment. 

b.​ Manage opening and closing procedures, crew scheduling, and day-to-day workflow 
across service windows. 



c.​ Monitor inventory levels, place supply orders, and manage relationships with food and 
supply vendors. 

d.​ Ensure full compliance with South Dakota food safety regulations, health codes, and 
permit requirements. 

2.​ Staff Supervision and Workforce Development 
e.​ Directly supervise the Cook/Prep and Server/Driver positions, providing on-the-job 

training, performance feedback, and mentorship. 
f.​ Foster a positive, productive team culture grounded in the mission and values of 

Mahṕíya Lúta. 
g.​ Support crew members in developing transferable food service and customer service 

skills. 
3.​ Event Coordination 

h.​ Coordinate food truck presence and staffing for all 19 annual school and cultural events, 
including football and basketball games, parent-teacher conferences, the school Pow 
Wow, and the Heritage Center Art Show. 

i.​ Plan event menus, supplies, and logistics to maximize service efficiency and revenue at 
each event. 

j.​ Serve as the primary on-site lead during events, ensuring smooth operations from setup 
through breakdown. 

4.​ Financial Management and Reporting 
k.​ Track daily sales, review POS reports, and monitor performance against revenue 

targets. 
l.​ Manage food costs within the budgeted 30% COGS target through smart purchasing 

and waste reduction. 
m.​ Report monthly operational and financial performance metrics to the Assistant 

Superintendent. 
n.​ Support the food truck’s progression from NMTC-subsidized operations in Years 1-2 

toward full earned-revenue sustainability by Year 3. 
5.​ Customer and Community Relations 

o.​ Ensure every customer interaction reflects the hospitality and community values of 
Mahṕíya Lúta. 

p.​ Build relationships with the MLO employee base, museum visitors, and student 
customers to drive habitual daily purchasing. 

q.​ Represent the food truck program positively within the school and Pine Ridge 
community. 

 

Position Qualification and Skills: 
●​ High school diploma or GED required; associate’s degree or vocational training in culinary 

arts, hospitality, or business management preferred. 
●​ Demonstrated experience in food service operations, ideally in a supervisory or lead role. 
●​ Food handler’s certification required (or willingness to obtain upon hire). 
●​ Strong organizational and problem-solving skills with the ability to manage a fast-paced, 

multi-task environment. 
●​ Basic financial literacy and comfort working with sales data and cost targets. 
●​ Understanding of and respect for Lakota culture and the Pine Ridge community strongly 

preferred. 
 



Position Timeline Requirements: 
●​ Full-time, approximately 36hours per week. 
●​ Schedule includes regular weekend and evening hours for events and game days. 
●​ Pay based on experience 

 

Certification 
I have read and understand the preceding job duties, specifications, requirements, and 
accountabilities, and agree to execute the same in a manner that promotes equality of opportunity, 
dignity, and due respect for all, consistent with the Mission of the Mahṕíya Lúta | Red Cloud, Inc. 

 


