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 SEQ CHAPTER \h \r 1Job Description: Food Service Director
Summary

This position is responsible for overseeing the procurement, preparation, and serving of food, and the maintenance of a proper kitchen environment at a residential camp for children and youth with blindness or low vision. Campers will, from time to time, participate in food preparation and clean up, and the FSD will be instrumental in providing input and a welcoming instructional environment for this aspect of camp programming. This position reports to the Camp Director.

Specific Responsibilities

· Lead staff training in food service procedures

· Participate in all staff training

· Supervise and coordinate the activities of food service personnel and camp staff assigned to the kitchen

· Supervise dishwashing program

· Supervise and maintain pantry, storeroom and refrigerated foods areas

· Order food and supplies in a timely fashion

· Utilize local fresh food sources whenever possible

· Maintain kitchen records, including quantities, types and preparation methods of food served

· Plan menus and utilize leftovers

· Coordinate meal plans to fit with camp themes

· Provide alternative meals for campers and staff with special dietary requirements

· Provide for 3 meals per day, plus snacks, either as cook or supervisor

· Coordinate food for campfires and cookouts with administrative staff

· Provide special foods for special events, such as birthday celebrations

· Handle kitchen emergencies and safety issues

· Notify Camp Director of equipment or safety issues

· Maintain a clean kitchen environment

· Establish and enforce kitchen rules

· At the end of camp season, make sure the facilities are cleaned, equipment is inventoried and stored, and complete other duties as assigned to close camp

· Learn and follow through with safety regulations and emergency procedures

· Follow camp rules pertaining to the use of alcoholic beverages, smoking, and use of drugs

· Submit all required paperwork on time
Qualifications

· Registered dietician preferred

· Has a minimum of 2 years experience in a supervisory role in a professional kitchen

· Experience cooking for children and youth preferred

· Experience cooking for persons with special dietary needs (diabetes, eating disorders, food allergies, Kosher, vegetarian, etc.)

· Current SafServ certification preferred
· Holds current ARC CPR and First Aid certificates (provided during staff training)
· Experience with children and youth preferred

· Has excellent organizational, interpersonal and oral communication skills

· Is a flexible and creative thinker, with the ability to react quickly and appropriately to challenging situations, proactive, dependable and cooperative

· Is adept at working in a team environment, as well as independently

· Is aourteous, polite, neat in appearance, and possessing good personal hygiene

Time Commitment 

This position is a 5-6 day per week job, dependent on the camp schedule. 1 meal per day may be delegated to another staff person under your supervision with the permission of the Camp Director.

This job description may not list all the duties and responsibilities of the position. The employee will answer to the Camp Tuhsmeheta Director, and may be asked to perform other duties. OUB reserves the right to revise this job description at any time. The employee will be evaluated, in part, based upon the performance of the tasks listed in this job description.

This job description is not a contract for employment.
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