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CAMP BOVEY
       Position Title:   Head Cook
        Reports to:  Camp Director
Status:	Seasonal, Full-Time, Exempt, June 21, 2012 – August 17, 2012
Location: Camp Bovey-Residential Summer Camp in Gordon, WI.

Position Summary:  The Head Cook directs the overall food-service operation of camp, including: purchasing, preparation, nutrition, service, sanitation, security, personnel management, customer service, and record keeping. Works directly with camp staff and campers. 

Responsibilities: Is responsible for but not limited to:
1.    Manage the daily operations of the camp food and dining service including coordinating activities between the kitchen, dining room, and program staff.  
a.   Oversee the planning and preparation of nutritionally balanced camp meals, snacks, and pack-out food.  
b.   Ensure the service of camp meals through directing the work of other employees.
c.   Ensure safe and efficient preparation and serving of camp meals.
d.   Coordinate menu planning with the camp director. 
2.    In coordination with the Camp Director, oversee the inventory and ordering of food, equipment and supplies.  Coordinate with the Camp Director for the routine maintenance, sanitation, and upkeep of the camp kitchen, its equipment, and facilities. 
a.   Maintain inventory of food, equipment and cleaning supplies used in the kitchen. 
b.   Order food and kitchen supplies consistent with menus and enrollment counts.
c.   Maintain highest standards of cleanliness, sanitation, and safety.
d.   Clean and maintain all food-service areas, including kitchen, dining hall and storage areas.
e.   Inspect and ensure equipment is repaired as necessary. 
f.   Promote habits that reduce waste, reuse items, and recycle as much as possible.
3.    Manage all administrative functions with regard to kitchen and dining room employees this includes but not limited to  daily production records on meals, temperatures on refrigerator, freezer, dishwasher and water heater.
4.    Train all employees in food service, safety and hygiene
a.   Monitor employee performance and training in regards to safety, service and hygiene.  
b.   Plan, coordinate, schedule, and supervise the work of all other food service staff in coordination with the needs of the program staff. 
5.    Any and all duties as assigned by Camp Director.	

		Qualifications:
1.  Current certification or licensure for operating a kitchen (ServSafe).
2.  Experience in institutional or large food service setting.
3.  Knowledge and experience in  ordering, inventory, and  food preparation,  family-style serving, buffet serving
4. Ability to work within a budget and purchase supplies efficiently.
5.  2+ years in supervision
6. Knowledge of current food health, cleaning and safety laws and practices is essential.
7. Knowledge of, and experience in the preparation of special dietary foods.
8. Current driver’s license and clean driving record, preferred.  Ability to complete the East Side safe driving program.
9. Must be able to obtain or become certified in First Aid/CPR.


Compensation: Daily rate: $55.00 - $70.00,based on qualifications includes room and board for season
		   Living off-Site  $12.00- $16.00/hour, no room and board
Application Deadline:  Internal Candidates 2/10/2012; External Candidates:  Until Filled
Send Resume to:  East Side Neighborhood Services, 1700 Second Street NE, Minneapolis, MN 55413;  CampBovey@esns.org ; www.esns.org
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