Position Description:  Head Cook/Kitchen Manager 
PURPOSE:  To provide nutritional, well-balanced, and attractive meals for campers and guests.
ACCOUNTABILITY TO:  Directors
RESPONSIBILITIES:

I. General

A. Make sure food is nutritional, tasty, cooked well, served appropriately, within expiration dates, presented well, and on time.
B. Oversee clean-up after meals.

C. Store left over foods properly in freezers or refrigerators marking date of storage.

D. Keep kitchen area clean at all times to pass inspections.

E. Clean counters and shelves where food and utensils are prepared and stored.

F. Keep refrigerators at proper temperatures, cleaned and check for spoiled foods.

G. See that floors are swept and mopped as needed.

H. See that garbage and recycling are taken out as needed.

I. Make good use of leftover food.

J. Order food deliveries as needed, and check inventories and invoices for delivery accuracy. 
K. Wear clean dress ware, aprons, and keep hair pulled back or covered.

L. Follow procedures for safety in using equipment.
M. Menu planning, in consultation with a Director.

N. Purchase appropriate supplies.

O. Be responsible for compliance with state health regulations and ACA requirements.

P. Check with the healthcare manager for special diets and camper allergies and accommodate as needed.
Q. Work in cooperation with Directors to plan cookouts, picnics, banquets, and snacks, etc.

R. Report all malfunctions of equipment to a Director or Maintenance Staff.

S. In cooperation with Directors, evaluate any assistants or support staff. 
T. Supervise all workings of the kitchen.

1. Food preparation

2. Cleanup

3. Staff

4. Service and storage of food
U. Other duties as assigned.
RELATIONSHIPS TO Directors, Campers, and Guests.

QUALIFICATIONS: 

A. Must be in good health 

B. Age 21 or older
C. Relate well to campers and other staff to create an atmosphere of friendliness and cooperation.

D. Cooking experience, quantity food preparation, and purchasing are helpful.

EVALUATION:  Directors are responsible for evaluation of work of Head Cook.  Directors and Head Cook are responsible for evaluation of work of assistant cooks.
