CAMP DIAMOND JOB DESCRIPTION

Position:

Camp Cook
Supervises:

Kitchen Assistants & Volunteers
Reports to:

Camp Director

Qualifications:



· Previous camp experience an asset.
· Current First Aid & CPR required.
· Minimum of 2 years experience in the food industry.

· Prior experience cooking for groups of 40+.

· Knowledge of vegetarian cuisine an asset.

· Previous experience adapting menus and ordering/inventorying food.

· Ability to lift 50 lbs.

· Excellent written, management & communication skills.

Responsibilities:  

· All food preparation & meal planning services.

· Maintain food stock & proper/sufficient supplies in the kitchen at all times.
· Ensure that appropriate government & camp regulations are followed at all times.

· Supervising & leading the Kitchen Assistant, working with other camp staff as necessary.

· Prior to and during camp, cook must be in contact with food suppliers & order necessary supplies.

· To inspect & ensure that food delivered and/or purchased is safe. “Safe” is defined as canned goods are not dented, bloated, rusted or unlabelled. Pre-packed good should be purchased in airtight containers and foods are not used after the “Best Before” date.  Delivered foods have been kept at an appropriate temperature while in transit.

· Follow all menus & budgets when ordering food.

· To check with Camp Director prior to ordering any other additional items not already approved.

· To keep the refrigerators & freezers clean, organized & to maintain inventory of supplies.

· To maintain all appliances (including BBQ), kitchen & dining hall areas free & clear of debris, clean & sanitized.

· To clean & sanitize all utensils, cookware & dining ware after each meal.

· To provide & clean proper bins for refuse for use during & after meals.

· To provide guidance to campers & staff using the dining hall.

· To remove all garbage from dining hall & kitchen after each meal and take it to the roadside bin.

· To maintain dishwasher & sanitizer to meet health regulations.

· To monitor & record the temperatures of all refrigerators daily.

· To make sure that all precautions are taken to keep insects & rodents/animals out of the kitchen at all times. If holes or other openings in doors, windows, floors or walls are noticed, Camp Director should be immediately notified.

· To clean all kitchen cloths, aprons and towels daily. (Washing machine & dryer available on camp).

· To notify Camp Director of any issues regarding the health & safety of campers/staff, kitchen staff.

· To notify Camp Director if any appliance or other kitchen item is not in good working order.

· To follow all safety regulations while cleaning, and preparing/serving food.

· Familiarize self with risk management & emergency procedures.
· Work as a member of the staff team.
· Keep kitchen clean and sanitized. 
· Other duties as assigned by Camp Director.
· Cleaning Duties:

· Ensure all appliances are wiped down after each meal.

· To sweep & clear debris off floors after each meal

· To mop all floors at the end of each day.

· To clean out the grease traps for the stoves & BBQ at the end of each week.

· To clean & sanitize all cooking surfaces regularly.

Employment dates:
June 5 – August 30, 2012


*May be option for earlier start or later depature due to group rentals.
Salary Range:

$400-$550 per week (plus room & board, one day off per week)
Send resume & application to:  Camp Diamond, 6 Tremont Place #1, Peabody, MA 01960

Call: 647-286-3816 or Fax: 617-202-9289

Email: info@campdiamond.ca
Website: www.campdiamond.ca


