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Position: Lead Cook 
Position Classification: Seasonal, Exempt 

Supervisor: Executive Director 

Lead Cook 
Position Summary 

Meal time at Lakeside is an important part of our ministry the Lead Cook serves as a key 
leadership team member in making our ministry successful. In partnership with the executive 
director and program director s/he is responsible for providing meals for campers, staff, and 
other guests during summer camp program, preparing meals for special diets, overseeing, 
training and managing kitchen volunteers and staff, ordering food, and cleaning/ organizing 
kitchen and appliances. is responsible for developing a menu, budget, ordering, cooking, safety, 
staff training and kitchen certifications. S/he will have an active role in communicating with our 
guests and ensuring quality outreach and relationship building.  

Requirements 

2 or more years food service experience.  

Serv Safe Certified.  

Demonstrate excellence in organizational, administrative and managerial skills – ability to 
conceive, take initiative and manage several tasks at one time.  

Ability to effectively supervise a diverse group of individuals. Strong coaching, teaching, and 
training skills. Direct communicator. 

Strong analytical and problem-solving skills.  

Ability to model excellent hospitality and encourage an inclusive environment for staff and 
guests of camp. 

At least 21 years of age 

Responsibilities 

Cooking 

1. Make well balanced and tasty meals that are appealing to our guests.  
2. Make necessary adjustments to meet all dietary restrictions.  
3. Follow all serv safe policies and procedures.  
4. Waste as little as possible.  
5. Find creative solutions to using left overs.  
6. Create an easy to follow menu  
7. Record recipes and directions  

Safety 

1. Ensure that all staff are following safety procedures.  
2. Proactively seek solutions to potentially dangerous situations.  
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3. Report and act on any incidents that may happen.  

Supervising 

1. Train all kitchen staff and volunteers in Serv Safe Certification procedures.   
2. Hold staff accountable to expectations in their roles.  
3. Report any disciplinary issues to your supervisor.  
4. Create a plan of action for any staff who are not meeting expectations.  
5. Keep the kitchen, office, pantry, fridge, and freezer in a clean and organized state 

always.  
6. Train and oversee volunteers in the kitchen.  

Ordering/Budget  

1. Order food necessary to make meals.  
2. Keep an inventory of all food and supplies in kitchen.  
3. Recommend when we need to order more supplies to keep kitchen functional.  
4. Be fiscally responsible when planning and ordering to stay within designated 

budget.  

Compensation and Benefits 

Pay $15 hour 

30-40 hours a week 

Housing and meals onsite available 

 


