Greater New York Conference 
JOB DESCRIPTION

TITLE:     

Cook 

DEPARTMENT:
Camp Berkshire 
STATUS:

Seasonal 


APPLY BY:
May 30, 2025
REPORTS TO:
Camp Manager 
Rate:
$ 17

________________________________________________________________________

SUMMARY:
Assists the Food Service Director in the preparation and service of meals.

ESSENTIAL DUTIES & RESPONSIBILITIES:

1. Assists the food service director with supervision, training and operation of the department and is responsible for handling problems when the food service director is absent. Works shifts, weekends, or holidays as assigned

2. When needed, assists the food service director with reports, record keeping, filing, inventory, planning and implementing continuing education and quality improvement programs.

3. Assists with menu planning and makes necessary changes to menus; taking advantage of foods in season, covering shortages, and using ripened foods to avoid loss from spoilage.

4. Assists in placing orders for food and supplies when requested by the food service director.

5. Receives deliveries, checking invoices and orders for accurate counts and correct product specifications, refusing any wrong or poor-quality products, making sure they are returned and credited before signing invoices. Ensures supplies are put in the appropriate area according to the inventory listing, maintains proper order and rotation of all storage areas.

6. Assists with the supervision and performance evaluation of food service assistants during the work shift.  

7. Assists food service director in planning and preparation of banquets, special functions, catering, etc.

8.  Cooks, bakes and prepares food as scheduled following standardized recipes and procedures, keeping waste and over production to a minimum. Utilizes leftover food items.  Tastes all items to ensure desired flavors are obtained, adjust accordingly if needed.  Garnishes and batch cooks during the meal for taste, freshness, and eye appeal.

9. Plans and prepares items for the next meal or shift as per menu and recipe specifications.

10. Cleans and properly sanitizes all food service areas, and assures that food service assistants have properly cleaned and sanitized their areas.

11. Assists guests with special requests that have been approved by the group leader or department head.

12. Assists with the supervision and training of kitchen staff on the appropriate use of kitchen equipment, keeping in mind appropriate age requirements for kitchen equipment use.

13.  Keeps the food service director apprised of any equipment service and repair or other safety issues. 

14. Miscellaneous duties as assigned by the Food Service Director.  Assignments may include performing duties or tasks outside the food service department.

Education and/or Experience

This position requires a knowledge of management, institutional cooking and baking procedures, including but not limited to following and adjusting recipes, using scales, measuring devices, preparing sauces, steaming, dry heat, deep frying, temperature control, seasoning, use of all related preparation equipment and sanitation procedures. Must be capable of keeping track of multiple functions and time sequences organizing and sequencing work to meet deadlines. Must be able to maintain good interpersonal relationships with others and work as a team member.

Other Skills and Abilities

Ability to use commercial ovens, food processors, shredders and other food service types of appliances.  Must be able to handle deadlines and stressful situations calmly.  Must possess the ability to handle customers with diplomacy and tact, maintaining a positive attitude while involved with multiple changes and service demands given with little advance notice.  Has the flexibility to respond to possible emergency situations resulting from equipment breakdowns or other uncontrollable elements.  
Physical Demands

While performing the duties of the job, the employee is required to use hands, stand for long periods of time and move from production areas to storage areas.  Must frequently move items that can weigh as much as 50 lbs.  Duties will include reaching to get items either above one’s head or below their waist, bend/stoop, squat and frequently handle recipes, answer the phone, process food items, carry service utensils, dishes and pans.  Will be required to push or pull transportation carts and food storage carts.

