Greater New York Conference 

JOB DESCRIPTION

TITLE:

Food Service Director


APPLY BY: May 30, 2025 


DEPARTMENT:
Camp Berkshire 
 

REPORTS TO: Camp Manager 
STATUS:

Seasonal 


     
PAYSCALE:
 $20 per hour 
SUMMARY:
Directs the food service department at Camp Berkshire 
ESSENTIAL DUTIES & RESPONSIBILITIES:
1. Establishes standards and procedures for the food service department.  Plans work schedules for staff that will coordinate with work priorities set by executive director.
2. Reviews food service budget with executive director and maintains department expenses within budget.
3. Screens candidates to fill regular positions and meets with the executive director for final selection, then submits names to Administrative Council for final employment approval.  Selects the students and on-call individuals and submits their names to Administrative Council for final employment approval.
4. Supervises and trains the food service staff, or delegates the training to a subordinate.
5. Plans well-balanced menus, taking advantage of foods in season and local availability.
6. Orders food and other food supplies in coordination with camp manager 
7.
Supervises the delivery of food products and assigns workers to store it.
8. Prepares food by cooking or baking.
9. Conducts inventory, rotates stock, and checks prices on a periodic basis.
10. Supervises the cleaning of the entire cafeteria including:  sanitizing walk-in cooler, floors, walls, windows, store rooms, etc.
11. Assists guests with special requests.
12. Miscellaneous duties as assigned by Camp Manager.

JOB SPECIFICATIONS:
To perform this job successfully, an individual must be able to perform each essential duty satisfactorily.  The requirements listed below are representative of the knowledge, skill, physical demands and work environment required.

EDUCATION and/or EXPERIENCE:
A bachelor’s degree in food service, cuisine or similar major and three years experience desired.  An equivalent combination of college education and experience may be considered for non-degree qualified individuals.
LANGUAGE SKILLS:
Ability to read, analyze, and interpret general food service, food service journals, technical procedures, safety guidelines and/or government regulations.  Ability to write memos, reports, correspondence and procedural manuals.  Ability to effectively present information and respond to questions from groups of employees or management.
MATHEMATICAL SKILLS / ACCOUNTING SKILLS:

General math skills, including cost analysis and unit of measure.
REASONING ABILITY:
Ability to solve practical problems and deal with a variety of concrete variables where only limited standardization exists.  Ability to interpret a variety of instructions furnished in written, oral, diagram or schedule form.
OTHER SKILLS:
Must have good supervisory and people skills.  Must have knowledge in the preparation, sanitation and rotation of foods.  Also, must have skills in the areas of catering and banquets.  Experience using ovens, steamers, jacket kettle, power washer, dish machine, small and large mixers, slicers, shredders and other food service equipment.  Ability to deal with deadline and make changes in short notice.
PHYSICAL REQUIREMENTS:
Excessive walking, standing and bending involved on the job.  Occasionally require to lift heavy materials (+50 lbs.).
WORK ENVIRONMENT:
Noise level in the work environment is usually moderate and work is performed indoor.
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