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                                                                           Head Cook – Luther Village
Position Type: Full-Time (Seasonal)
Term: May 1 – October 15  
Salary: Please contact Lisa at executivedirector@luther.ca
Apply online at www.luthervillage.ca 
Reports to: Executive Director
Supervises: Kitchen and Housekeeping Staff and Volunteers
Position Summary
The Head Cook is responsible for the overall operation of food services and housekeeping at Luther Village. This role includes training, supervising, and supporting staff and volunteers to ensure high-quality food service, cleanliness, and a safe, welcoming camp environment.
 Key Responsibilities 
· Plan menus and arrange for the purchase of food and supplies in consultation with the Executive Director
· Prepare recipes and cook, portion, carve, and bake meats, vegetables, salads, desserts, and other meals
· Supervise kitchen staff in cleaning, cooking, and serving while maintaining high standards of presentation, nutrition, and sanitation
· Coordinate and work closely with the Assistant Cook in food preparation
· Schedule staff hours and assign duties to ensure adequate coverage, including special events and snacks
· Ensure menus reflect variety, taste, appearance, and quality while considering cost control
· Supervise the care and proper use of kitchen equipment and utensils; notify the Property Manager of needed repairs or replacements
· Maintain an inventory of all kitchen equipment
· Ensure compliance with all health and safety standards and maintain a safe workplace
· Work with kitchen/ housekeeping staff to ensure all cabins are cleaned in a timely manner, flowing cleaning procedures.
· Ensure completion of additional housekeeping tasks such as laundry, garbage removal, and kitchen/ dining hall cleaning.
· Work cooperatively with other departments to provide a positive and inclusive camping experience
· Contribute to the overall health, growth, and unity of the camp community


Qualifications
· Demonstrated knowledge and experience in food planning, nutrition, and preparation for large groups
· Valid Ontario Food Handlers Certificate
· Current Standard First Aid and Criminal Record Check (or willingness to obtain)
· Physically capable of performing required duties and in good health
· Ability to interact with campers in an honest, cheerful, and respectful manner
· Strong communication and leadership skills with experience supervising staff and volunteers.
· Attention to detail and commitment to high standard of food service and cabin cleanliness
· Understanding of the mission and vision of Luther Village and the Lutheran Church.
Operational Expectations
· Flexible working hours are required due to the nature of camp operations.
· Active participation in camp and community life is expected.
· Perform additional duties as assigned to support the mission and effective operation of Luther Village.
The ideal candidate is a hands-on leader with strong kitchen experience, organizational skills, and a passion for providing healthy and delicious meals and snacks while making the dining hall a welcoming place. They are proactive, team-oriented, and take pride in supporting the mission and values of Luther Village.
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