
Camp Cascade Conference and Retreat Center 
Sous Chef (Seasonal Full-Time) 

Job Description 

Position Purpose: 
The Sous Chef supports the overall food-service operation of the camp including 
purchasing, preparation, nutrition, and sanitation. Will also assist in food planning and 
ordering. May also assist in houskeeping or other needs of camp opperations. 

Qualifications: 
▪ Minimum 21 years of age. 
▪ Minimum 2 years as a kitchen manager, director, and or head Cook 
▪ Serve Safe certifications:  

o Food handlers card 
o Food Manager Training 

▪ Experience as a baker of cookies, breads, muffins and cakes from scratch is a plus, 
but not a requirement 

▪ Knowledge of federal, state and local laws/codes concerning food service operations 
▪ Strong organization skills and willingness to work as a team member 
▪ Ability to interact with all age levels, youth and adults in a positive manner  
▪ Experience in institutional or large food service setting 
▪ Knowledge of and experience in food service: ordering, inventory, budgeting, food 

preparation, family-style serving, buffet serving, cleaning, and institutional kitchen 
equipment 

▪ Ability to work with a budget and purchase supplies efficiently 
▪ Some experience in supervision helpful 
▪ Possess strong organizational skills 
▪ Clean CORI/SORI background checks 

Essential Job Functions: 
1. Assist the Head Chef direct the daily operations of the camp food and dining 

services including coordinating activities between the kitchen, dining room and 
outside eating.  
- Help with the planning and preparation of camp meals, snacks and pack-out 

food when needed.  
- Ensure the service of camp meals through directing the work of other 

employees and volunteer staff. 
- Coordinate menu planning for user groups as directed. 
- Ability to prepare special dietary foods. 
- Ensure safe and efficient preparation and serving of camp meals. 
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2. Help with the inventory and ordering of food, equipment, and supplies and 
arrange for the routine maintenance, sanitation, and upkeep of the camp kitchen, 
its equipment, and facilities. 
- Maintain inventory of food and household supplies. 
- Assist with ordering/purchasing food and kitchen supplies consistent with 

menus and enrollment counts. 
- Maintain high standards of cleanliness, sanitation, and safety. 
- Clean and maintain all food-service areas, including kitchen, dining room, 

storage, kitchen recycling. 
- Inspect equipment and ensure equipment is repaired as necessary. 
- Promote practices that seek to reduce waste, reuse items, and recycle as much 

as possible. 

Physical Aspects of the Job: 
- Ability to effectively communicate orally and in writing. 
- Physical ability to lift and carry 50 pounds. 
- Visual and auditory ability to identify and respond to environmental and other 

hazards of the site and facilities and camper and staff behavior. 
- Physical mobility and endurance to perform tasks while standing/walking for 

long periods of time (60 minutes or more). 
- Ability to safely and properly use kitchen equipment. 
- Ability to provide first aid and to assist campers and staff in an emergency. 
- Potential for working irregular hours with limited or simple equipment and 

facilities. 

We are gearing up for our busy season, so if this job interests you please send your 
resume to info@campcascade.net
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