
 
 

Head Cook Job Description 
Camp Nor’wester 

 
MINIMUM QUALIFICATIONS FOR ANY POSITION AT CAMP NOR'WESTER 

1. A genuine interest in working/living with and teaching children 
2. Commitment to equity and inclusion in the camp experience 
3. Ability to relate to one's peer group 
4. Ability to accept supervision and guidance 
5. Enthusiasm, sense of humor, patience, and self-control 
6. Good character, integrity, and adaptability 
7. Current CPR and First Aid Certification 
8. Flexibility and willingness to adjust job responsibilities to meet the greatest needs of camp. 

 
MINIMUM QUALIFICATIONS FOR COOK: 

1. Current Washington State Food Handlers Card (can be obtained at camp) 
2. Experience in large quantity commercial style cooking 
3. Knowledge of and experience in recipe extensions 
4. Ability to adjust menu as needed to utilize leftovers and accommodate delivery delays 
5. Desirable minimum age 21 
6. Ability to lift 50 pounds 
7. Ability to work as part of a team 
8. Must have battery operated alarm clock 

 
CAMP GOALS: 

• Establish a wholesome community based on trust, respect and appreciation for others 
• Support personal development in the areas of maturity, self-confidence, respect for others and 

themselves  
• Encourage the acquisition and development of recreational and work skills 
• Provide the opportunity to develop an appreciation and respect for the natural surroundings 

 
ACCOUNTABILITY:  To the Kitchen Manager and the Camp Directors 
 
GENERAL RESPONSIBILITY:   
Provide nutritious and attractive meals, on time, to the camp community (approx. 270 people) 
 
SPECIFIC RESPONSIBILITIES: 

1. Prepare meals as outlined on posted menu 
2. Direct Asst. Cook/Prep Cook as needed 
3. Provide Kitchen Manager with list of supplies needed 
4. Work with Asst. Cook in preparing items for upcoming meals 
5. Serve kitchen staff 1/2 hour before scheduled mealtime or as determined by Kitchen Manager 



6. Adjust menu as needed to utilize leftovers and accommodate delivery delays 
 
GENERAL RESPONSIBILITY:   
Contribute to team aspect of kitchen operation 
 
SPECIFIC RESPONSIBILITIES: 

1. Clean your immediate area and pre-scrape pots, pans etc. before giving to dishwasher 
2. Clean your cooking utensils 
3. Direct Cook's Assistants as to whether leftovers are to be kept, composted or fed to pigs 
4. Assist where needed to ensure timely preparation of meals and promote teamwork 

 


