
COOKCOOKCOOKCOOK    (32 weeks or 12 weeks)(32 weeks or 12 weeks)(32 weeks or 12 weeks)(32 weeks or 12 weeks)    
    

MINIMUM QUALIFICATIONS:MINIMUM QUALIFICATIONS:MINIMUM QUALIFICATIONS:MINIMUM QUALIFICATIONS:    

• Experience as cook and/or assistant cook, preferably at a camp or youth service 
facility. 

• Training and experience in cooking for large groups. 

• Ability to work well with others. 

• Knowledge of standards of food preparation and serving and kitchen procedures. 

• Ability to read menus, weights, and measures. 

• Must pass BCI background check and physical (required by first day of employment) 
 
RESPONSIBLE TO:RESPONSIBLE TO:RESPONSIBLE TO:RESPONSIBLE TO:    FOOD SERVICE MANAGER    
    
CAMP GOALS:CAMP GOALS:CAMP GOALS:CAMP GOALS:    

• The goal of 4-H Camp Ohio is for all campers to grow in appreciation of themselves, 
their relationships to other campers, staff and adults, and all life forms with which they 
share the natural environment. 

• Our goal in food service is to provide appealing, nourishing, balanced meals in a 
friendly atmosphere. 

 
GENERAL RESPONSIBILITIES:GENERAL RESPONSIBILITIES:GENERAL RESPONSIBILITIES:GENERAL RESPONSIBILITIES:    

• Collaborate with preparation, cooking, and serving of meals. 

• Maintain kitchen and food storage areas in a clean and orderly manner. 

• Participate in overall camp training, 

• Check food shipments and deliveries against orders and invoices. 

• Maintaining food and kitchen supplies, storage and stocking of shelves. 

• Assist with packaging and distributing of food for cook-outs, snacks, and special 
events. 

• Abide by health and cleanliness standards of Licking County Health Department, ACA, 
and 4-H Camp Ohio.  

• Supervise dishroom personnel. 

• See the temperatures for refrigerators, freezers and dishwasher are taken and 
recorded for each shift. 

• Responsible for seeing that prep items are complete and frozen food pulls are done for 
each day. 

• Perform other such duties as assigned by the Food Service Manager, Executive Director, 
camp board, or as judgment and necessity may dictate 

 
ESSENTIAL FUNCTIONS:ESSENTIAL FUNCTIONS:ESSENTIAL FUNCTIONS:ESSENTIAL FUNCTIONS:    

• Must be able to lift/unload/move food cases and supplies. 

• Must be able to lift dishes and food to storage locations. 

• Must be able to lift food preparation containers (i.e., roasters, kettles, etc.) to and from 
stove top and stack ovens. 

• Must be able to use kitchen equipment safely including electrical and mechanical 
equipment. 
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