
 

 

 
JOB DESCRIPTION: Kitchen Worker 
Camp Vacamas 
 
Summary 
 
Under the supervision of the Head Chef and Kitchen Supervisor, this position supports 
the daily nutritional needs for approximately 150 staff and 200 campers for breakfast, 
lunch, dinner, off-site meals, and evening snacks.  Staff are expected to be flexible, 
consistent, follow directions, and take initiative in helping colleagues and campers.   
 
Areas of Responsibility  
 

• Participate in camp orientation to fully understand the mission of the organization 
and program schedule. 

• Maintain cleanliness of all kitchen work surface areas and dishwashers.  

• Assist with maintaining cleanliness of all storage areas.  

• Ensure proper storage of foods. 

• Assist with hand washing of large kitchen items such as pots and pans.  

• Assist in the preparation of meals and snacks by completing kitchen prep work.  

• Assist with the disposal of all kitchen and dining hall waste products.  

• Be aware of and follow all mandates for kitchen cleanliness and food storage as 
directed by the Health Department and ACA. 

• Ensure that all storage areas and closets are kept properly stocked.  

• Maintain cleanliness of staff coffee and drink machines and areas.  

• Maintain cleanliness of kitchen and dining hall floors by sweeping and mopping.  

• Participate in pre-camp and on-going staff training. 

• Other duties as assigned by supervisor. 

• Participate in camp orientation. 
 

Skills & Requirements 
 

• Knowledge of equipment & tools necessary for food preparation. 

• Knowledge of English language – spoken & written. 

• 18 years or older. 
 

Salary – according to international agency rates 


