
Adult Helper – Kitchen Helper Job Description
Classification: Volunteer
Reports to: Food Service Director

Position Purpose:
To assist the Food Service Director in preparing and serving nutritious meals and in
maintaining the cleanliness and sanitation of the kitchen and dishwashing area consistent
with the mission and established policies and procedures of CedarS Camps.

Qualifications:
Willingness to work as a member of the kitchen team while supporting CedarS’ mission. A
desire to work in a Christian Science environment and to be a Christian example at all
times. Knowledge of food preparation and serving, storage of food, and dishwashing
procedures is preferred.

Essential Job Functions:
1. Appreciate working in a Christian Science atmosphere

o Model excellent behavior: be a good example at all times.
o Let your light shine!
o Follow the Golden Rule.
o Keep the mental environment unpolluted! Conversation should be uplifting,

supportive, and tasteful.
o Have fun!

2. Assist in the daily operations of the camp food service including food preparation.
o Assist in the preparation of food as the menu indicates under direction of the

food service director.
o Assist in setting up food, supplies, and utensils for dining hall distribution.

3. Assist in routine sanitation of the kitchen and related equipment.
o Hands should be washed regularly, and gloves used when preparing food
o Clean and maintain all food-preparation and storage areas.
o Pre-wash serving and preparation equipment and utensils according to

regulated washing methods and temperatures to set up for crew to wash.
May need to assist in washing.

o Reduce waste, reuse items, and recycle as indicated through the camp’s
procedures.

4. Assist in the preparation and packaging of food for use outside the camp dining hall.
o Work with cooks and other staff in reviewing pack-out requests to ensure

adequate and accurate amounts and variety.
o Prepare and store pack-out food according to camp and health code

procedures.
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Other Job Duties
As needed by the Food Service Director involving: food preparation, and dishwashing of
pre-wash production and storage equipment. Cleaning and sanitizing cooking equipment
and work tables. Wash and fold kitchen laundry.

Relationships:
Kitchen helpers work in both the front kitchen and the back kitchen. The Crew Program
Director in the front kitchen will be your resource for dining room setup and dish washing;
the Food Service Director in the back kitchen is your resource for food prep and pan
cleaning.

Adult helpers work with the Food Service Director, other food service staff, and the kitchen
crew. The kitchen team usually spends evenings with other adults working at camp. The
expectation is that all those relationships will be harmonious and communication will be
respectful.

What to Wear
T-shirts or long-sleeved shirts are needed (no halters, tanks, sleeveless, etc.) while working
in the kitchen. Closed toed shoes are also required in the kitchen. Food service workers will
need a way to keep hair covered (hat, bandana, etc.) and tied back, if needed. Gloves are
provided, when needed.

Equipment Used:
Dish and mop sinks, kitchen knives and cutting boards, laundry machine

Physical Aspects of the Job:
● Ability to lift and carry 30 pounds including unloading food, trays of dishes, and

other supplies and equipment as needed.
● Ability, both visual and auditory, to identify safety hazards and follow appropriate

safety regulations and emergency procedures.
● Physical ability to operate kitchen equipment according to safe recommended

methods.
● Physical mobility and endurance to perform tasks while standing for long periods of

time (60 minutes or more).
● Determine cleanliness of dishes, food surfaces, and kitchen area.
● Follow emergency procedures
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Typical daily schedule:

6:30am Gather in kitchen for daily Metaphysical meeting

6:45am Breakfast meal prep and cooking begins

7:50am Food is ready to be served- trays in warmer and alternative meal trays
are ready

8:00am Breakfast is served; kitchen helpers are able to take a short break during
breakfast service to eat their meal

8:45am Practitioner Talk

9:00am After meal kitchen work

11:00am Lunch meal prep and cooking begins

12:05pm Food is ready to be served - trays in warmer and alternative meal
trays are ready

12:15pm Lunch is served; kitchen helpers are able to take a short break during
breakfast service to eat their meal

After lunch After meal kitchen work

2:45pm-3:15pm Break including optional adult swim opportunity

5:00pm Dinner meal prep and cooking begins

6:05pm Food is ready to be served - trays in warmer and alternative meal
trays are ready

6:15pm Dinner is served; kitchen helpers are able to take a short break during
breakfast service to eat their meal

After dinner After meal kitchen work

Evenings Free time to enjoy evening activities, rest, or prepare for tomorrow’s
activities
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Kitchen tasks performed by adult helpers:
Before meals:

● cutting fruits and vegetables
● supporting dining room prep
● preparing serving trays
● other tasks assigned by the food service director

During meals
● help serve the meal
● start after meal preparation
● other tasks assigned by the food service director

After meals
● prewash pots and pans
● cleanup big equipment
● combine leftover food into trays
● sanitize kitchen surfaces
● kitchen laundry (rags, towels, etc.)
● other tasks assigned by the food service director
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