P.O. Box 1450, Missoula, Montana 59806
Phone (406) 549-5987 Fax (406) 549-5933
Website: https://www.campdream.org

Camp Chef

Are you interested in a work opportunity that is much more than a paycheck? Would you like to be part
of a dynamic team privileged to make a profound, lasting difference in others' lives? Are you self-
motivated and creative, someone who wants to put their energy into an organization designed to help
people affected by cancer? Do you value compassion, wellness, community, diversity, connection, and
lifelong learning?

Camp Mak-A-Dream provides camp programs for children and families impacted by cancer. We
aim to empower survivors and their families to live with and beyond cancer through life-changing
Montana experiences where they strengthen life skills, gain resilience, and develop lasting
relationships.

Reports to: Director of Facilities; Camp Director in charge of session

Job Purpose: The Chef directs the overall food-service operation of the Camp facility in Gold
Creek. The relationship between the Chef, Program Leadership and Director of Facilities is important to
ensure the integration of the food service in the mission, program and rental aspects of Camp.

Job Duties and Classification: This is a full-time, year-round, permanent salaried position (1.0 FTE). If
you have a strong preference for a seasonal role instead, please indicate that in your application email.
The salary range for this position is $35,000-40,000 depending on experience, plus cost-free room and
board at Camp year-round (includes meals and a furnished apartment with utilities). This position is
eligible for the benefits provided by Camp including medical/dental insurance. There is also the
potential for a mutually agreed upon travel stipend to/from Camp for candidates that would prefer to
commute to/from Gold Creek in lieu of the cost-free lodging.

Key Responsibilities:
¢ During mission-based camps and retreats:
o Manage the daily operations of the food preparation, serving and dining
o Coordinate menu planning with the appropriate Program Leadership
o Oversee the preparation & serving of nutritionally balanced meals and snacks
o Maintain inventory of food and kitchen supplies consistent with menus and
participants/staff/volunteers at Camp for any given session
o Provide training, direction and supervision of weekly volunteers and seasonal staff in the
kitchen and as it relates to food service
o Work with the Program Leadership (Camp Directors/Assistant Director), Housekeeping
Supervisor and Director of Facilities to make appropriate arrangements for additional kitchen
help during the Camp season (e.g., dishwashing, cleaning, meal service)
e In year-round settings, this position serves as on-site liaison/host for the Children’s Oncology Camp
Foundation for rental groups. In addition to the above duties, Camp Chef will:
o Host the rentals and ensure that dining room and meeting room(s) are set up



o Work with the Housekeeping Supervisor and Director of Facilities to make appropriate
arrangements for additional kitchen help during the rentals of 18 attendees or more (e.g.,
dishwashing, cleaning, service)

o Serve as Chef for rental groups

Contact rental groups to plan menus Order food and prepare meals

o Work with the Housekeeping Supervisor and Director of Facilities to make appropriate
arrangements for additional kitchen help during the rentals of 18 attendees or more (e.g.,
dishwashing, cleaning, service)

e Maintain high standards of cleanliness, sanitation, and safety. Clean and maintain all food-service
areas, including kitchen, dining hall, storage and kitchen recycling in coordination with
Housekeeping Supervisor and staff

e Perform other related duties and responsibilities as required or assigned

)

Education, Experience, and Qualifications:

e Minimum of High School diploma or GED; Bachelor’s degree preferred

e Minimum of 2 years of experience in institutional or food service setting: ordering, inventory,
budgeting, family-style serving, buffet serving, cleaning, and institutional kitchen equipment;
experience in hospitality strongly preferred

o Knowledge of and experience in preparation of special dietary foods required

e Must hold current ServSafe certification or ability to obtain within 30 days of employment

e Must hold current CPR certification or ability to obtain within 30 days of employment

e Ability to communicate clearly and professionally both verbally and in writing including timely
response to email. Must be proficient in Microsoft Office applications.

e Must successfully pass a criminal background check

e Ability to work within a budget and purchase supplies efficiently and cost effectively

o Experience in staff supervision. In particular, you will be working with a team of volunteers each
week during the Camp session and must be able to effectively and respectfully communicate and
delegate tasks

o Knowledge of current health and safety laws and practices relative to food service at Camp

e Visual and auditory ability to identify and respond to environmental and other hazards

e Ability to remain onsite/overnight during rentals and camp sessions as mutually agreed upon with
Camp leadership

e Physical mobility and endurance to perform tasks while standing/walking for long periods of time
(60 minutes or more)

o Physical ability to lift and carry 40 pounds

e Must have a valid driver’s license

Hiring Timeline: Applications will be accepted until the position is filled.

How to apply: Email a resume and cover letter to: Leta Brown, at leta@campdream.org. Call (406)
549-5987 with questions. Cover letters should describe pertinent professional and personal experiences.

Camp Mak-A-Dream is an equal opportunity employer committed to diversity, equity, inclusion, and justice. We work to
ensure against discrimination in employment, recruitment, compensation, promotions, and other conditions of employment
against any employee or job applicant based on identity, including but not limited to: race, ethnicity, sexual orientation,
gender, gender identity, genetic information, parental status, marital status, national origin, age, pregnancy, religion,
disability and/or veteran's status. Applicants of all identities are encouraged to apply.




