Camp Victory 

Job Description 


POSITION: Food Service Director
RESPONSIBLE TO: Operations Director 
Qualifications
1. Has a sincere love for the Lord and shows a consistent walk with God.
2. Is in agreement with Camp Victory’s philosophy, policies, and Statement of Faith.

3. Is eager to learn, enjoys working with people, and has a desire to see individuals come to know and grow in Christ.

4. Has experience in meal planning, food service preparation, and menu planning.

5. Can communicate ideas clearly, stay organized, and work well with others.

General Overview
The Food Service Director is responsible for the overall operations of the kitchen, food preparation, and food service staff. The Director supervises summer cooks, plans menus, and orders food from approved vendors. The Director also works with the retreat director to address special dietary needs and maintains a clean, sanitary kitchen for health inspections and accreditations.
Responsibilities
1. Ministry and Spiritual Expectations
a. Represent Jesus Christ through words and actions, sharing His love with the public, campers, and staff in a way that reflects favorably on the Lord and Camp Victory. (Acts 1:7)
b. Cultivate a Christ-like, servant-hearted atmosphere within the food service team.

c. Seek to love Jesus Christ with all your heart, mind, and strength. (Matthew 22:37–39)

d. Look for opportunities to share the Gospel of Jesus Christ and disciple interns, summer camp staff, co-workers, volunteers, and guests as they grow in their walk with Christ.

e. Help summer and intern staff understand their role in discipling campers to love Jesus Christ.

f. Identify new ways food service and hospitality can support Camp Victory’s ministry outreach.

2. Year-Round and Summer Coordination
a. Coordinate weekly meetings with kitchen staff and cooks, and hold daily meetings when needed.
b. Create and implement appropriate staff and volunteer schedules for the kitchen.

c. Manage cooks and oversee the delegation of kitchen assistants by shift cooks.

d. Encourage teamwork among volunteers and staff.

e. Compare vendor pricing, discounts, and specials to support menu planning.

f. Plan and coordinate food purchasing with approved vendors.

3. Inventory, Inspections, and Records
a. Inventory food supplies weekly.
b. Maintain records for all kitchen volunteer hours and paid kitchen assistant hours, and report them to the Operations Director according to payroll deadlines.

c. Write thank-you letters or notes to volunteers for their summer service.

d. Meet regularly with the Operations Director to discuss supplies, equipment needs, programming, and food service issues.

e. Maintain a clean and sanitary kitchen in preparation for health inspections.

4. Budget, Purchasing, and Planning
a. Work with cooks to stay within the approved food service budget.
b. Ensure food is high quality and presented to campers with a Christ-like attitude.

c. Coordinate all camp store food purchases with the Camp Store Manager.

d. Purchase and ensure availability of foods needed for special diets for campers and staff.

e. Coordinate meal planning for SIT and LIT weekends and on-camp evening snacks.

f. Work with program directors to plan and provide meal, snack, and activity-related food service needs, such as canoe adventures, cabin parties, games, and other activities.

g. Creatively identify additional ways to reduce food costs while maintaining quality.


