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JOB DESCRIPTION

Position: Kitchen Director				Supervisor:  Deb Heller

Summary of the position: 
The Kitchen Director position plan and prepares meals for numerous in-house and outside events. The director is also responsible for managing team members who help with preparing and serving meals

I. Experience, Knowledge and Ability Required:
· High School Diploma (Additional Training desirable)
· Food management experience
· Experience with “quantity” food cooking
· Embodies a “Relationships First” philosophy
· Team participation and leadership abilities
· Excellent communication skills

II. Essential Functions and Responsibilities:
· Menu Development
· Quantity (and quality) Cooking
· Serving Lines
· Providing Direction to crew members
· Food and Supplies Shopping
· Kitchen Inventory 
· Compliance with food safety codes and standards
· Managing the kitchen and food budgets with excellence
· Be staff point person for Gathering Grounds café

III. Employee Attributes:
· Life-giving spirit and attitude
· Driven to pursue excellence
· Creative mindset
· Out-of-the-box thinker
· Task-oriented
· Demonstrate loyalty to the vision of the team and church
· Must embrace the vision of Wooster Nazarene with integrity and passion
· Heart of a servant
· High-capacity, multi-tasking individual who is comfortable working independently without constant supervision while also being able to work as a team player
· Strong written/oral communication and interpersonal skills


IV. Extent of Personal Contact:
· Routine contact with Wooster Nazarene staff and team members as needed


V. Physical Requirements
· Able to stand for 4-5 hours at a time
· Lifting up to 20 lbs
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