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Kitchen Manager 
Cho-Yeh Camp and Conference Center 

 
PURPOSE 

To oversee day to day operations of one of our two large kitchens (700 guests+) while maintaining high standards of food 
quality, kitchen cleanliness, and guest satisfaction, working for the fulfillment of Camp Cho-Yeh’s mission. 
 

GENERAL RESPONSIBILITIES 
 

- Work closely with Food Service Director and Executive Chef to ensure continuity between all employees and kitchens 
- Order, prepare, and serve food while maintaining a high level of quality and cleanliness 
- Supervise kitchen staff to ensure: 

o Tasks are completed in a timely manner  
o Food is prepared properly  
o Proper amount of food is prepared  

- Meet or exceed health department regulations for kitchen operation and cleanliness. 
- Work with Guest Retreats and Program Team to ensure high level of service and guest satisfaction while guest are in 

the dining hall.  
- Meet special dietary needs of guests.   

REQUIREMENTS 
Education  

- High school diploma or equivalent  
- Culinary School Graduate is a plus. 
- Spanish/English bilingual is strongly preferred. 

Qualifications  
- 3 -5 years kitchen or catering management experience  
- 1 -3 years management experience in large scale camp kitchen, banquet, or catering.  
- Possesses a good understanding of kitchen etiquette. 
- Demonstrated strong knife skills.  
- Ability to read, follow, and develop recipes.   
- Exhibits strong leadership skills with a servant heart, and team orientation.  
- Proficient in Microsoft Word and Excel, as well as Google’s range of software products. 
- Ability to accomplish assigned projects and tasks through other staff; utilizing excellent communication 

(written and verbal), project management, time management and collaboration skills. 
- Ability to work independently without a high need for direct supervision. 
- Ability to perform high quality, detailed work within assigned deadlines. 
- Ability to think strategically and be able to focus on the accomplishment of current priorities.  
- Signed, personal agreement with Camp Cho-Yeh’s Statement of Faith and Mission Statement. 

 
Work Environment 

- Large commercial kitchen serving in excess of 2100 meals daily on a seasonally fluctuating basis. 
 

Hours  
- 40 – 60 HRS a week depending on the season with higher demand during summer months. 
- Available to regularly work weekends and holidays. 

Travel  
- Minimal travel will be required but able to attend conferences and all staff retreat. 

 
 

Cho-Yeh Camp and Conference Center provides equal employment opportunities to all employees and applicants for employment 
and prohibits discrimination and harassment of any type without regard to race, ethnicity, age, sex, national origin, disability status, 
or protected veteran status.  
 
This policy applies to all terms and conditions of employment, including recruiting, hiring, placement, promotion, termination, layoff, 
recall, transfer, leaves of absence, compensation and training. 
 

 


