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Assistant Head Chef (Seasonal Summer 2027)
Position Summary
The Assistant Head Chef supports the Head Chef in preparing and serving three nutritious meals daily for approximately 150 campers and 90 staff members. This role helps ensure smooth kitchen operations, assists with meal preparation and service, and provides daily supervision and guidance to a team of seven kitchen assistants. The Assistant Head Chef plays a key role in maintaining a positive, efficient, and safe kitchen environment that aligns with the mission and values of Agassiz Village.
Qualifications
· High school diploma or equivalent (GED).
· Culinary school training, apprenticeship, or equivalent food service experience, including sanitation coursework.
· 2–5 years of experience in volume or institutional food service.
· Experience with food ordering, preparation, storage, and sanitation.
· Ability to maintain all required state and federal food service certifications.
· Experience feeding children in a camp or school environment preferred.
· Ability to prepare meals for individuals with dietary restrictions, allergies, or special nutritional needs.
· Understanding of the needs of at‑risk youth.
· Ability to work in a fast‑paced, highly organized environment.
· Strong teamwork skills and the ability to support and collaborate with the Head Chef.
· Commitment to the full camp season, including pre‑season setup and post‑season pack‑down.
· Demonstrated integrity, professionalism, and alignment with the culture and mission of Agassiz Village.
Duties & Responsibilities
Meal Preparation & Service
· Assist the Head Chef in preparing, cooking, and serving three daily meals for 200–250 guests.
· Support the Head Chef in planning balanced, nutritious menus that minimize waste and stay within budget.
· Help provide meal options that accommodate dietary needs and restrictions.
· Oversee meal service to ensure timely, efficient delivery of all meals.
Kitchen Operations & Compliance
· Ensure proper food storage, preparation, and cooking in compliance with ACA, Maine Department of Health, and Federal Summer Food Service Program guidelines.
· Maintain kitchen cleanliness, dishwashing routines, and equipment care in accordance with health and safety standards.
· Assist with ordering, receiving, and organizing food and supplies as directed by the Head Chef.
· Help maintain accurate inventory and support stock management.
Staff Leadership & Training
· Help supervise, train, and support seven kitchen assistants, including scheduling and daily task assignments.
· Work with the Facilities Manager to ensure proper training of kitchen staff and smooth dining hall operations.
· Model professionalism, teamwork, and a positive attitude for kitchen staff.
Special Events & Seasonal Operations
· Assist with planning and preparing meals for special events and “special day” menus.
· Support end‑of‑session and end‑of‑season storage, cleaning, and inventory procedures.
· Participate in pre‑season setup and post‑season pack‑down of kitchen facilities.
Community & Culture
· Accept direction and feedback from supervisors and follow through appropriately.
· Serve as a positive, responsible member of the camp community at all times.
· Demonstrate and uphold Agassiz Village’s values of kindness, collaboration, effort, and continuous improvement.
· Perform other duties as assigned by the Head Chef or Camp Director.
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