
 
Camp Albemarle 

Kitchen Shift Leader/Lead Cook 

 

Direct Supervisor- Kitchen Director 

Other Supervisors- Director of Summer Camp Ministries, 

                              Executive Director 

 

Purpose of Position- Your position places you in charge of your crew for the shift you 
are working in, which should consist of an assistant cook and a dishwasher.  There 
may be days where you have two dishwashers, or two cooks depending on the number 
of campers for the week.  Additionally, it will be your responsibility to check all 
products, to make sure you have all you need for the weeks shift and have kept a 
proper list of needed items before the order is submitted.  It will be your responsibility 
to make sure all meals, including hobo meals, bagged meals and camping meals are 
carried out and ready to go when indicated.  It is your responsibility to make sure all 
meals are provided to the campers, counselors, staff and any other individuals in a 
timely proper manner as well as our dietary restricted individuals.  Most importantly, 
it is your responsibility to make sure all meals are ready and served at the designated 
time for each. 

 

Prerequisites:  This individual displays a maturity, able to take initiative, and can 
manage the coworkers you have during your shift with kindness, firmness, and love.  
Even though we are assigned to the kitchen, our behavior must reflect Camp 
Albemarle’s mission and values.  We are a Christian Camp and all personnel, shift 
leaders and staff always conduct themselves in a professional manner.  We are 
watched by Counselors and Campers.   Remember that we represent Camp Albemarle 
while we are here.  Most importantly we represent God.  It is our hope that each 
person that comes through our camp can see him through us. 

 

Qualifications:   

1.  Must be at least 18 years of age or older. 
2.  For this position, experience in cooking large amounts of food is necessary. 
3.  You must be Serve Safe Certified with certificate to present before you are 

Onboarded to the staff and begin to work.  You will not be permitted to begin 
any shift until you are certified and onboarded with all the appropriate 
documents provided to Administration. 

4. Strong Interpersonal skills to communicate with staff and coworkers in a 
positive manner. 

5. Must be able to pass a preemployment drug test and be willing to submit to a 
random drug test if asked to do so. 

6. Must be able to pass a background check. 



 
Responsibilities: 

1.  Must meet with the director no less than once a week to discuss any issues, 
problems or changes that need to take place.  These meeting will be very short 
in nature but must take place.  Communication is key to the success of the 
kitchen.  It can be in person or by phone and at the convenience of both 
persons involved. 

2. Must be responsible to check all equipment for proper functioning at the 
beginning of each shift, initial when it is completed.  This includes the sanitizer, 
the reach in refrigerator, the walk-in refrigerator, and the freezer. 

3. Make sure that your shift personnel carry out the chores list that is posted on 
the three door Refrigerator.  These chores will rotate each week, so no specific 
shift gets stuck with the same chores.  You must make sure the dishwasher 
checks and tidies up the kitchen bathroom each shift, and on Friday it gets 
deep cleaned. 

4. The menus are not to be changed without checking with the director first.  This 
prevents the use of items needed for immediate meals. 

5. It is your responsibility to make sure all shift members are wearing either a ball 
cap or hair net any time they are in the kitchen. Hair nets are in a plastic 
container in the staff kitchen bathroom.  All persons handling food must wear 
gloves, making sure gloves are changed in-between changing food items to avoid 
cross contamination. 

6. The staff should not need to stand around for long periods of time.  Taking a 
break is one thing but standing around doing nothing is another.  There is a list 
of things that can always offer things to do that will help our kitchen always be 
in Health Department ready status. 

7. Upon arrival of your shift please take a quick inventory of what you will need for 
the meal you are to prepare to make sure you have all needed, and if not notify 
the Director immediately.  We may have extra supplies needed at the Pines.  
Additionally the shift leader will designate one person to follow through with 
making sure all dietary needs are addressed, including gluten free and  allergies 
to certain foods, and have them prepared for service on time. 

8. All products used will be noted on the kitchen laptop inventory.  We will be 
keeping track of inventory electronically.  Additionally, there is a clipboard on 
the cupboard to add what we are low on. Product should be added to the list 
before we run out, by then it’s too late. 

9.   Make sure your staff cools all food down before being put away in the 
refrigerator or freezer. 

10. Once your meal goes out for service, the dishwasher should be cleaning up any 
dirty dishes or pans.  The rest of the staff should be prepping for the next shift.  
This is true for all three shifts.  Breakfast preps for lunch.  Lunch preps for 
dinner, and dinner preps for breakfast the next morning. 

11. For Breakfast and Lunch shift, it is important to leave your areas cleaned up, 
sweep the floor, mop only if liquid or sauce has spilled.  Sanitize the counters 
and clean the prep sink out.  Night shift must oversee all noted above and mop 
the floor, using hot water and bleach or an appropriate floor cleaner, moping on 
the way out.  All shifts will have a check list for their shift to refer to. 



 
12. As a Shift leader, while It is your responsibility to make sure all requirements 

are implemented and followed through with, you may also designate to your 
staff to help. 

 

**Remember we are here to serve the camp. Food speaks a different type of ministry.  
We want you to enjoy what you do and the friendships that develop in such a short 
period of time.  We encourage you to start each shift with prayer if you desire but it is 
not mandatory.  Remember you represent Camp Albemarle, but most important we 
want to shine like the Lord. 

 

For I was hungry, and you gave me something to eat. 

                                                Mathew 25:35 

To give them food in due time. When you give to them, they gather; When you open 
your hand, they are well filled. 

                                                Psalms 104 

He gives food to every creature. His love endures forever. 

                                                Psalms 136:25 

 

The Bible also tells the story of Jesus feeding the 5000 in the gospels of Mark, Luke 
and John. 

                    

 

 

 
 

 


