
Camp Alexander Mack 
JOB DESCRIPTION 

TITLE: Kitchen Assistant 
 

RESPONSIBLE TO: Food Service Director, Director 
 
PURPOSE: To assist the Food Service Director in providing food service during the summer 
camp program. 
 
RESPONSIBILITIES: 

1. Assist the Food Service Director in planning, preparing, and serving attractive meals in a 
timely manner. 

2. Safely and correctly operate all kitchen equipment necessary for food preparation, 
service, and cleaning. 

3. Assist the Food Service Director in keeping the kitchen and dining room clean and 
sanitary. 

4. Set-up dish collection area before each meal and wash, dry, and put away dishes after 
each meal. 

5. Maintain daily log of dishwasher operating temperatures and chemical levels. 
6. Maintain daily log of refrigeration unit temperatures. 
7. Remove trash and refuse from the kitchen as needed. 
8. Implement American Camp Association accreditation standards related to Food Service. 
9. Abide by all regulations of the Indiana State Department of Health and the Kosciusko 

County Health Department. 
 

10. Know the contents of the Staff Manual and abide by all camp policies and procedures. 
11. Enforce camp policies, procedures, and health and safety regulations. 
12. Assist in other areas of camp operation as needed. 


