Job Posting
Job title: Food Service Director

Camp Henry is seeking an organized, dedicated, detail-oriented, servant-minded,
creative, and fun-loving person to join our year-round staff. If you’re passionate about
changing lives while working in a Christian Community, and would like to have a
leadership role as our Food Service Director within our Camping Ministry, then we’ve
got just the job for you! The primary responsibility of the Food Service Director is to
support the mission and vision of Camp Henry by providing high quality Food Service
and superior guest service for both our summer and year-round programs. This is a full
time, year round position. We welcome over 2,000 campers every summer and serve
over 6,000 guests during the school year. The Food Service Director will provide
appropriate, healthy, well-balanced meals and coordinate and maintain kitchen activities
and equipment. They will also supervise and hire full time, seasonal, part-time, and
hourly staff, as needed. Previous experience in a camp or school food service
environment preferred, but not required. Visit www.camphenry.org or click here for the
full-length job description, including compensation and benefits. Preference is to fill this
position by 8/1. Interested persons should send a cover letter and resume to Jake,
Executive Director, jake@camphenry.org
—------------------------------------------------

Food Service Director Position Description:
Camp Henry Mission Statement:
To provide life changing experiences for all in a Christian environment
The Food Service Director reports to the Site Administrator and Executive Director
Primary Responsibility: To support the mission and vision of Camp Henry by
providing high quality food service and outstanding guest service for both our
summer and year round programs.
The Food Service Director serves as a member of the Camp Henry Leadership Team
along with the Executive Director and Camp Henry’s seven other leadership team
members.
Camp Henry has experienced incredible growth and been very successful over the past
several years. We have been able to invest over $5.25 million to significantly enhance

and expand our facilities at camp. The number of year-round guests has grown from
4,000 in 2015 to over 6,000 in 2019.
In addition, we had record summer camp enrollment for six years in a row, from 2015 to
2019 – and we are already at 98.5% of capacity for the summer of 2022.
Our goal is to maintain our incredible positive momentum with our summer camp
program and to continue to retain over 80% of our year round guest groups while
recruiting multiple new groups.
We completed a major renovation and expansion of our Dining Hall in 2016, doubling
the size of our kitchen and increasing our dining capacity from 187 to 300. In addition,
we have significantly increased and enhanced our year round program and meeting
spaces – with the renovation and winterization of our 250 seat theater as well as the
completion in 2019 of our new indoor Recreation Pavilion.
These enhancements and additions have positioned Camp Henry to have the capacity
for significant growth in terms of the number of guests we can serve during the school
year and will help enhance and support outstanding guest experiences. Our goal is to
be serving 10,000 year round guests or more in 2023.
We are excited to welcome a new Food Service Director to join our year-round staff of
17 members as we look forward to challenging Camp Henry’s potential and the exciting
opportunities ahead.
Minimum Qualifications:
·
Be a fun-loving, servant-minded, and hard-working Christian role-model,
with a strong desire to provide outstanding guest and camper experiences
·
Be committed to the mission, vision, values and goals of Camp Henry
·
Strive to work, live and play in a Christ-like manner and inspire and lead
others to do the same
·
Ability to recruit, hire, supervise, mentor, and encourage food service staff
members
·
The heart of a servant along with great enthusiasm and energy
·
Mature, capable, detail oriented person, trustworthy to handle personal and
financial information responsibly, with discretion and accuracy, having good
judgment and a high standard of ethics
·
Knowledge of Microsoft Word and Excel as well as computing skills for
Communication, Ordering, Reviewing Contracts, and scheduling of staff
·
Ability to work a flexible schedule, including mornings, evenings and
weekends

·
Team player who understands and practices servant leadership
·
Entrepreneurial spirit
·
Able to lift 50 pounds, carry it 25 feet, and put on a shelf.
·
Skill in commercial cooking (equipment, quality & quantity)
·
Certified Professional Food Manager, or willing to obtain
·
Ability to accept guidance and supervision from supervisors, ability to work
cooperatively with associates, ability to provide guidance and training to staff
·
Self-starter who exhibits personal initiative and conscientiousness
·
Organized and conscientious

Tasks and Areas of Responsibility:
1.
Foster a warm, conscientious, caring, professional, and loving environment and
culture within the kitchen that will significantly and positively impact and influence the
Camp Henry experience.
2.
Provide appropriate, healthy, well-balanced meals as scheduled for Camp Henry
guests and personnel, within budgetary guidelines. Provide vegetarian and allergy-safe
alternatives. Create standard meal plans to maximize purchasing power. Budget
guidelines will be given annually.
3.
Coordinate, and supervise kitchen activities, personnel, and equipment to
accomplish tasks as related to upkeep and improvement of the kitchen and storage
facilities. Prioritize work orders and assign to appropriate staff.
4.
Hire resident, seasonal, part-time, and hourly staff, as needed, within budgetary
guidelines. Maintain appropriate records, including accurate records of time worked by
all personnel. Schedule staff efficiently and with both food service quality and cost
savings in mind. Complete all counts and necessary paperwork, including that for the
Milk Fund Reimbursement. Maintain all logs necessary for health and other inspections
to meet all code requirements.
5.
Keep food service areas picked up, organized, and clean. Assist in moving
materials and supplies to appropriate areas in the facility. Keep and maintain food
service equipment in good operating condition. Seek repair through the Facilities Staff
or Executive Director. Upkeep and cleanliness of the entire Dining Hall and Kitchen is
the responsibility of Food Service Staff.
6.
Order supplies and equipment as needed, within budget and with the approval of
the Site Administrator/or Executive Director, ensuring timely arrival of materials and
uninterrupted guest service. Maintain inventory of kitchen supplies and equipment.

7.

Attend all appropriate staff meetings. Prepare all appropriate reports.

8.
Be knowledgeable of applicable state and federal regulations pertaining to food
service standards. Be familiar with the impact and involvement of government
agencies. Such agencies include but are not limited to: EPA, Health Dept, Zoning and
Building, OSHA.
9.
Maintain the kitchen areas to reduce risk of danger to employees and guests. Be
acquainted with fire, and emergency service numbers.
10. Exceed the expectations for existing groups while working to retain as many
groups as possible.
11.

Work to foster and enhance relationships with year round group leaders.

12.

Collaborate with camp’s additional leadership staff members.

13. With closely with the Program Director and Retreats & Hospitality Director to help
meet our year round group’s specific needs & goals.
14.

Serve as the primary food service point of contact for year round groups

15.
Help ensure that all ACA and State of Michigan standards and policies are
known by all staff members and followed
16.

Connect and communicate with Camp Henry stakeholders

17.

Support Camp Henry’s fund development efforts

18.
Support and foster Camp Henry’s relationship with Westminster Presbyterian
Church and its’ members
19.

Contribute in a positive way to the Camp Henry staff community

20.

Other duties as assigned

Interested applicants should send a cover letter and resume to Jake, Executive Director,
jake@camphenry.org
Compensation

Salary

$28,000 - $31,000 if living on-site

$33,000 - $36,000 if living off-site

Benefits

Employee Benefits
·

Individual coverage for Health Insurance and Dental Plan

·
FLEX plan available for employee to designate salary
deduction for pre-tax medical expenses
·

Earned Time Off (ETO), 18 days annually

·

8 paid holidays annually

·

Retirement contribution after one year of service

Available at employee’s expense
·

Double or family coverage for Health and Dental plan

·

Vision plan for any member of employee’s family

·

Life insurance

·

Long Term Disability Insurance

Housing &
Meals

The preference is for the Food Service Director to live in on-site
housing.
Yet, it is certainly possible for the Food Service Director to live
off-site.
On-site housing includes basic utilities.
Meals are provided by Camp when food service is provided for
summer camp or retreat groups.

Mileage

Reimbursement provided when a camp vehicle is not available
and a personal vehicle is used for work related driving at the
current IRS non profit mileage rate.

