
 
JOB POSTING 

Part-time Cook Position 

 

Spring 2018 

 

Kitchen Cook: Serve as support for Kitchen Manager and team in serving people struggling with 

homelessness, poverty, mental illness, addiction and other personal crises. Active participation in menu 

planning, food preparation, food and supplies inventory, and kitchen sanitation. Must be a team player and be 

calm in a hectic environment, comfortable working with a diverse population compassionately, and creatively 

adapting to the needs of our members (those we serve).  Join us in our beautiful new kitchen! 

 

Hours:   This is a part-time position and hours will vary; facility is open 6:30 a.m. – 5:30 p.m. seven days/week 

 

Accountabilities: 

 Have commitment to the highest level of food sanitation practices 

 Prep and prepare meals of balanced nutrition and appealing aesthetics.  

 Takes accountability to work with other Cooks and Kitchen Manager to complete the weekly menu 

planner on time. 

 Ensure that time and temperature on all foods are in line with food safety and are recorded on logs 

posted in kitchen. 

 Have proven success with knife usage and all technical/functional skills needed to prepare food in a 

commercial kitchen 

 Adhere to food safety practices in all aspects of your work, including hand washing, proper use of 

gloves, hygiene, date-marking, temperature control, cleaning and sanitizing food surfaces and 

diligent prevention of cross-contamination. 

 Demonstrate teamwork and a willingness to help coworkers without being asked. 

 Demonstrate knowledge of the timing of a meal shift and work with the team to ensure tasks are 

completed at key points in the day, readiness for volunteers, dining room readiness, etc. 

 Demonstrate excellent customer service to member, coworkers, volunteers 

 Be constantly aware of food inventory and adjust menus to the most efficient use of all food, 

purchased or donated. 

 Participate in cook meetings, staff meetings, training sessions, and other required meetings. 

 Maintain cleanliness and organization of the kitchen equipment. 

 Use, clean and sanitize all foodservice equipment properly and safely, including the electric can 

opener, knives, mixers, ovens, hot boxes, steam tables, steamer, stovetop and tilt skillet. 

 Evaluate the quality and quantity of ingredients and products and notify Kitchen Manager 

immediately of unacceptable items. Utilize the inventory sheets so proper ordering can be 

accomplished on time. 

 Perform all other duties as assigned by Kitchen Manager or Executive Director. 

 Take necessary action to address customer needs (allergies, complaint, other special meal request) 

 In the absence of Kitchen Manager, run the shift and delegate relevant roles to all staff to accomplish 

a successful day. 

 Have knowledge to place food orders within budget and guidelines, in the absence of the Kitchen 

Manager or Executive Director. 

 Show leadership in guiding meal volunteers through meal orientation (if new to us) and “circle” with 

them 

 Lead the initiative in ensuring that the walk-in cooler/freezers are well organized and clean, all food 



clearly dated/labeled and ensure FIFO practices. 

 Reliably and consistently uses the checklists to ensure all necessary tasks are completed each day 

 Knows all elements of the Kitchen Passport well enough to effectively train a new staff person. 

 

Requirements 

 Possess a strong interest in food and a proven track record in healthy meal preparation for large groups 

of people (150+) 

 Have proven success with knife usage and all technical/functional skills needed to prepare food in a 

commercial kitchen 

 Possess a strong energy and enjoyment for hard, task-oriented work 

 Demonstrate a strong work ethic, and the ability to work effectively with a team 

 Demonstrate the ability to follow directions, lead when necessary, and communicate effectively 

 Possess the ability to work calmly and efficiently in a hectic, often unpredictable environment 

 Have commitment to the highest level of food sanitation practices 

 Have an understanding and compassion toward people experiencing poverty, substance abuse, and mental illness 

 Have patience and a passion to help the under-served 

 Maintain a positive attitude toward life and work 

 Ability to effectively manage your emotions in the workplace 

 

Desired Characteristics for this position are: 

 Loves and knows how to work with food in a creative, efficient way 

 Is trustworthy and has an extremely high level of integrity 

 Loves to clean and organize 

 Consistently meets commitments in a timely and professional manner 

 Is comfortable following established systems 

 Is eager to constantly learn and is good at solving problems 

 Welcomes challenges and asks for help when needed 

 Takes constructive criticism well and is comfortable going direct when problems arise 

 Is able to work independently as well as be an integral member of a team 

 Is attracted to diversity in all aspects of the workplace- food, people and culture 

 Possess a strong interest in food and all that is involved in healthy meal preparation 

 Demonstrate a strong work ethic, and the ability to work effectively with a team 

 Love to learn and takes direction with a smile 

 Have an understanding and compassion toward people experiencing poverty, substance abuse, and mental illness 

Specific requirements:  

 This job has some special requirements including mandatory drug screening and background check. 

 This job regularly requires the employee to stand for long periods of time, as well as the ability to lift up 

to 50 lbs pounds with frequent reaching and bending. 

 

 Wage:  $9.25-10.50/hour (based on experience) 

 

To apply:  Please submit written letter of interest and résumé to Kitchen Manager, 500 N. Edwards St. 

Kalamazoo, MI 49007 or email kitchenmanager@ministrywithcommunity.org. No calls please. 

 

Deadline:  until filled 
 

 

An Equal Opportunity Employer 
M/F/D/V 
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