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Camp Cook Job Description
Candidates applying for the position of Camp Cook should have the following experiences and abilities:

Current First Aid and CPR certification
Knowledge and understanding of Northern cultures, preference given to Aboriginal candidates
Preference will be given to a female candidate
Experience working with children with special needs
Excellent communication skills and ability to motivate and work with others
Be physically fit
Interest and ability in cooking nutritious meals in a rustic camp environment

Your responsibilities will include but are not limited to:

Prepare a healthy, diverse food menu

Anticipate camper involvement in preparation and cooking, or plan food based activity

Place food orders accurately and on time ensure orders are delivered/picked up in timely manner

Manage kitchen inventory

Ensure meals are prepared on time and in appropriate quantities

Make sure snacks are prepared on time every morning, afternoon, and evening following routine. 

Keep water tank filled, and ensure there is purified water for campers at all times

Monitor propane supply

Ensure camp kitchen is kept orderly and as safe as possible 

Be involved in Camp activities and special events, ie. Keep the smoker lit and incorporate dry fish into the next day’s menu

Provide support for Camp Director

Work with staff to ensure camp cookhouse is a quiet, orderly place 

Make sure camp fires are started, or prepped to be started for evening activities

Provide one on one support to campers in need as required

Provide mentorship and direction to staff in cooperation with Camp Director

If you feel you meet these qualifications, please email miranda@taigacamp.com with a cover letter and resume.
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