
SFI Kitchen Lead Job Description: ​
 

Who We Are: 
Siskiyou Field Institute’s (SFI) mission is to increase the understanding of, and connection to, the 
Klamath-Siskiyou ecoregion through education, scientific research, and public engagement. SFI 
is where people come to learn about and explore the amazing Klamath-Siskiyou bioregion, a land 
of steep mountains, wild rivers, and unusual diversity of species and habitats. 
 
Position Summary: 
The Seasonal Kitchen Lead is a dynamic role responsible for preparing and serving 
banquet-style meals to residential outdoor school groups from our commercial food trailer. This 
position will play a key role in ensuring that all participants have access to nutritious, satisfying 
meals that fuel their learning and exploration activities.. The Kitchen Assistant  works to prepare 
food, organize items in food trailer, help with meal prep with the Kitchen Coordinator, maintain 
sanitary cooking areas according to regulations, and wash dishes.​
 
Qualifications: 

●​ 3+ years of kitchen experience, experience working in food trailers preferred) 
●​ 2 years of food inventory and kitchen management  
●​ Up to date Food handlers card required  
●​ Knowledge of food safety practices and regulations 
●​ Ability to work efficiently and collaboratively in a fast-paced environment. 
●​ Excellent communication and customer service skills. 
●​ Flexibility to work varied hours, including early mornings, evenings, and weekends, as 

needed to accommodate group schedules. 
●​ Commitment to SFI’s mission and values, including sustainability and environmental 

education. 
●​ Knowledge of kid-friendly nutrition and balanced diet 
●​ Knowledge of kitchen safety, budgeting, food purchasing, inventory tracking, and record 

keeping and knowledge of planning and preparation of special diet substitutes​
 

Benefits 
●​ Pay Rate: $20 per hour, depending on experience (DOE) 
●​ Expected hours: 24 – 40 per week 
●​ SEASONAL ROLE: Dates of employment: April 24th and 25th (training) ​

May 6th-9th; May 13th-15th; May 18th-21st; May 26th-29th; June maybe one or two days​
 

Responsibilities 
●​ The Seasonal Kitchen Lead is a dynamic role responsible for preparing and serving 

banquet-style meals to residential outdoor school groups from our commercial food 
trailer 

●​ This position will play a key role in ensuring that all participants have access to nutritious, 
satisfying meals that fuel their learning and exploration activities 

●​ The Kitchen Lead  prepares healthy camp- style food service and helps with its cleaning 
for 20-60 people  



●​ Maintain high standards of food safety and cleanliness in the food trailer and dining area, 
including proper food handling, storage, and sanitation practices. 

●​  Work efficiently under pressure to manage the preparation and serving of meals to large 
groups within tight time frames. 

●​  Collaborate with the SFI Education team to accommodate special dietary requests and 
ensure a positive dining experience for all participants. 

●​ Contribute to the setup and breakdown of the dining area, ensuring a clean, welcoming, 
and orderly environment for meal times. 

●​ Help wash all dishes used in the preparation and serving of meals. 
●​ Maintain the coffee station, tea, and all meal facilities within the pavilion. 
●​ Maintain overall cleanliness of the main lodge & Pavilion area and contend with the 

elements in our outdoor kitchen. 
●​ Maintain current Oregon Food Handler's Certificate and adhere to food handling 

standards involved in food storage and preparation. Everything we do will be to ensure 
safe and healthful practices 
 Clean kitchen, refrigerators, and pantries and discard expired food at the start of each 
program week. 

●​  Responsible for washing and tracking kitchen laundry. 
●​  Engage with participants and staff in a friendly and professional manner, providing 

excellent customer service and fostering a positive community atmosphere. 
●​ The Kitchen Lead is responsible for inventorying food orders for each week of program 

and communicating food order needs to the Office Manager and Ed manager who will be 
doing food pick ups if needed 

●​ Optional, but desired: being able to pick up food orders as needed 
 
Working Conditions: 

●​  This position is a seasonal position. 
●​  Employment is temporary and subject to school participation schedule. This position 

works in a residential and day camp setting. 
●​ Extended hours and occasional weekends required. 
●​ Work environment includes all-season outdoor weather conditions and cooking and 

prepping outdoors. 
●​  Physical Demands: 5% Sitting, 75% Standing, 20% Lifting/Carrying/Pushing/Pulling 

Pounds 5 - 60 lbs. 
●​  Must have visual, perceptual, and cognitive ability to recognize and respond quickly to 

health and safety concerns of students and to deal appropriately with any improper 
student or staff behavior. 

●​ The environment is rustic with potentially uneven hilly terrain, wooded trails, variable 
ambient light, and weather conditions. Must be physically able to move around the camp 
property with varied terrain​
 

If interested: email please email resume to edmanager@thesfi.org  

mailto:edmanager@thesfi.org

