NUTRITION DIRECTOR

Minimum Qualifications

· Previous experience in food service management.

· Readiness and ability to adapt to camp work environment.

· Knowledge about diabetes as it relates to dietary concerns.

· Knowledge of kitchen sanitary/safety requirements and procedures.

· Demonstrated staff management abilities.

· Demonstrated ability to work cooperatively as a team member  
Responsibilities:

  1.
Responsible for overall nutritional program for Camp Hertko Hollow

  2.
Prepare menu with proper nutritional standards and obtain accurate carbohydrate values.

  3.
Coordinate menu changes as necessary during camp session.

  4.
Review camper applications prior to camp sessions and assign meal plans.
  5.
Supervise and evaluate the Food Service Coordinator and other dietitians.
  6.
Train the staff during Staff Orientation in areas of food service procedures and nutrition.

  7.
Meet with parents during Registration to determine appropriate nutrition patterns for all campers and answer questions.  Make changes as needed.

  8.
Assign persons to prepare specialty foods for gluten free diets and other allergies.

  9.
Assist campers and counselors to optimize nutrition.

10.
Teach nutrition topics during Diabetes Education using developmentally appropriate principals of teaching and learning. 

11.
Coordinate the daily menu with the Y-Camp Head Cook for all food preparation.  Order additional items and snacks from CHH.

12.
Oversee distribution of snacks during the day and preparation and serving of evening snack. (Bring AM snack to staff meeting)
13.
Assist counselors, kitchen staff and trip leaders with food plans for all cookouts, trips and special occasions.

14.
Attend daily CHH Staff meetings, making announcements as needed.
15.
Responsible for posting of weekly menu in all camper cabins and dining room
16. Designate person to prepare sample menu tray 20 minutes before all meals.
17. Coordinate schedule and distribution of any extra evening snacks with Program Director  

18. Assist Y-camp kitchen staff with meals and meeting individual camper’s dietary needs and/or restrictions due to medical conditions or allergies.

19. Responsible for ACA standards in food service areas.

20. Promote optimal sanitation and safety conditions in the kitchen, dining room, 


storage areas at all times.

21. Other duties as assigned.
Responsible to Medical Director

CAMP DIETITIAN

Minimum Qualifications

· Registered Dietitian

· Experience in diabetes management and education.

· Demonstrated ability to work with children.

· Readiness and ability to adapt to camp environment.

· Demonstrated ability to work cooperatively as a team member.

· Willingness to reside on campsite for entire camp period.

Responsibilities 
1.  During Registration obtain food allergies and diet information from parents.

2.  Live in a cabin with campers, being an integral part of the daily activities.

3.  During mealtimes circulate in dining room to assist campers with carb 

counting.

4.  Prepare a sample tray of food with portion size & carbs 20 minutes before
 each meal to put on display at “Shoot ‘Em Up Shack”

5. Do Food Service Duty as assigned, determining portion sizes, posting carbs, 

preparing gluten free foods, etc.

6.  Prepare and distribute snacks to counselors for backpacks.

7. Teach or assist with Diabetes Education sessions as assigned.

8.  Assist Nutrition Director with nutrition and food service responsibilities.

Responsible to Nutrition Director
NUTRITION STUDENT

Function as a counselor and dietitian duties that are appropriate for achieved level of training and under supervision of a Registered Dietitian. View both job descriptions
Responsible to Nutrition Director

FOOD SERVICE COORINATOR
Minimum Qualifications

· 2 years experience in food service preparation and management

· Demonstrated ability to work with children.

· Readiness and ability to adapt to camp work environment.

· Knowledge about diabetes as it relates to dietary concerns.

· Knowledge of kitchen sanitary/safety requirements and procedures.

· Ability to delegate responsibility and organize time.

· Demonstrated staff management abilities..

· Demonstrated ability to work cooperatively as a team member.

Responsibilities  

· Maintain ACA standards for food service areas.

· Maintain optimal sanitation and safety conditions in the kitchen, dining room, storage, and clean up areas at all times.

· Assist in recording and inspecting food deliveries, and storing all foods  properly.

· Work cooperatively with Y-Camp cook to observe proper food preparation 
· Ensure meals and snacks are served on time.

· Monitor proper use of equipment, appropriate food storage, acceptable sanitation and safety techniques, and necessary procedures for record keeping, menu adjustments, inventory control, and receiving purchases.

· Work daily with Camp dietitian  to revise menus to utilize leftovers, or perishable items and to accommodate staff-changes, non-delivery of food, or special activities of campers.

· Maintain necessary records and complete requested forms and reports. 

· Report all incidents and accidents immediately to the Camp Director, and cooperate in the completion of required follow-up.

· Other duties as assigned by the Nutrition Director. 

Specific duties:

1. Pre-camp meeting in late May/early June with CHH dietitian to finalize menu.

2. Pre-camp meeting in late May/early June with Y-Camp head cook and Y-Camp food service supplier to negotiate menu needs and product specifications: new product menu ideas, special order menu items, special order snack items, and nutrition information.

3. Attend pre-camp orientation meetings.  Assist with pre-camp meal service for staff as needed.

4. Unpack CHH kitchen supplies from storage containers.  Wash and air dry bowls, cereal bins, gluten free utensils, portion spoodles, measuring cups, etc.  Place clean measuring cups and spoons in Y-Camp steam table pans if available, divided by size.

5. Introduce self to kitchen Y-Staff and let them know what you are there for.  Develop rapport with then  to help everyone coordinate efforts.

6. Store and bring food service production information from past years of camp. Use to help Y-Camp cook determine amounts to prepare.  Advise Y-Camp staff on portion size needed, using daily CHH menu with carb counts.  

7. Keep production records of amounts prepared and amounts leftover.  Label information as to whether it is for older camper week or younger camper week.  Assist CHH dietitian with double-checking nutrition information, as pre-camp estimates may not be the same as actual product served.

8. CHH orders/procures “extra” food items through an account with the Y-Camp food service supplier or other suppliers.  Such items include: ind. pkgs. diet jelly, extra salad bar items, a share of alternate table items, snack items, special diet needs not available at Y-Camp, and a share of the fresh fruit items used at camp.

9. Prepare extra salads for salad bar as time allows, such as tuna salad, pasta salad, potato salad, pea salad, egg salad, etc.

10. Help set-up cereal tables and alternate table (breads, margarine, peanut butter, diet jelly, whole apples, oranges, and/or bananas) . 

11. Assist with meal service as needed.  Make sure food is served in way intended, such as fruit sent to every table, proper portion cups used in each item, etc. 

12. Observe food safety practices in kitchen.  Check temperatures if in doubt.  Diplomatically make suggestions if necessary for food safety, such as refrigerating items, not placing new product on top of old, discarding leftover salad bar items daily, etc.

13. Monitor the dish room procedures as needed, including proper use of 3-compartment sink and dish machine trap cleaning and temperatures.

14. Assist with pack-up procedure, if present end of 2nd week of camp.  Gather all CHH equipment and supplies.  Pack into storage containers; label and seal containers.  Do not store items not resistant to heat, humidity, and freezing temperatures.

Responsible to Nutrition Director

