2-16-2012  KITCHEN MANAGER, GRIMMWAY ACADEMY EDIBLE SCHOOLYARD, ARVIN, CA


Grimmway Academy opened August 1, 2011, with grades K-3.  We will be adding a new grade each year until it reaches a maximum of 560 students in grades K-6. There will be a garden and cooking education program based on the Edible Schoolyard in Berkeley, CA. The Grimmway Academy Edible Schoolyard will have interaction with the school meal program.

The Kitchen Manager is responsible for supervising, monitoring, and overseeing Grimmway Academy’s Edible Schoolyard kitchen. This includes designing and conducting daily kitchen classes for Kindergarten through 6th grade students, facilitating lesson planning and recipe development, and guiding the day to day operations and maintenance of an interactive teaching kitchen. The Kitchen Manager provides leadership in all aspects of the development of a new cooking education program. This position will supervise and monitor performance of assistant cooking teachers and volunteers.  

ESSENTIAL JOB FUNCTIONS  

The duties listed below are intended only as illustrations for the various types of work that may be performed. The omission of specific statements of duties does not exclude them from the position if the work is similar, related, or a logical assignment to this class.   Responsibilities include but are not limited to:

1.      Design and conduct daily kitchen classes.
2.      Develop lessons and recipes to maximize use of seasonal produce grown in the garden.
3.      Guide students through all aspects of kitchen lessons to ensure skill development and understanding of seasonality.
4.      Prepare dishes using fresh, seasonal produce grown by students in the garden.
5.      Work with Director on budget and budget management.
6.      Work with Director on providing consistent leadership of all kitchen staff.

Job Qualifications 

· Extensive knowledge of all aspects of working in and or running a successful kitchen; recipe development, cooking techniques, cleanliness, organization, among others.

· Proven success in a kitchen or cooking environment.

· Education experience.

· Managerial experience.

· Experience with basic computer programs and skilled writing is required.

· An ability to work in a physically demanding environment.


Preferred Qualifications 

· Bilingual/Bi-literate.

· Nutrition education experience.

· Staff culinary and food safety training experience.

· Media and/or advocacy skills.

To apply please email letter of interest and resume to SRobbins@grimmeducation.org with subject 'Kitchen Manager' by March 2, 2012


