
 
 

FOOD SERVICES DIRECTOR 
Member of the Food Services Team; Reports to Executive Director   

 
Camp Bighorn is an outdoor adventure camp that seeks to embody the love of Jesus and develop 
Christ-honoring leaders. Bighorn’s core values are based on Matthew 22:37-39, which include loving God and 
loving others. The Food Services Director is responsible for overseeing all aspects of Camp Bighorn's food 
service operations. This includes planning, preparing, and serving fantastic healthy meals that accommodate 
dietary restrictions. It also entails managing kitchen staff, ordering supplies, and ensuring a safe, welcoming 
environment in the kitchen and dining areas. The ideal candidate is passionate about hospitality, has strong 
organizational skills, and is committed to supporting Camp Bighorn’s mission. 
 

Required Qualifications & Skills:  
●​ Experience Cooking for large groups 
●​ Proficient and efficient in food preparation 
●​ Excellent leadership skills 
●​ Ability and desire to disciple interns and other 

team members 
●​ ServSafe certification 
●​ Passion for Camp Bighorn’s mission 
●​ Strong people skills: communication, conflict 

resolution, and a friendly demeanor 

Preferred Qualifications & Skills: 
●​ Leadership experience in food services 

setting 
●​ 1-3 years experience in Camping Ministry 

 

Responsibilities: 
●​ Menu Planning and Food Preparation 
●​ Inventory management and ordering of kitchen cleaning and janitorial supplies 
●​ Monitor kitchen equipment and communicate necessary repairs 
●​ Schedule kitchen vendors, as needed 
●​ Leadership and Team Management 
●​ Inventory and Budget Management 
●​ Health and Safety Compliance 
●​ Guest Service and Hospitality Facilitation 
●​ Special Events and Program Support 
●​ Must be able to lift 50 pounds and be on your feet for extended periods of time 

 
General Camp Bighorn Responsibilities 
As a member of the Bighorn Community you will be expected to: 

●​ Engage in regular spiritual habits and practices (e.g. Scripture reading, prayer, journaling, etc)  
●​ Participate in weekly staff meetings, scheduled training, and occasional staff retreats  
●​ Invest in relationships with staff, guests, students, and interns by dedicating intentional time, offering 

encouragement, and being available for support and guidance  
●​ Provide top tier hospitality in welcoming guests 
●​ Maintain a clean, professional appearance on site at Camp Bighorn  
●​ Participate in Turnaround, dishes, kitchen help, retreat hosting, and programming  
●​ Drive a 15-passenger van for programmed events, as needed. 
●​ Raise the required salary by seeking out churches, organizations, and individuals who are willing to 

partner with you in ministry (resources, training, and networking support are available). 
●​ Other duties as assigned 
●​ Submit to the leadership of the Executive Directors, actively supporting and following guidance while 

maintaining open communication. 
 
 
 
 
Time: Full-time, Year-round (Two-Year Commitment Required | Salary: $2,000 monthly stipend, Housing 
(utilities not included), plus support raising | Category: Food Services Staff 


