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EXECUTIVE CHEF  
 
Department Food Service 
Supervisor Management 
Position Term Late April through mid-September onsite. Additional hours for remote, off-season 
work.  
a 
Position Description The Executive Chef oversees all aspects of food ordering, menu planning 
and production for Camp Denali, a wilderness vacation lodge inside Denali National Park. The 
Executive Chef also has ultimate responsibility for the food service team, including but not limited 
to crafting an effective training plan for Orientation Week, providing day to day supervision and 
ongoing feedback, and leading by example both in the kitchen and within the greater Camp Denali 
community. In 2022, we expect the food service team will likely consist of seven core members, 
with staff from other departments providing additional support with some of the kitchen helper 
and dishwashing shifts.  
 
Important to note, is that during the 2022 and 2023 seasons, Camp Denali will operate as fly-in 
lodge for the first time in our history. Our guest capacity and number of staff will be slightly 
reduced for the coming two seasons—we normally serve three meals a day for ~100 days to 
approximately 42 guests and 40 staff, but that will be reduced to approximately 30 guests and 30 
staff.  
 
Scope and Impact We cultivate a high standard and are committed to good food, made from 
quality ingredients. (See attached Vision and Goals Statement) The Executive Chef is responsible 
for ensuring those high standards are met. The excellence, presentation, and timeliness of meals 
have a huge impact on guest experience and staff morale. The Executive Chef also inspires 
confidence and contributes to a positive work environment in the kitchens by providing good 
direction, maintaining open dialogue, and by giving effective feedback about work performance. 
 
Compensation In-season starting salary is $4,750/month and is commensurate with training and 
experience. There are no charges for room or board during the operating season. Summer guest 
gratuities are pooled and divided equally among all staff, amounting to approximately 
$500/person/month. A seasonal travel stipend is provided to defray the cost of travel to Alaska. A 
high-deductible group health insurance plan is offered. Health insurance premiums are presently 
paid 100% by the company, with coverage continuing to be paid by the company through the 
offseason when Supervisor intends to return for the next summer season. Enrollment in a Health 
Savings Account is optional and funded by the staff member via payroll deductions. Staff become 
eligible to participate in a SIMPLE IRA in the third calendar year in which they make $5,000 or 
more in compensation with us. The company annually revisits their contribution to this retirement 
plan, and is offering a match of contributions up to 1% of compensation in 2022. Off-season work 
is paid monthly at an hourly rate of $25.00. 
 
Major Functions  

• Support the mission of Camp Denali. 
 
• Establish and evaluate menus: 

o Pre-season work with Supervisor to establish core menu. 
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o In-season collaboration with Supervisor, Greenhouse Coordinator, and Bakers to 
plan weekly menus. 

o Establish portion sizes, test new recipes, and file recipes for all menu items in the 
company’s recipe books.  
 

• Maintain all food service inventories:  
o Plan and place all food orders. 
o Ensure proper receiving, storage, and use of products. 
o Minimize waste and maximize thorough usage of food through careful ordering, 

proper and well-organized storage, use of proven recipes, and creative use of 
leftover food. 

 
• Ensure that the food service vision and goals are being met. 
 
• Administrative duties: 

o Review invoices from purveyors for accuracy. 
o Maintain organization of food service files. 
o Review and update computer files related to food service annually and as needed 

§ Food inventory 
§ Signage and labels 
§ Recipes 
§ Job descriptions and job responsibilities 
§ Kitchen procedures 

o Collaborate with Personnel Manager on kitchen staff schedule. 
o Collaborate with Server Trainer in training and support of servers. 
o Monitor food waste and adjust ordering and food preparation accordingly. 

 
• Supervisory duties: 

o Training and Mentoring 
§ Train and monitor staff to ensure safety and sanitation in food preparation 

areas. 
§ Ensure all kitchen staff receive adequate orientation and training related to 

their jobs and menu items. 
§ Ensure all equipment is kept clean and in good working condition. 
§ Train staff on proper use of equipment. 
§ Identify ongoing training needs of staff throughout season and implement 

training-- one-on-one, on-the-job, and/or group training sessions. 
§ Plan and hold group meetings and/or prepare memos as needed to address 

changes or refinements to procedures. 
§ Allow opportunities for communication within department. 

 
o Staff Evaluations  

§ Meet with core food service team members one-on-one at mid-season to 
discuss work performance and establish goals for remainder of season. 

§ Meet with core staff at end of season to review accomplishment of goals, 
and to offer and receive feedback. 

 
o Communication 
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§ Communicate effectively and frequently with staff to give feedback about 
work performance and to convey necessary information about menu 
changes, guest meal counts, inventory updates, and procedural changes. 

§ Demonstrate strong interpersonal skills and a positive approach to resolving 
problems in the workplace. 
 

• Off-Season tasks: 
o Review recipes and procedures. 
o Menu planning and food ordering for the upcoming season. 
o Conduct second interviews with applicants for food service jobs. 

 
Problem Solving and Decision-Making The Executive Chef meets with their supervisor on a 
weekly basis for discussion and planning. They attend a weekly meeting with other department 
supervisors to be updated on events and to solve problems that arise across departments. 
 
Scope of Supervision The Executive Chef is the direct supervisor for a core group of 6-8 staff 
who each work 3-5 days in the kitchen. The Executive Chef is also responsible for training a 
handful of staff from other departments who will have 1-2 shifts in the kitchen per week, and all 
other staff members who will share in dishwashing duties throughout the season.   
 
Knowledge, Skills & Abilities 

• Five or more years progressive professional cooking or catering experience required, 
including two or more years supervisory and/or management experience in the culinary 
field  

o Demonstrated ability to teach, supervise, and evaluate employees 
o Strong interest in training and mentoring 

• Professional culinary training desired 
• B.A. or B.S. desired 
• Seasonal hospitality cooking experience preferred 
• Professional baking experience (artisan breads, pastries) preferred 
• Demonstrated quality leadership 
• Strong written and verbal communication skills 
• Computer literacy: must be proficient with Google Drive, Microsoft Word and Excel, and 

be comfortable working on Mac computers 
• Basic food service accounting experience 
• Certified Food Protection Manager (CFPM) certification required 
• Genuine interest in living and working in a remote, close-knit community 
• 3-season commitment 
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FOOD PURCHASING AND PRODUCTION VISION AND 
GOALS 
 
FOOD, provide wholesome, flavorful, attractive food  

• Provide healthy, nourishing food made from quality ingredients. 
• Prepare attractively plated food. 
• Serve food professionally. 
• Utilize products responsibly. 
• Grow fresh produce on-site. 

 
FINANCES, be fiscally responsible 

• Maintain accurate inventories. 
• Manage food portions to minimize wasted food. 
• Strive for creative and thorough use of leftover food. 
• Order, receive, and store all food to maximize timely use and to minimize waste. 
• Maximize greenhouse production and usage. 
• Minimize transportation and consolidation costs by ordering in bulk. 
• Research purveyors and do price comparisons to find best quality and most earth-friendly 

products for the best price. 
 
STAFF, maintain a healthy and functional workplace   

• Provide training for all jobs. 
• Promote opportunities for lifelong learning and mentorship. 
• Provide healthy, nutritious food in sufficient quantity. 
• Prepare food in sanitary conditions. 
• Promote communication and teamwork.  
• Purchase and use wherever possible non-toxic, “green” cleaning products. 

 
STEWARDSHIP, purchase and produce food responsibly 

• Manage waste through portion control and creative use of leftovers. 
• Minimize packaging by purchasing food and cleaning products in bulk quantities. 
• Prioritize purchases that come from local, Alaskan organic farms and businesses that 

provide organic, whole foods. 
• Minimize energy and water consumption and use of non-renewables such as propane. 
• Prepare as much food as possible from whole ingredients start to finish. 

 
 
 


