
Cook  
Salary $12.50-$14.25 per hour 
Position: Full-Time, Seasonal March-November 
Sierra Nevada Journeys’ Grizzly Creek Ranch Campus, Portola, California 

 

Sierra Nevada Journeys is a 501(c)(3) non-profit corporation. 

 
 
 

About Us: 

Sierra Nevada Journeys is an educational non-profit dedicated to building higher-order thinking 
skills through outdoor science education. Our youth outdoor science school, summer camps, and 
other renter-user groups enjoy our state-of-the-art facility at the Grizzly Creek Ranch Campus near 
Portola, CA. The 1500-acre campus was built in 2003 and is ADA accessible providing students, 
parents and community members a place to connect with the outdoors. With a spacious dining hall 
to enjoy mealtimes and beds for over 200 people, Grizzly Creek Ranch offers the best in rustic 
atmosphere, without sacrificing comfort. All qualified applicants will receive consideration 
for employment without regard to race, color, religion, sex, sexual orientation, gender identity, 
gender expression, national origin, age, protected veteran or disabled status, or genetic 
information. 
 

Cook Job Description 

The Cook shall support the mission of Sierra Nevada Journeys Grizzly Creek Ranch Campus by being 
capable of attending to our kitchen with integrity and attention to detail. The goal is to employ 
culinary skills, abilities and experience in order to play a critical role in maintaining and enhancing 
our customers’ satisfaction and campus experience. Food and food service for our guests as a critical 
factor in maintaining and strengthening our reputation and our compliance with the laws, 
regulations and standards of organized camps. 
 
We are looking for a professional Cook to assist the campus kitchen manager, sous chefs in the care 
of food, kitchen and service items, production and service of food and dining areas according to the 
Kitchen Manager and executive chef’s specifications and guidelines. The successful candidate is 
directly responsible of the food quality produced and has a high degree of responsibility for the 
activities of the kitchen staff. The cook will prepare food to the exact chef’s specifications according 
to the menu and special instructions as well as set up and clean up stations, serving and dining 
areas. Cook duties will consist of assisting the sous chef with daily tasks. The successful candidate 
will play a key role in contributing to our customer satisfaction and acquisition goals and quality of 
food and services within the Sierra Nevada Journeys guidelines that we provide. 
 
The successful candidate will work at Sierra Nevada Journeys’ Grizzly Creek Ranch Campus located 
four miles outside of Portola, CA. The Cook reports directly to the Sous Chef and Kitchen 
Manager/Executive Chef. 
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Areas of Responsibility 

 Assist the Kitchen Manager in all Food Service aspects in compliance with the health and safety 
codes and other regulations as well as Sierra Nevada Journeys campus programs and standards. 

 Assist in the storage, preparation, serving, and cleaning responsibilities of the Sierra Nevada 
Journeys Food Service Operation. 

 Prepare and cook food items necessary for all meals and food service for guests. 
 Load or unload trucks or vehicles that deliver or pick up food and/or supplies. 
 Follow strict time scheduling for attendance and performance of duties. 
 Maintain appearance and hygiene standards in the kitchen. 
 Assist in keeping equipment and implements clean, working and stored in order. 
 Set up and stocking food stations with all necessary supplies. 
 Prepare food for service (e.g. chopping vegetables, butchering meat, or preparing sauces). 
 Cook menu items in cooperation with the rest of the kitchen staff. 
 Answer, report and follow executive chef/kitchen manager’s or sous chef’s instructions. 
 Clean up station and take care of leftover foods. 
 Insure proper storage and dates of leftovers and dates. 
 Stock inventory appropriately first in / first out rotation procedures.  
 Clean and Prepare foods for cooking and serving. 
 Package food or supplies for groups as needed. 
 Coordinate meal logistics with sous chefs and ensure that all special dietary meals are prepared 

in accordance to allergy specifications.  
 Stock serving stations and/or dining areas with foods or supplies as needed. 
 Ensure that food comes out simultaneously, in high quality and in a timely fashion. 
 Comply with nutrition and sanitation regulations and safety standards. 
 Maintain a positive and professional approach with coworkers and customers. 
 Ensure daily cleanliness of the lodge kitchen, serving and dining areas. 
 Perform end of program and end of season cleaning of lodge. 
 Mop floors in kitchen daily and on end of program day turns. 
 Assist in “all set up” procedures. 
 Clean coffee station after every meal and wipe down staff fridge as needed.  
 Meet the public and be supportive of and sensitive to diversity of people, cultures and special 

needs. 
 Exhibit courteous and friendly attitude with customers and coworkers. 
 Help manage group issues that may arise (complaints, menu changes, etc.).and bring to sous 

chef and/or kitchen managers attention. 
 Follow food service personnel in maintaining a professional, courteous, and friendly 

atmosphere. 
 Work closely with all SNJ staff in delivering the highest quality of service. 
 Take daily temp loges on all fridges in kitchen and lodges every shift day and night. 

 

Required Qualifications 

 Two to three years of previous cooking experience. 
 Work well under pressure in a high volume kitchen. 
 Experience with hygiene and food safety. 
 Able to insure standards are met in all stages of food preparation, starting with the ingredients 

and ending with the finished dish which leaves the kitchen. 
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 Read and follow SNJ policies and procedures. 
 Possess Current Food Handlers card for Serve Safe California. 
 Work well as a team member of a high-performance team. 
 Ability to execute meals and cooking times on designated times. 
 Proven cooking experience, including experience as a line chef, restaurant cook and/or prep 

cook. 
 Excellent understanding of various cooking methods, ingredients, equipment and procedures. 
 Accuracy and speed in executing assigned tasks without compromising quality of food or 

supplies. 
 Flexible schedule. 
 Task-driven individual. 
 Cooking and preparing all menu items in accordance standards set by the Executive Chef. 
 Stocking and maintaining sufficient levels of food on the hot line and cold line. 
 Food preparation and portion control prior to service. 
 Maintaining a clean and sanitary work environment. 
 Ability to lift 50 lbs.  
 Ability to identify problems and hazards in all aspects of kitchen operations.  
 Ability to operate kitchen equipment and machinery safely and efficiently.  
 Ability to stand for extended periods, bend down frequently and/or kneel. 
 Ability to work with little supervision and maintain a high level of performance and quality. 
 Working quickly on task without compromising quality and/or taste of food products. 
 High school degree and/or equivalent.  
 Solid references. 
 Ability to pass a background check. 

 

Desired Qualifications 

 Knowledge of food allergies and special dietary needs. 
 Previous experience with working with children and/or children orientated camps is a plus. 
 Baking experience or knowledge of baking a plus. 
 Any other certificate qualifications a plus. 
 Able to read and follow recipes to specifications.  

 

 Benefits 
 
 Meals provided when on shift and only when the campus kitchen is serving. 
 
How to Apply 
 
 Fill out an application: 

o Online: Our website has a direct link or copy the URL listed below into your browser, 
tablet or smart phone:https://snj.formstack.com/forms/gcr_ops_staff_application_2018 

 Questions? 
Visit 5900 Grizzly Rd., Portola, CA 96122 or call (530) 832-1085 

 

   
We are proud to be a 2014-2017 finalist for Best Places to Work, and a GuideStar Gold Rated non-profit. 

https://snj.formstack.com/forms/gcr_ops_staff_application_2018

