
 

Calvary Alive Meal 
Head Cook 

Job Description 
 

To plan a nutritious, family friendly rotating menu for Wednesday Calvary Alive meals.  
Create recipes, grocery lists and pull lists.  Be the head cook and schedule one assistant 
cook for each Wednesday.  Help the servers know how much food to serve, understand 
sanitation for serving, and what to restock.  Help the clean-up team know what to do with 
leftovers. Works closely with the administrative assistant for resources. 
 
Specific Duties: 
 
1. Menu Creation: Menus are created considering the audience, past preferences, cost 

containment, and ease for cooks.  Meals should be kept at no more than $2/plate cost, 
be nutritionally balanced, include enough variety that people can make choices around 
their dietary needs. A "cook's choice" menu should be incorporated into the rotation to 
assure leftovers are being used up quickly.  There is also very limited cooler and freezer 
space. There are recipes and menus from previous years that participants expect to see 
back on the menu. 

2. Ordering Food:  Food is obtained primarily from US Foods and Lueken's grocery store.  
The Church also has accounts at:  Downtown Meats, Raphael's and Little Caesars 
Pizza.  Menu and grocery lists must be done ahead of time so that the US Foods 15 
case minimum is met. The administrative assistant to resources will place the order.  
Head cook will create a Lueken's grocery list and will do the shopping or ask the 
administrative assistant to do the shopping.  Care must be taken to eliminate waste. 

3. Coordinating Volunteers:  The only position the head cook will schedule is the assistant 
cook.  A list of volunteers will be provided.  Constant recruitment is necessary from all 
involved with the meal.  Once scheduled let the admin assistant know who is scheduled 
and he will keep the master schedule.  The administrative assistant will remind the 
assistant cook, clean-up and serving teams to come on their scheduled shifts each 
week. 

4. Manage leftovers from Calvary Alive and other programs held at Calvary to minimize 
waste.   

5. Kitchen Maintenance and other duties: Kitchen and pantry cleaning and maintenance 
tasks as needed as well as other Calvary Alive meal related duties as assigned. 

6. Time Commitment: The lead cook needs to be here from 1pm to 6pm each Wednesday 
there is a meal.  There are 28-30 meals per academic year.  

7. Compensation:   The position pays $10-12/hour, depending on qualifications, bi-weekly, 
with a signed time sheet.  It is a staff position and attendance at staff meetings is 
required. 


