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Food Services Manager (Squamish) 

JOB DESCRIPTION 
The Food Services Manager is a key role in the successful operation of the Evans Lake Forest Education Centre 
(ELFEC), ensuring all campers and staff are well-fed and nourished while at camp. This position oversees all 
kitchen operations, including supervising kitchen staff, creating schedules and menus, and ordering food. The 
ideal candidate is a strong cook, driven and organized, a creative problem-solver, and a hands-on leader who 
can effectively manage a small team while supporting the daily food needs of campers, staff, and guests.  

GENERAL DUTIES & RESPONSIBILITIES 
The Food Services Manager is responsible for the operation of the food services department at Evans Lake, 
which includes: 
  Leading kitchen team to prepare exceptional food for groups of 40 – 130 people. 
  Menu planning that accommodates for special diets, food allergies and group requests.  
  Completing food orders, managing inventory, and minimizing food waste while securing best pricing.  
  Hiring and training staff in food service policies & procedures, including for special diets, food allergies, 

sanitization, hygiene, and food safety.  
  Scheduling of staff appropriate to group size and menu complexity, plus completion of payroll. 
  Complying strictly with WorkSafe BC Occupational Health & Safety Regulations, WHMIS, Vancouver Coastal 

Health Food & Sanitation plans and BC Camps Association Standards. 
  Communicating regularly with the Facility Manager in regards to equipment repairs in the kitchen. 
  Attending Manager meetings, as required. 
  Fostering a respectful, inclusive and supportive kitchen culture that aligns with Evans Lake values. 
  Other duties as requested, by the Executive Director or Director of Operations & Education. 

WHAT THIS ROLE LOOKS LIKE DAY-TO-DAY: 
On a typical day, the Food Services Manager is actively cooking alongside the team, coordinating meals, 

checking in on dietary needs, managing food orders and inventory. This role balances time in the kitchen with 
planning, scheduling, and leadership. 

SKILLS & ABILITIES 
  Experience as a Head Cook and/or Food Services Manager. Chef training considered an asset. 
  Experience in batch cooking, menu planning, food ordering for large groups. 
  Food Safe Level 1. Food Safe Level 2 considered an asset. 
  Extensive knowledge and experience cooking for people with food allergies and special diets. 
  Basic budgeting knowledge. 
  Basic administration and computer skills (e.g. use of programs/apps like Word, Excel, Dropbox). 

COMPETENCIES 
  Effective oral and written communication, interpersonal, and organizational skills. 
  Demonstrated problem solving skills, a positive, cooperative, can-do attitude towards the job, management 

and co-workers. 
  Concern for health and safety. Understands workplace risks and can train staff to identify and reduce them. 
  Takes initiative and pride in the work they do, doing the right thing at the right time without being asked. 
  Self-Management skills. Can work independently within prescribed parameters, can discern the relevance of 

issues and communicate them effectively with leadership. 
 

REPORTING & EVALUATION 
§ The Food Services Manager reports directly to the Executive Director. 
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§ Performance evaluations will be done semi-annually with the Executive Director. 
§ Performance to be measured by, but not limited to: 

o Budget variances with respect to expenses. 
o Food costing and food waste. 
o User group feedback with respect to food quality and presentation. 
o Overall management and job satisfaction of the team. 

 
ADDITIONAL REQUIREMENTS 

§ Criminal record check, including Vulnerable Sector Search (VSS). 
§ A class 5 driver’s license. 
§ Ability to work longer on busier days during peak season and adapt to changing group schedules. 
§ Will occasionally take on additional tasks to support overall operations at Evans Lake. 

 
WHY WORK AT EVANS LAKE? 

Evans Lake Forest Education Centre is a purpose-driven, outdoor education camp environment where food 
plays a central role in community, care, and connection. This is a hands-on leadership role for someone who 

enjoys cooking, working closely with a small team, and being part of a collaborative management group. 
You’ll have real autonomy over menus and operations, the opportunity to build systems that work, and the 

satisfaction of feeding people well in a beautiful forest setting. 
 

THE POSITION 
A full-time, year-round position: 37- 45 hours/ week (March to October).  

10 - 20 hours/week (November to February). 
Approximately 50% cooking, 50% managerial/ administrative. 

$64,000 - $73,000 annually, based on experience, education and training.  
Plus, comprehensive extended health and medical benefits. 

 
THIS ROLE IS A GOOD FIT FOR SOMEONE WHO 

• Enjoys cooking for large groups and sees food as part of care and community. 
• Is comfortable leading a small team and making decisions independently. 
• Likes structure but can adapt quickly when plans change. 
• Wants a stable, year-round role in a mission-driven organization. 

 
APPLY 

Please apply at your earliest convenience. Applications are reviewed on a rolling basis as they are received. 

Please email your resume and cover letter to Lauren Marghetti, Executive Director, leadership@evanslake.com. 

Thank you for your interest. Please note that only those selected for an interview will be contacted. 

 

 

 
 

ELFES is an equal opportunity employer. We are proud to uphold human rights, we value the inclusion of all members of our 
community, and we strive to create a safe and fun environment for everyone to explore and learn about the forest. 

We acknowledge that Evans Lake is located near Ch’iyakmesh, on the unceded territory of Skwxwú7mesh Úxwumixw 
(Squamish Nation). 

 


