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VOLUNTEER JOB DESCRIPTION
RETREAT FOOD PROTECTION MANAGER
Role:

Most of the participants of Life Unbound Ministries retreats observe special dietary plans to maintain their health and wellbeing. Therefore, special care in food handling and preparation is critical to keeping our participants healthy and safe from injury or adverse reactions. The duty of this position involves ensuring retreat participants have access to nutritious, safe meals and snacks that fit their special dietary needs without fear of cross-contamination. The Food Protection Manager supervises retreat support staff in preparing meals, keeping kitchen and facilities clean and sanitized, ensuring appropriate supplies are on hand, toiletries and incidentals are stocked and replaced as necessary. All volunteers handling food will be under the direct supervision of a Food Protection Manager. The Food Protection Manager will coordinate with Retreat Managers and individual participants as needed.
Acceptance of this position will be retreat-specific and will include training support staff, leading team meetings, and participation at the retreat for the full length of the retreat and clean-up after the retreat (including final clean-up and storage of supplies back at home base). 
Requirements:
1. Attend all required training and meetings.

2. Schedule and lead all required team meetings and training.
3. Highly proficient in safe food handling, food allergens, cross-contamination, and special diets.
4. Supervise retreat support staff.
5. Be able to answer participant questions about food, ingredients, and techniques used to prepare and store food. 

6. Mandatory participation of all clean-up and storage efforts after the retreat. 
7. Ability to stand on feet for up to 4 hours at a time.

8. Ability to lift up to 40 lbs.

9. Strong servant-leadership skills and positive attitude.
10. Enjoy cooking and presenting delicious meals for participants.

11. Strong attention to detail and supervisory skills.
Responsibilities:
1. May or may not assist with menu planning for the retreat.

2. Coordinate with management and/or nutritionist or medical advisor to ensure all meals and snacks are handled with strict adherence to food safety standards with special attention to food allergies and special diets.
3. Follows retreat schedule to ensure meals are served on time to allow the retreat components to stay on schedule.
4. Supervises support staff and serves meals to all participants and retreat staff.

5. Set up and maintain refreshment stations and ensure adequate hydration of participants and staff throughout the weekend.
6. Be available to assist participants with special needs between meals as needed.
7. Ensures food prep, handling, heating, cooling, and storage meet Mesa County Health standards.

8. Ensures dishes, pots, pans, and utensils are cleaned with appropriate safety precautions and that the kitchen and retreat venue remain tidy and free of possible contaminants and/or clutter.
9. Provide back-up to hospitality staff as needed.
Ratified by Board of Directors  __________ day of ___________, 2022
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