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              Isla Vista Food Co-op 

Kitchen Chef Job Description 

 

Isla Vista Food Co-op Mission 

Our mission, as a natural and organic foods consumer cooperative, is to provide the residents of Isla Vista and 

neighboring communities of Santa Barbara County with reasonably priced foods, products, and services that promote 

healthier lifestyle and environment. The Isla Vista Food Cooperative is an economic alternative founded on cooperative 

business principles and values that are practiced in our operations as well as our governance policies. 

  

Isla Vista Food Co-op Statement of Purpose 

Our purpose as a consumer cooperative is to be a trusted source of natural and organic products and a reliable source 

for consumer information driven not by profit, but by motivation for community autonomy, mutual aid, and environmental 

justice. 

Status 

Job Title: Kitchen Chef  

Reports to: Kitchen Manager & Kitchen Lead 

Starting Wage: $10.50-$11.50 per hour DOE 

Part- or full-time availability 16-32 hours per week. 

 

Job Summary 

It is the Kitchen Chef’s responsibility to meet daily needs for a full ‘Grab & Go’ shelf using the Daily Production 

Schedule. This includes sandwiches, wraps, salads, hummus, desserts, and assorted raw foods. Shifts are suggested hours, 

and may change on a shift-by-shift basis as communicated by the prior shift person, the Kitchen Manager, and/or the 

Kitchen Lead. Once training is complete, the shift person has the authority to extend or shorten shifts based on shelf 

status. 

 

This position is physically demanding, as it requires long standing periods, frequent bending, repetitive motions, and 

working creatively in a small space with others. Teamwork is an essential part of every shift. As well as making food, the 

Kitchen Chef is actively engaged in learning about various aspects of nutrition and food preparation, insofar that they are 

expected to make contributions to the knowledge base of the department surrounding food science and nutrition, as well 

as help in the creation of new recipes and the analysis of kitchen systems. 

 

 

Requirements 

General Responsibilities 

• Arrive to all scheduled shifts and meetings on time and ready to work 

• Maintain short and manicured fingernails 

• Assist and accommodate customers with inquires and special requests related to Kitchen products 

• Acknowledge customers in an approachable way so that they may feel comfortable asking questions 

• Understand, memorize, and follow procedures and policies, both store-wide and Kitchen-specific 

• Ability to stay calm and composed in difficult situations 

• Use the Kitchen Notes clipboard Communication Log every shift to communicate shift and department concerns, 

needs, and questions 
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• Evaluate shelf inventory, scheduled labor, and specific product requirements in order to efficiently stock shelves, 

referencing the Daily Production Schedule and Production Trigger/Batch list 

• Assist Kitchen Manager and Lead with other projects when necessary 

• Frequently front and face the Grab & Go Cooler 

 

‘Opening’ Shifts: 4-8 hrs in length 

• Create Production Schedule for the day 

• Follow Opening Checklist 

• Complete as many items on the Production Schedule as possible 

‘Mid’ Shifts: 4-8 hrs in length 

• Evaluate the shelves and modify, reprioritize, and add to the Production Schedule when necessary 

• Complete as many items on the Production Schedule as possible 

Closing Shifts: 4-8 hrs in length 

• Follow Prep Guide on the wall in the kitchen. 

• Stock Dry Storage / Packaging for the next day 

• Follow Closing Checklist 

 

 

Qualifications 

Minimum 

• Must be available to work at least 16 hrs/wk within the following requirements: 

o Six 4-hour shifts Monday-Friday, including two opening shifts (6am-10am) 

o Two 8-hour shifts Saturday through Sunday. 

o Shifts begin as early as 6am, and end as late as 10pm, and are 4-8 hours in length 

• ServSafe certified, or able to receive certification within 30 days after Orientation 

• Able to stand for more than 4 hours continuously 

• Able to lift 25 lb. regularly and safely 

• Physical endurance regarding bending and repetitive motion  

• Able to memorize protocols and procedures regarding food safety and health codes, food handling, inventory, and 

stocking  

• Able to work well with a wide variety of personalities and cultures 

• Able to adapt to changing work environment and culture of the store 

• Able to prioritize and accomplish multiple tasks 

• Able to perform basic culinary math 

Preferred  

• Previous food service experience and/or customer service experience.  

• Flexible time schedule 

• Excellent communication skills 

• Excellent spatial and conceptual problem solving skills 

• High attention to detail 

 

 

Disclaimer: This job description is not meant to be all-inclusive but to serve as a guide in order to provide you with a 

basic understanding of your duties and responsibilities as a cashier at the Isla Vista Food Co-op. This job description 

may be updated at any time as the need arises by Management.  
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While acknowledging that California is an At Will state, we encourage you to provide the Kitchen Manager at least 30 

days’ notice before terminating your employment.  


