
Sudbury Area Of Narcotics Anonymous Campout Sub-Committee 

Campout Cook  Requirements 

 

Clean time:  2 Years 

 

Certificate:  Current and Valid HACCP Food Handlers’ Certificate, First Aid Training 

 

Experience:  1-) At least 1 years cooking experience 

 

2-) Experience and knowledge of proper preparation and storing of all foods 

(Dry and Perishable) 

 

3-) Experience and knowledge of kitchen equipment and overall usage and  

cleaning 

 

          4-) Experience and knowledge of Menu Planning 

 

                    5-) Experience and knowledge in rotation of all foods ( Dry and Perishable) 

 

        6-) Experience and knowledge of proper and healthy portion sizes 

 

7-)  Experience and knowledge with dietary and vegetarian dishes as well as   

diabetic other medical conditional dishes 

 

8-) Ability to supervise others in the kitchen environment in their duties 

 

9-) Experience and knowledge in food-bourne  illnesses and prevention as 

well as safe temperatures and times of food (HACCP Food Handlers’ 

Certificate) 

 

10-) Ability to handle stress and stay calm. 

 

11-) Ability to tend to injuries in kitchen (First Aid Training Certificate) 

 

 

 Campout cooks’ duties are to work with Campout Sub-Committee or 

bring a working menu for 1 week (2 meals a day- Brunch and Dinner) 

to Sub-Committee for approval with Food Costs and Shopping list as 

well as a list of Suppliers. (Optional) 

 

 Campout cooks’ duties are also to help with the shopping of all foods 

(Optional).  
 

 Also supervise the storing of all foods at Camp Grounds. 

 



 Campout cooks’ duties are also to follow their menu as they see fit and 

assure that all people get fed accordingly and keep records and adjust 

to fluxuating numbers of meals needed. 

 

 Campout cooks’ duties are also to supervise the prepping off foods in 

kitchen and serving of meals and assure proper health and safety 

measures are being met and portioning sizes are being complied to. 

 

 Campout cooks’ duties are to maintain and keep track of all food and 

approach Sub-Committee at daily meeting about meals served, 

additional food needed and any issues that arise in the Kitchen. 

 

 Campout cook will be paid $400 and their food and lodging and 

registration for the duration of Campout. $500 if the Cook helps out 

with the Menu Planning and Shopping as well as their food and 

lodging and registration for the duration of Campout. 

 

 Campout Cook will hand over a record of all meals served as well as a 

record of extra food ordered to help with the next year’s menu and 

shopping planning. 

 

 

 

Deadline May 16, 2012 

 

 

***All of these requirements may only be changed or waved by group conscience of 

 The Sudbury Area Of Narcotics Anonymous Campout Sub-Committee***** 

 

 


