
 

  
  

 

 

Kitchen Staff 
Luzerne Music Center (Summer Camp) | Lake Luzerne, NY 
Part-Time or Full-Time | Seasonal (early June – late August, approx. 11 weeks) 
 
About Us 
Luzerne Music Center is a summer performing arts program set in the Adirondacks, serving talented 
young musicians from around the world. We are committed to fostering a vibrant, healthy, and creative 
community—supported by thoughtful, high-quality food. We are seeking a Head Chef to lead our 
kitchen with a strong farm-to-table philosophy, emphasizing fresh, seasonal, and responsibly sourced 
ingredients. 
 
Position Overview 
The Luzerne Music Center (LMC) is a summer music camp in Lake Luzerne, NY, running from mid-June to 
mid-August each summer. As a member of the summer camp kitchen staff, you will play a crucial role in 
ensuring the smooth operation of the camp's dining facilities. Your responsibilities will include assisting 
in meal preparation, maintaining cleanliness and hygiene standards in the kitchen and dining area, and 
providing support during meal times. This position offers an exciting opportunity to work in a dynamic 
environment, contribute to the well-being of campers, and gain valuable experience in food service. 
 
Key Responsibilities 

• Assist in Meal Preparation: Help with food preparation under the guidance of the Head Chef 
and Assistant Head Chef. 

• Maintain Cleanliness: Ensure that kitchen surfaces, equipment, and utensils are clean and 
sanitized according to health and safety regulations. 

• Follow Food Safety Guidelines: Adhere to proper food handling procedures to prevent 
contamination and ensure the safety of campers and staff. 

• Support Meal Service: Assist in serving meals during designated meal times. 
• Assist with Dishwashing: Wash dishes, pots, and pans using commercial dishwashing equipment 

or by hand, ensuring that all items are thoroughly cleaned and sanitized. 
• Handle Special Dietary Needs: Accommodate campers' dietary restrictions and allergies by 

assisting in preparing alternative meal options as necessary. 
• Maintain a Positive Environment: Foster a supportive and inclusive atmosphere in the kitchen, 

promoting teamwork and cooperation among kitchen staff. 
• Assist with Cleaning Duties: Help with general cleaning tasks such as sweeping, mopping, and 

taking out the trash to keep the kitchen and dining areas tidy. 
• Adhere to Camp Policies: Follow all camp rules and regulations, including safety protocols and 

behavioral guidelines, to ensure a safe and enjoyable experience for all. 
 
Qualifications 

• Previous experience in a kitchen environment preferred, but not required. 
• Basic knowledge of food preparation techniques and kitchen equipment. 
• Ability to work well in a fast-paced environment and collaborate effectively with team members. 
• Strong attention to detail and commitment to maintaining cleanliness and hygiene standards. 



 

  
  

 

 

• Excellent communication and interpersonal skills. 
• Flexibility and willingness to take on various tasks as needed. 
• A positive attitude and enthusiasm for working with children and youth in a camp setting. 

 
Physical Requirements: 

• Ability to stand for extended periods and lift heavy objects (up to 50 pounds). 
• Stamina to work in a hot and humid kitchen environment. 
• Agility to maneuver in confined spaces and perform repetitive tasks. 

 
Schedule: 

• This is a seasonal position typically lasting for the duration of the summer camp program. 
• Hours may vary, including weekends. 

 
Compensation: From $16 per hour and up 
 
Additional Benefits: Meals included 
 
Application Materials 
To apply, please submit your current resume and 2 references to the Vice President of Operations, Emily 
Brown at ebrown@luzernemusic.org. 
 


