Job Opening:

Kitchen Supervisor

About the Position
Schedule:

Approx. Hours/Week:

Location:

Shifts Available:

PT to start, FT by fall

Greenwood

Must work Friday’s

Position Overview:
At Chaco Canyon Organic Café, we are committed to organic,
sustainable, delicious, from-scratch cooking that creates an inclusive
and inspiring menu and supports our community.
Most of the time, the cooks are making batches of components for
our menu. There is always a need for speed and efficiency in cooking
and with experience, there may be opportunities for creativity for
the right person. We are always learning and growing, and are
looking for people with interest in personal growth and long-term
tenure in this small business! We are a bit different than the average
café because we are very allergen-friendly, and this creates the need
for detail-oriented cooks that maintain our standards. Our kitchen is
used to produce food for two Chaco locations, and our kitchen is full
of wonderful and passionate folks. Join us!
Looking for a candidate interested in fermentation and helping with
inventory and ordering produce and dry good for kitchen!

Skills & Attributes Required,
(in no particular order):















Honesty!
Open communication
Self-motivation and independence
Good sense of humor
Hard-working
Punctual
Attention to detail (think allergies)
Sense of urgency
Solid knife skills
Ability to learn quickly and be directed
Ability to use dehydrators, blenders,
mixers, an oven, and other kitchen
equipment safely and appropriately
Ability to spend lots of time on your feet
Ability to schlep things 50lbs+
Interest in personal growth and longterm tenure in this small business!

About Chaco Canyon Organic Café
Our goal at Chaco Canyon is to continually seek to set the standard on what it means to be a Sustainable Cafe. We make
all business decisions with the goal of having people, the planet and profitability in balance. We never compromise on
our mission, and our ultimate goal of having zero impact on the planet. We wear our hearts on our sleeves and
demonstrate this in the way we welcome and take care of customers and employees, donate to local and national
causes that share our values, source our ingredients, and prepare every dish. We give people (and ourselves)
goosebumps with what we show is possible with a cafe, and what a difference one place can make for the world and our
community. We currently have three locations, with interest in growing to have a few other locations around Seattle in
the future. The bigger we grow, the more we want to adhere to our values, which are:
 Having equal respect for our planet, our community, and our employees, and continually refining our
business practices to reflect this respect
 Creating a welcoming space for and bringing unique products and services to a diverse community
 Fostering contribution and a safe place to be human
Chaco Canyon Organic Cafe is an Equal Employment Opportunity Employer. Thank you for your interest!

How to Apply
Applications for this position are due by until filled
To Apply: Email or drop off the following: Resume, Cover letter, and 3 Professional References. The email address you
can email your info to is: kitchenmanager@chacocanyoncafe.com

