
 

CAMP ONOMIA​
FOOD SERVICE MANAGER​
Full-Time, Year-Round | Onamia, MN 
 
Camp Onomia is a vibrant outdoor ministry of the ELCA serving campers, retreat guests, and 
congregations year-round. We are seeking a Food Service Manager to lead our kitchen ministry 
with creativity, care, and hospitality. 
 
About the Role: The Food Service Manager oversees all aspects of Camp Onomia’s dining 
operations — ensuring that every meal is nourishing, safe, and welcoming. This position 
manages meal planning, kitchen staff, food purchasing, and compliance with all health and 
safety regulations. The ideal candidate will balance excellent food service skills with a heart for 
hospitality and community. 
 
Key Responsibilities 

●​ Plan, prepare, and oversee meals for campers, retreat guests, and events 
●​ Hire, train, and supervise kitchen staff and volunteers 
●​ Manage food and supply inventory, ordering, and budget 
●​ Maintain a clean, safe, and compliant kitchen operation 
●​ Coordinate menus with dietary needs and guest preferences in mind 
●​ Ensure compliance with health and safety regulations and inspections 
●​ Work collaboratively with camp staff to ensure a smooth camp operation 

 
Qualifications 

●​ Experience in food service management, menu planning, and supervision 
●​ Knowledge of nutrition, sanitation, and safe food handling practices 
●​ Strong organizational and communication skills 
●​ Hospitable and able to work with a wide range of ages and groups 
●​ Willingness to work flexible hours, including weekends when groups are on site 
●​ Minnesota Food Manager certification (or willingness to obtain) 

 
Why Join Us: At Camp Onomia, you’ll be part of a mission-driven community that values faith, 
hospitality, and the joy of gathering around a table. Every meal you serve nourishes body and 
spirit alike. 
 
Compensation & Benefits 

●​ Full-time, permanent position 
●​ Competitive wage based on experience 
●​ Meals provided during guest programs 
●​ Paid time off and professional development support​

 
Apply Today 
Submit your resume and cover letter to: ononiaexec@gmail.com​
 Applications will be reviewed as received. Position open until filled. 
Learn more about us at www.camponomia.org 
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