
 

Culinary Training Manager 
Would you like to a manage an effective experiential learning environment that provides young people 
with career development and life skills training in a culinary setting so that they develop transferable 
skills that optimize their employability and self-sufficiency…all while getting to eat delicious and 
nutritious food every day? 

We offer that, 15 days of paid time off, and more! 

The Organization 
Liberty’s Kitchen has been supporting New Orleans youth for nearly 10 years by providing pathways for 
New Orleans youth to create and achieve their vision of success through workforce training, leadership 
development, and support of healthy lifestyles. Liberty’s Kitchen has a fast paced environment that has 
been focused on growing its workforce in order to better serve the community through its various 
programs. Our employees are deeply committed to the organization because of our: 

• Meaningful and purposeful mission 
• Family-oriented environment 
• Daily freshly cooked breakfast and lunches that we share as family meals 

Our Values 

Youth-Centered 
The voices of youth must be heard, respected and elevated. 

Interdependent 
Ubuntu: I am because we are, and we are because I am. 

Committed to Excellence 
Being your best is a daily practice. 

Grounded in Racial Equity 
Advocate for equity as we attempt to impact the systems that cause inequity. 
 

The Position 
We’re looking for rock star culinary leaders who get excited about mentoring others and who identify 
with our organization’s mission, vision, and values. If this sounds like you and you have 5 years of 
experience working in a fast, causal, high-volume, contract cooking, fine-dining,  commissary, or catering 
facility, an associate’s or bachelor’s degree in Culinary Arts, Hospitality, or a Social Science, and you have 
a Serv-Safe certification, then this position may be for you!  



 
Brownie Points 
If any of the following match your qualifications, you’ll get brownie points! 

• Demonstrated increased responsibility over time with training and supervisory accountabilities. 
• Knowledge of principles and methods for curriculum and training design, teaching and 

instructing individuals, and measuring training effects. 
• Ability to motivate, develop and direct people as they work.  
• Knowledge of principles and processes for providing customer and personal service. 
• Knowledge of techniques and equipment required for harvesting and producing food products 

for consumption.  
• Knowledge of business and management principles involved in planning, allocating resources, 

leadership, production methods, and coordinating people. 
• Knowledge of human behavior and performance and recognizing individual differences in ability, 

personality, interests, learning and motivation.  

What You’ll Be Doing 
• Implementing food service training curriculum in order to effectively develop skills in Youth 

Development Program (YDP) trainees. 
• Completing weekly menu planning and production of daily “family meals” for breakfast & lunch. 
• Communicating inventory needs to Operations Manager to ensure required resources are 

available to execute family meal menus. 
• Assigning YDP trainees to work stations according to their training needs, skills already learned, 

and production needs and adhering to Student Daily Training Schedules. 
• Ensuring that context is given each time an operational task is assigned to a YDP trainee. 
• Completing documentation, and processes required for student progress in a timely manner, 

including entering data related to the training of each individual in the program (e.g., progress 
and competencies completed, timelines, and goals, code-of-conduct violations). 

• Providing regular feedback to Programs Department and Chef Managers on student progress 
• Collaborating with other Culinary staff as needed to ensure production needs are met. 
• Ensuring food production quality standards and safety and sanitation standards are being met. 

Why You Should Apply 
• Competitive Pay 
• Mission-Driven Work 
• Excellent Medical, Vision, and Dental Benefits 
• Delicious Meals EVERY Work Day 
• 15 Days PTO + Paid Holidays 

Interested? 
Email your resume and cover letter to careers@libertyskitchen.org, with subject line: Culinary Training 
Manager Application. Please no phone calls.  
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