Sous Chef Position available at Tall Timber Ranch

Minimum dates:  June 19  - August 28    Prefer Mid May to Mid October


Skills needed: basic cooking skills equivalent to first year of Culinary School or one year experience, basic knife skills, basic culinary math, able to multi-task and direct others.


This position is responsible for the leading of one meal per day when the head chef is working and all meals when the head chef is off.  It is a full time seasonal position. Hours in the kitchen average about 11 per day.  This leadership position is a great start in your culinary career.  At Tall Timber Ranch 95% of our cooking is done from scratch including soups, breads and desserts.  The Sous Chef helps determine menus and plan special events.  Meals are served either buffet or family style.  Some special events are plated and multi-course. TTR has shares in our local CSA and is also developing our own garden for hyper-local eating.  This summer we will have a “global” theme for our camps which presents the opportunity to develop menus from the great cuisines of the world.  We nourish our guests and campers with great food to support their physical and spiritual development.


Interested applicants should contact Victoria FritzKapps at 509-881-7306 or victoria@talltimber.org for more information. 

