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Internship:  Volunteer Produce Intake and Preparation Coordinator 
Do you have a passion for farm fresh food? Do you believe that Baltimore’s hungry deserve to be fed the best produce available? Are you looking for a summer internship that offers at least 60 hours of meaningful involvement with Baltimore’s largest feeding program?
· Begins Friday, June 27th 2011, for training   

· Intern must be available through August 20th, but position can extend through October depending on Intern availability and internship requirements. 

· Hours: 
· Friday, June 27th, 1pm-3pm training

· Every Sunday , beginning June 25th, 1:30-4:30pm
· Mondays, 9am-1pm, depending on intern availability, managing continued produce preparation under supervision of Volunteer Coordinator 
· Provisions must always be made by the Intern for Sundays that they will be absent
· 7-10 hours per week
· Reports directly to Denise Stanley, Kitchen Manager  
· This position is reviewed at one month by Denise Stanley and the Volunteer Office
Summary:

Manage intake of fresh produce delivered by Hamilton Crop Circle every Sunday. 
Manage volunteer team in intake, cleaning, and refrigeration of all produce received 

Primary Responsibilities:

· Be present for delivery of produce. 

· Gain a clear understanding of the kitchen layout – where the tools are that you need and how to use them
· Communicate with the Weekend and Weekly cook about refrigeration space
· Set up Produce Prep stations for Sunday and Monday Volunteer Teams
· Asses delivery and determine how best to wash, prep and refrigerate each type of produce.

· Assign jobs to Produce Prep Volunteer Team

· Manage each job with an eye on time and immediacy of need 
· Organize and supervise post-prep kitchen clean-up
· Develop working relationship with the Director of Hamilton Crop Circle, ODB Kitchen Manager, ODB Weekend Cook, ODB Weekend Volunteer Coordinator and ODB Weekend Program Assistants. 

· Be willing and available to attend initial training session with the Kitchen Manager and Volunteer Coordinator 
· Be willing and available to assist in training the incoming Coordinator at the end of the internship 
· Other duties as assigned 
Qualifications:
· Minimum of 21 years old

· Confidence in the kitchen

· Basic understanding of fresh produce – names and uses of many fruits and vegetables. 

Ex: is this a zucchini or a cucumber? Are these yellow things squash? 

· Ability to follow instructions exactly – a good listener
· Able to give direction clearly 

· Confidence decision making

· Independently motivated

· Strong communication skills
· Friendly and welcoming to volunteers and staff
· Positive attitude

Essay: To be included with application
A 5-7 paragraph essay answering: What is your experience working with farm fresh produce and why is serving fresh fruits and vegetables to Baltimore’s underserviced important? 
As part of the ODBEC team you will:
· Provide hospitality to all ODBEC visitors and treat all clients, volunteers and staff with dignity and respect.
· Work as a member of the ODBEC team in collaboration with ODBEC employees and volunteers to deliver the highest quality services to all clients, volunteers and staff.
· Possess a working knowledge of all services provided at ODBEC
· Receive direction from the Volunteer Coordinator and Program Manager
· Be able to work independently. 

· Communicate to Volunteer office when not available for normal scheduled volunteer days.

· Accept direction and advice from the Volunteer Coordinators.

· Act in a professional manner at all times. 
Please contact Rebecca Horner or Doris Franz-Poling for an application and interview at 443-986-9031.
