
Thaden School  

Kitchen Assistant 
 

Bentonville, Arkansas 

 
 
Named in honor of Louise Thaden, a pioneering aviator who was born and raised in Bentonville, 
Thaden School opened in the fall of 2017 with 50 students in grades 7 and 9. With its well-resourced 
tuition assistance program and a national faculty, the school has grown to 220 students (grades 6-11) 
in just two years and is expected  to grow over the next several years to serve as many as 500-550 
students (grades 6-12). 
 
The Position 
 
Thaden School seeks a dedicated and reliable Kitchen Assistant to assist the Executive Chef with 
food preparation and to perform all cleaning and sanitation duties required in the kitchen. The 
candidate will ensure the timely and safe delivery of delicious, nutritious meals to Thaden School 
students and employees daily. This is a part-time position, not to exceed 29 hours per week, without 
benefits. Responsibilities will include but not be limited to: 
 

• Assisting the Executive Chef with the preparation of meal ingredients, which includes 
washing, cleaning, peeling, cutting, and chopping fruit, vegetables, poultry, and meat.  

• The kitchen assistant is responsible for the daily set up for the salad bar and sandwich bar, as 
well as set-up of plates and flatware for daily family-style meals.  

• Helps to create healthy and nutritious snacks for the Snack Bar.  
• Tracks, records, and maintains inventory stock including foods, beverages, and kitchen 

supplies. Labels products according to FIFO procedures.  
• Arranges delivery of foods for the week and keeps the storage units clean and organized. 

Maintains a clean kitchen and abides by all state food safety and sanitation laws.  
• Cleans all kitchen areas and helps maintain a clean and organized dishwashing area.  
• Follows all manuals and Standard Operating Procedures for all equipment.  
• Achieves ServSafe Food Safety Manager level within one year of employment.  
• Other duties as needed and assigned by the Executive Chef.  

 
Experience and Qualifications: 
 

• Experience in a challenging, fast-paced work environment that requires versatility, 
adaptability, and resourcefulness; 

• Exercise exceptional time management and ensure that all duties are completed in a timely 
manner;   

• Ability to prioritize effectively and work in a self-directed manner;  
• Capacity to juggle mundane and complex tasks;  
• Strong communication and interpersonal skills; 



• Must be able to be on feet, working, for long periods of time and to bend, squat, reach, and 
lift 25-50 pounds; 

• 3-5 years’ experience as Kitchen Assistant, Line or Prep-Cook; 
• ServSafe and/or NEHA Certified strongly preferred;  
• Associate degree in culinary arts a plus. 

 
Applications 
 
Please submit applications to careers@thadenschool.org by January 31, 2020, for full consideration. 
Applications should include a cover letter and resume. Thaden School is an equal-opportunity 
employer and complies with all federal, state, and local laws that prohibit discrimination in 
employment because of race, color, national origin, citizenship, age (18 or older), religion, disability, 
marital status, veteran status, and sexual orientation. 
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