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Reasonable Accommodations:  

Food for Lane County, complies  

with federal, state, and local laws  

regarding reasonable  

accommodations for applicants  

and employees with disabilities.  

If reasonable accommodation is  

needed to participate in the job  

application or interview process,  

to perform essential job functions,  

and/or to receive other benefits  

and privileges of employment,  

please contact Human Resources,  

hr@foodforlanecounty.org 

 

 

FFLC is an Equal Opportunity  

Employer.  All applicants will  

be considered for employment  

without regard to race, color,  

religion, sex, sexual orientation,  

gender, gender identity, age,  

national origin, marital status,  

genetic information, veteran  

status, diverse ability, or any  

other characteristic protected  

under local, state or federal law. 
 

FOOD for Lane County 

Job Description 
 

Position Title: GrassRoots Garden Kitchen Trainee  

Responsible to: GrassRoots Garden Coordinator 

Class: Non-exempt 

Salary: $16/hr; 20 hours/week, limited duration (7 months) 

 

The FOOD for Lane County (FFLC) Gardens Program reduces hunger by 

engaging our community to grow food.  With dedicated volunteer and 

community support, GrassRoots Garden grows an average of 30,000 pounds of 

produce annually. Over 80% is distributed through FFLC to hunger relief 

agencies. In the garden, community members develop abilities and share 

resources, learning gardening as well as job and life skills. We connect to the 

land and each other, building a diverse and supportive community. In our 

outdoor kitchen, participants learn to turn garden harvest into healthy, delicious, 

full-spectrum vegan lunches, served each day GrassRoots is open.  

 

Trainee Roles  

• Learn to assist in preparing and serving full spectrum, nutritious, yummy 

   vegan meals for garden participants daily, cooked in our outdoor kitchen.  

• Learn and assist teaching basic food handling, cooking skills and recipes.  

• Learn and assist teaching in kitchen sanitation, proper opening, setup, and 

   closing.  

• Learn and assist in preserving seasonal produce.  

• Research to create and record recipes for our recipe binder and online 

   cookbook and for future menus.  

• Help set a positive and productive tone with a broad and diverse community.  

 

Desired Qualifications  

•Interest and experience in cooking and preserving seasonal produce.  

• Interest and experience in organic and vegan food and being outside.  

• Good social skills, interest in working with a broad and diverse community.  

• Organized and reliable, patient and good-humored.  

• Possess current food handler’s card or ability to obtain within 30 days  

• Comfortable working in a physically demanding environment  

• All offers for employment are contingent on a satisfactory background check  

 

Duration of position: 7 mos. (30 weeks) 20 hrs./week; (Tues., Thurs., Sat. 

preferred) Starting June 1.  

NOTE: Job descriptions are not intended to be and should not be construed as 
exhaustive lists of all responsibilities, skills, efforts, or working conditions 
associated with a job. They are intended to be accurate reflections of principal job 
elements essential for making fair pay decisions about jobs. 

 

HOW TO APPLY: Submit detailed cover letter, 3 work references & resume to 

Jen Anonia, jen@foodforlanecounty.org  
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