
KITCHEN SUPPORT 
Camp Health, Hope & Happiness (Camp He Ho Ha)                                      
 
READY FOR THE MOST REWARDING SUMMER JOB YOU’VE EVER HAD! 
 
For over 60 years Camp Health, Hope & Happiness has been Alberta’s leading summer recreational facility 
offering a summer camp experience for individuals of all ages with all types of developmental, neurodiverse, 
or physical challenges! And now that we are under NEW OPERATIONAL AND KITCHEN MANAGEMENT, we will 
make it the best SUMMER OF FUN yet for our campers and staff! 

Our 2025 camp season features Monday-to-Friday, 5-day, 4-night camps, beginning the end of May. The 
camper/summer staff season concludes August 9th, and our facilities rental program commences after.  

PURPOSE OF THE POSITION 
We are looking to have dedicated individuals to join our food service team to work part-time with our 
Executive Chef and Journeyman Baker for the upcoming 2025 season. Camp He Ho Ha is located on Lake Isle, 
85 km West of Edmonton and is proud to provide a summer camping experience for people with disabilities, 
our kitchen will be in operation form the beginning of March till the end of October. 
 
WHY WORK AT CAMP HE HO HA?  
 

● The most fun and fulfilling summer job experience that you’ll never forget!  
● Competitive compensation, hourly salary based on work experience. 
● Monday to Friday shifts during our summer camp season, and weekend shifts as needed during our 

rental season. 
● Onsite meals when working. 
● Access to camp amenities when in operation and not in use by summer camp or rentals. 
● The opportunity to work with our Executive Chef and Journeymen Baker. 
● Casual dress. 
● The opportunity to make a meaningful impact in the lives of individuals with unique and special needs. 
● The chance to develop valuable personal skills, including building confidence, enhancing 

communication and leadership abilities, and gaining hands-on experience in personal care, behavior 
management, and adaptability. 

 
YOUR RESPONSIBILITIES AND DUTIES INCLUDE: 
 

• Have a posiWve and energeWc aXtude providing excellent customer service to your guests 
• Assist in meal preparaWon and buffet style service for 25-180 guests under the direcWon of our Kitchen 

Manager 
• EffecWve communicaWon with Kitchen Manager, team members, and customers to promote a posiWve 

and exciWng culture 
• Ability to work as part of a team to deliver a high-quality dining experience 
• Detail focused on kitchen facility clean-up, saniWzaWon, and record keeping ensuring we exceed health 

code regulaWons 
• All food safety and HACCP guidelines are to be met and followed daily 
• Have reliable transportaQon to and from our camp at 53537 RR55 Parkland County, AB T0E 1H0 

 



 
EXPERIENCE & AVAILABILITY: 

 
● Food service – 1 year minimum preferred 
● Day Shift  
● Evening shift 
● Weekend shifts as needed  
● Work Location: In person at 53537 RR55 Parkland County, AB T0E 1H0: reliably commute or plan to 

relocate before starting work (required) 
 
 

 


