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Assistant Food Service Director 

Gateway Mission 
 
Gateway Mission serves as a first step toward a new life for homeless men, women, and 
children across West Michigan. 

We provide emergency services and long-term discipleship programs that offer help and 
lasting hope. This Christ-centered care helps our neighbors overcome the root issues of 
poverty, addiction, and homelessness so they can rebuild their lives, from the inside out. Our 
desire is to help every person who walks through our doors experience lasting 
transformation . . .From broken to beautiful. From lost to loved. From hopeless to hopeful. 

Gateway Mission is committed to seeing lives transformed through a relationship with Jesus 
Christ. It takes a team of dedicated men and women who have been called by Christ to 
accomplish this mission.  
 
Food Service Ministry Philosophy 
 
At Gateway Mission, every meal is more than food—it is an opportunity to demonstrate 
Christ's love through hospitality, respect, and faithful stewardship. The Food Services 
Department combines sound operational practices with compassionate service, recognizing 
that consistent, high-quality meals contribute to the health, stability, and well-being of every 
person we serve. 
 
Assistant Food Service Director 
 
The Assistant Food Service Director is responsible for the day-to-day operation of Gateway 
Mission's Food Services Department. Working under the direction of the Food Service 
Director, this position leads daily kitchen operations while actively participating in food 
preparation, supervising employees, volunteers, and guests assigned to kitchen workstations, 
and ensuring meals are prepared safely, efficiently, and on schedule. 
 
Position Accountabilities 

The Assistant Food Service Director is accountable for: 
 

• Daily kitchen operations. 
• Safe, timely, and consistent meal production. 
• Coordination of meal preparation and delivery to the Women & Children's Center. 
• Daily supervision of employees, volunteers, and guests assigned to kitchen 

workstations. 
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• Compliance with health department regulations and ServSafe® standards. 
• Inventory organization, food rotation, and stewardship of donated resources including 

incoming and outgoing donations. 
• Kitchen cleanliness, organization, and operational readiness. 
• Successful execution of daily department goals. 

 
The ideal candidate has: 
 
Education & Experience: 
 
 Required 

• High school diploma or equivalent and culinary, hospitality, or food service 
management education. 

• Minimum three years of progressively responsible commercial food service 
experience. 

• Previous supervisory or lead experience. 
• Current ServSafe® Manager Certification. 
• Valid Michigan driver's license with an acceptable driving record. 

 
Preferred 

• Experience leading volunteers. 
• Experience in nonprofit, institutional, healthcare, school, rescue mission, or other 

high-volume food service environments. 
• Experience with inventory management and purchasing. 
• Experience/knowledge of homelessness culture and the ministry of rescue missions. 

 

Skills & Abilities: 

• Strong leadership, organizational, and time-management skills. 
• Ability to coordinate multiple priorities in a fast-paced commercial kitchen. 
• Strong written, verbal, and interpersonal communication skills. 
• Ability to coach employees and volunteers while maintaining accountability. 
• Working knowledge of commercial kitchen operations, food safety regulations, and 

ServSafe® standards. 
• Intermediate computer skills, including Microsoft 365. 
• Ability to identify problems, make sound decisions, and maintain a positive, solutions-

oriented approach. 
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Physical Activities/Demands & Work Environment 

• Stand, walk, bend, reach, lift, and carry regularly throughout the workday. 
• Lift and move objects weighing up to 50 pounds. 
• Safely operate commercial kitchen equipment. 
• Regular exposure to heat, cold, steam, moisture, cleaning chemicals, and commercial 

kitchen equipment. 
• Moderate exposure to environmental hazards, including sharp objects, hot surfaces, 

and potential exposure to bloodborne or airborne pathogens. 
• Work a flexible schedule, including occasional evenings, weekends, and holidays as 

department operations require. 
 
Personal Characteristics: 
 
Fulfill all aspects of position job description according to the biblical principles and 
philosophy of ministry as defined by the Gateway Mission Statement of Faith, Principles of 
Influence/Qualifications for Employment, and Mission/Vision/Values profile. 
 
To Apply: 
 
For a complete job description or to apply with resume/cover letter email 
HR@hopefoundhere.org For a full list of open positions visit Careers - Hope Found Here.  
Phone inquiries may be directed to Deb Vogel at 616.396.2200. Accepting resumes on 
through August 28, 2026. 
 
To Learn More: 

Gateway Mission - YouTube 

Gateway Mission - Facebook 

 

mailto:HR@hopefoundhere.org
https://www.hopefoundhere.org/about/careers/
https://www.youtube.com/channel/UCrepithmcaSGnASoG067GEA/videos
http://www.facebook.com/gatewaymissionmi

