
Summer Farm Chef Assistant Internship (Unpaid) 
 
ABOUT SEEDS AND ITS MISSION 

 

Located in a historically marginalized neighborhood of Northeast Central Durham, 

SEEDS develops the capacity of young people to respect life, the earth and each other 

through growing, cooking and sharing food. In our two-acre garden and kitchen 

classroom, SEEDS wants its young people, ages 5-17, to develop an understanding of 

how food sustains us in life and good health, respect for land and environment, and with 

leadership skills through serving the community.  

 

Summer Farm Chef Assistant 

 

About the Internship 
This summer camp season, we are committing to teaching youth how to cook low-cost, healthy meals and 

will be providing daily farm fresh lunches to our participants. As the Summer Farm Chef Assistant, you 

will work closely with the Chef Educator to create daily seed-to-table lunches made with organic produce 

grown on our urban farm.  
 
Feeding 25 kids is no small task and we are searching for someone who is passionate about cooking 

nutritious, garden-fresh meals, and getting youth excited about it. Interns will gain hands on skills in 

cooking plant-based meals on a budget and will support youth by cultivating their curiosity and 

confidence as cooks. This position is a good fit for folks with a strong interest in nutrition, holistic 

medicine, and food justice.  While this is an unpaid opportunity, we anticipate that we will be able to offer 

a small weekly allotment of produce as well as provide documentation for academic credit.   
 
Internship Commitment: 

 4-hour volunteer shifts from 9am - 1pm, M-F.   

 7 weeks of summer camp (between June-August 2018) 

 
Kitchen Responsibilities 

 Harvesting, processing, and prepping ingredients for cooking lessons and lunches 

 Able to clean as-you-go and maintain kitchen organization 

 Support Chef Educator facilitate cooking activity when necessary 

 

Working Conditions 

This job requires walking, bending, standing, squatting and /or sitting on the floor with children 

throughout the day. The Chef Assistant must be able to respond quickly in case of emergency, and must 

actively engage with children each day.  

To Apply 

 
Please send your resume to Sumi Dutta (sdutta@seedsnc.org) and a brief statement about why this 

position is a good fit for you by April 30th. 

 

We value a diverse workforce and an inclusive culture and encourage applications from all interested 

persons, including, but not limited to, people of color, persons with disabilities and LGBTQ individuals. 
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