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Application for Chef or Assistant Chef at Knoll Farm

Please complete this form by typing in the blank spaces. We left out lines as they always complicate matters when you’re trying to fill out forms, in our experience!
Name:

Address:

Phone:




email:

How would you prefer to be contacted (delete one)
phone

email

Please note what dates you will be available, and if you have any conflicts between June 15 and September 15. 

Please briefly describe your cooking experience (what type of food, the setting, and the scale).
Please tell us how much, if any, experience you have with the following skills, and illustrate with a brief example:

Cooking vegetarian meals
Menu planning
Sourcing local foods from farms or farmer’s markets
Instructing others in an educational setting
Running a professional kitchen and staff
Estimating and keeping food budgets 
Serving and talking about food
Have you ever worked in a similar “retreat” setting, cooking and serving three meals a day on a set schedule?

Describe any other experiences or interest that you feel are relevant:
What interests you most about this job?

Please provide contact info for two references you would be willing for us to call.
Thank you very much! We are eager to be in touch. Please return, by mail or email to:

Helen Whybrow

Center for Whole Communities

Knoll Farm

700 Bragg Hill Road

Fayston, VT 05673

802.496.5690
helen@wholecommunities.org
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