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Located in Stanwood, Washington, Pilchuck Glass School is amidst a 15,000 acre tree farm nestled in the foothills 
of the Cascade Mountains overlooking the Puget Sound—about an hour north from Seattle. The Chef Team will 
reside on campus and has ample time to enjoy the serene environment, sit in on artist presentations, learn more 
about glass art, join in with community activities and meet a lot of artists who focus on glass as well as professional 
artists from other disciplines. 

Pilchuck Glass School’s education program runs from mid-April through end of September. The program 
accommodates a rotating community of 100–125 participants, who reside on campus during the session—each 
session is either 2 or 3 weeks in duration. Artists on campus work hard and play hard—they also eat A LOT! The 
Lodge is where everyone gathers to eat meals together, the Chefs ensure that meals are tasty, nutritious and served 
on time every day. 

The Chef Team is comprised of a Head Chef, two Assistant Chefs and a Pastry/Assistant Chef. The Chefs work 
together and are supported by a rotating crew of six Kitchen Assistants per session. Typically, Kitchen Assistants 
are glass artists that have a varying degree of experience, care greatly for the community and want to help the 
Kitchen run smooth. Chefs must be friendly, provide training and orientation for the assistants, always acting 
professional regardless of time pressure and stress, responding to each other with positive regard. 

Meal Times are important for the schedule of the program and must run consistently on-time. For Monday through 
Friday, a continental style Breakfast is served at 7:45AM, Lunch is served from 12noon to 12:30PM and Dinner is 
served 6PM to 6:30PM. On Saturday and Sunday, Brunch is served form 11:30AM to 12noon and Dinner from 6PM 
to 6:30PM. Occasionally pre-planned special events such as end-of-the-session Happy Hour and the Student-to-
Student Silent Auction will shift meal times. Service style is production based for a buffet line that consists of 
multiple food options to support different diets and tastes. Along with unrestricted diets, Gluten-Free, Vegetarian 
and Vegan options will need to be prepared for each meal. 

Qualified applicants should have a professional culinary background with experience preparing meals for groups of 
75 or more. All applicants must willing to live and work within the community, favor finding creative solutions, are 
self-starters and ready to own the responsibility of running a kitchen. Chefs work independently and are supported 
by the Operations Team for planning, purchasing and other campus logistics. No glass art experience is required—
just a willingness to support the arts with cooking great food and participating in an international art community. 

All applicants must be at least the age of 21 and already eligible to work in the United States. There is no work visa 
support for these temporary, seasonal opportunities. Two professional references are required to answer a short 
questionnaire about your skill and experience to be sent directly to PGS. A background screening is required prior to 
an employment offer. 

This is a seasonal employment opportunity that starts the week of April 16 and continues through end-September. 
Applications will be accepted until the positions are filled. Interviews will start as soon as possible for qualified 
candidates. The first part of the interview process is an informational call that will provide an overview of the 
operation, how life is on campus and answer any basic questions you have about the position and the school. 

For more information about the school and its programs, visit pilchuck.com. 
 

APPLY ONLINE AT PILCHUCK.COM/SUMMERSTAFF 


