MAHPIYA LUTA

RED CLOUD

Position:Cook / Prep

Department:Mobile Coffee & Food Truck — Mahpiya Luta
Supervisor:Food Truck Manager

Status:Full-Time

Classification:Hourly

Prepared by: Superintendent

Vision:
To be a Thriving and Renowned Community of Learners Grounded in Lakhota and Catholic Beliefs,
Values, and Practices

Mission
To promote a thriving community of learners grounded in Lakhota and Catholic Beliefs, Values, and
practices that cultivate our capacity to love and serve in a diverse and rapidly changing world.
We accomplish this by:
e Partnering with families, relatives, and the wider community to strengthen the kinship
supporting the college preparatory education of our children.
e Modeling spirituality through prayer, honoring both Lakhota and Catholic traditions as
beautifully distinctive, both affirming of human dignity and respectful of each other.
e Acknowledging our role in historical colonial practices by creating space for trusted dialogue
to promote truth and healing of our past, present, and future.
e Developing students’ critical thinking through culturally affirming, rigorous, and meaningful
learning steeped in their Lakhota identity.

Position Summary:

The Cook / Prep is a core production role on the Mahpiya Luta Mobile Coffee & Food Truck. This
individual is responsible for preparing and serving the full menu of coffee, pastries, breakfast items,
and light entrees that anchor the food truck’s daily operations. The Cook / Prep works closely with
the Food Truck Manager and a second Cook / Prep to ensure consistent food quality, efficient
service, and a clean and safe kitchen environment across a six-day-per-week operation serving
MLO employees, museum visitors, high school students, and community members.

Key Responsibilities

1. Food Preparation and Production

a. Prepare and serve the full food truck menu, including drip coffee, espresso drinks, teas,
frybread, pastries, breakfast burritos, wraps, and seasonal soups.

b. Execute daily prep work including ingredient portioning, batter and dough preparation,
and mise en place for service windows.

c. Maintain consistent quality and portion standards across all menu items.



d. Adapt menu offerings for special events including basketball and football games, the
school Pow Wow, and the Heritage Center Art Show.
2. Kitchen Operations and Safety
e. Maintain a clean, organized, and sanitary kitchen environment in compliance with South
Dakota food safety regulations.
f. Follow proper food handling, storage, and temperature control procedures at all times.
g. Monitor ingredient inventory and communicate supply needs to the Food Truck Manager.
h. Assist with equipment cleaning, minor maintenance, and end-of-day breakdown and
restocking.
3. Team Collaboration

i. Work cooperatively with the second Cook / Prep and Server/Driver to ensure smooth,
efficient service.

j.  Support the Food Truck Manager with event prep, setup, and breakdown.

k. Bring a positive, community-oriented attitude to every shift, reflecting the values of
Mahpiya Luta.

Position Qualificati | Skills:
e High school diploma or GED preferred.

Previous food service, kitchen, or barista experience is a plus but not required; on-the-job
training will be provided.
Food handler’s certification required (or willingness to obtain upon hire).
Ability to work efficiently in a small, fast-moving kitchen environment.
Reliable, punctual, and able to work a consistent schedule including some weekends and
event days.

e Understanding of and respect for Lakota culture and the Pine Ridge community preferred.

Position Timeline Requirements:
e Full-time, approximately 36 hours per week.
e Schedule includes some weekend and evening hours for school events and game days.
e Pay based on experience

Certification

| have read and understand the preceding job duties, specifications, requirements, and
accountabilities, and agree to execute the same in a manner that promotes equality of opportunity,
dignity, and due respect for all, consistent with the Mission of the Mahpiya Luta | Red Cloud, Inc.






