
 

New York City Department of Health and Mental Hygiene, Healthy Eating Unit 
Temporary, Part-time, Stellar Farmers Markets Culinary Educator 

 
Overview 
The Healthy Eating Unit within the New York City Department of Health and Mental Hygiene’s 
(DOHMH) Bureau of Chronic Disease Prevention and Tobacco Control is seeking educators to 
conduct nutrition education and food workshops at farmers markets serving low-income New 
Yorkers as part of the DOHMH’s Stellar Farmers Markets program (SFM). SFM engages with adults 
and staff at farmers markets to support and encourage healthy eating habits.  
 
Position Details 
Culinary Educators will work as part of a team in the preparation and delivery of nutrition and 
cooking workshops at farmers markets from July-November 2018 and attend biweekly meetings on 
Monday afternoons. The Culinary Educator will report to Nutrition Educator (team leader) and be 
responsible for implementing interactive cooking demonstrations using recipes that feature local 
and seasonal produce. This paid position is part-time and seasonal to coincide with the regional 
growing season. Culinary Educators will be required to attend a paid 5-day training from June 18- 
June 22, 2018 and commit to working a minimum of 2 days per week (plus biweekly Monday 
afternoon meetings), including one weekend day, for the duration of the season. Culinary 
Educators’ hours depend upon and coincide with market schedules. 
 
Responsibilities  
Duties will include, but are not limited to: 

• Collaborate with Nutrition Educator to prepare for and implement interactive cooking 
demonstrations at farmers markets  

• Follow curriculum and ensure integrity and fidelity of programming  
• Assist with and ensure proper set-up and breakdown of tent, cooking equipment and 

educational materials 
• Maintain food safety, including cleaning and sanitation of all cooking equipment used in 

cooking demonstrations  
• Market and promote program at farmers markets to ensure minimum required level of 

participation is achieved  
• Maintain and encourage environmentally sustainable practices at workshop sites  
• Attend biweekly meetings at DOHMH offices in Long Island City (Monday afternoons)  

 
Requirements 

• Must be eligible to work in the United States (please see the last page for the required 
documentation) 

• Basic knife skills and ability to execute basic cooking techniques 
• Experience or training in nutrition or culinary arts 
• Knowledge about regional produce 
• Dynamic personality and excellent presentation, interpersonal and communications skills 
• Ability to work in multi-cultural settings with diverse populations 
• Flexibility to adapt recipes to reflect the food culture of communities served 



 

• Willing and able to stand for long periods of time and work outside in inclement weather 
conditions 

• Willing and able to regularly lift and transport items weighing up to 25 pounds (to and from 
storage site to workshop location on a weekly basis each market day) 

• ServSafe certification or successful completion of the NYC Food Protection course (prior to 
June 18, 2018) 

• Commitment to a minimum of 2 days per week of work, including one weekend day and 
biweekly Monday meetings for the duration for the season 
 

Preferred Skills 
• Experience implementing cooking demonstrations 
• Experience working as part of a team  
• Understanding of health inequities, regional food systems and community food security 

issues in NYC  
• Strong preference will be given to applicants with bilingual skills and formal experience in 

food service  
 

Interested candidates should send a completed application and resume to the DOHMH Nutrition 
Education Team at eatwell@health.nyc.gov. Deadline to apply is March 19th, 2018. 
 




