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HEAD TO VOLUNTEER CHECK-IN

KITCHEN VOLUNTEER

HAVE QUESTIONS?  CONTACT

CHECK IN WITH ERIN VAN DYKE

REVIEW ESSENTIAL JOB DUTIES

1.

2.

3.

Volunteering in Nevada City?  

Check-in at:  Reiki Kitchen, 315 Commercial ST 

 

You will  receive your name badge &  pre-selected 

festival ticket at Volunteer-Check-in. Afterward, you are 

ready to head to the Miners Foundry kitchen located in 

the Stone Hall.  Erin will be your kitchen lead. 

Calling all Alice Waters fans to assist in the warm kitchen. Help 

prepare food for the filmmaker & volunteer lounges, as well as 

special events. This position requires standing for long periods of 

time, lifting, loading, transporting, chopping, & stirring. Please read 

the USDA’s “Basics for Handling Food Safely: http://bit.ly/2B0wi4Y. 

 

Daniel Belshe, Community Engagement Manager: 

Daniel@yubariver.org, or 530-265-5961 x201, or 

 

Frieda Slavin, Community Engagement Coordinator and Volunteer 

Ticket Liaison: Frieda@yubariver.org, or 530-265-5961 x203

4.

HELLO
MY NAME IS

WSFF Volunteer

https://www.google.com/maps/place/The+Center+For+the+Arts/@39.219452,-121.064168,15z/data=!4m5!3m4!1s0x0:0x6bc51597ceb89dbb!8m2!3d39.219452!4d-121.064168
https://www.fsis.usda.gov/wps/wcm/connect/18cece94-747b-44ca-874f-32d69fff1f7d/Basics_for_Safe_Food_Handling.pdf?MOD=AJPERES

