
Description: 

Since 2012 the plate restaurant has offered delicious homemade, handcrafted sandwiches, soups, 
salads, prepared meals and baked goods served out of its original Milton Lower Mills location, 
and more recently from its larger second location at Milton Marketplace in East Milton. At the 
plate we use the tagline, “A place to eat and learn.” As such our team cooks, bakes, makes fresh, 
seasonal food, hosts wine socials, community events, and instructs people to cook. In 2016, we 
opened our second location at the Milton Marketplace located in the neighborhood of East 
Milton. With a larger restaurant space, it made sense to initiate a Culinary program.  
Our cooking classes focus on traditional food crafts and technique, covering a range of dishes in 
all categories and from all around the world. We recently wrapped up our third season of cooking 
classes. This year we explored recipes using seafood, chocolate and fresh spring greens. We 
enjoyed foods from Northern Italy and celebrated the holidays with classes on Thanksgiving 
sides and holiday cookies. We hosted fishmongers and farmers as guest instructors and made 
cheese platters with Cheese Mama. The Culinary Ed Coordinator will continue this program, 
providing oversight and bringing his or her own personal touch to the experience.  

Responsibilities: 

Timeline and Schedule:  
• This position will start early August. Culinary classes start late September and run 

through early May. There will be a learning curve to this position. Therefore, the first few 
months of the job will be hourly with the expectation of 30-32 hours per week 

• This position requires varying hours and days, including weekends. Roughly half of the 
shifts would be in the evening, and half would be during the day 

Program Oversight: 
• Collaborate mid-summer with owner and head chef to create core classes and collateral 

material for the season  
• Manage class calendar; Manage private class inquiries and scheduling 
• Work with our sous chef to coordinate ordering of all produce, dry goods, meat, and retail 

products for classes 

The Plate Restaurant

Position Location Milton Market Place, East Milton

Position Culinary Ed Coordinator

FLSA Part-time, Hourly with additional per 
class stipend

Reports To: Suzanne Lombardi, Owner and Head 
Chef



• Circulate contracts, coordinate with guest instructors, and communicate with clients 
• Create posters and print PR materials to promote our classes 
• Develop and maintain relationships with past and present students 
• Provide new ideas for our program based on interest and past experience 
• Provide pictures and other related event content for our social media sites  

Cooking/Teaching:  
• Teach 1-2 monthly classes with Suzanne and alongside guest instructors 
•  Support guest instructors and guests to encourage community and ensure a smooth event 
• Develop class topics, recipes, and timelines 
• Format final recipes/ packets for classes 
• Develop and oversee a Monday kids cooking class (should you have the interest and 

availability) 
• Get to know our community through cooking, eating, and learning together 

Other:  
• Help with special events at the plate and be available to work a shift in our restaurant if 

preferable 

Qualifications: 
• Strong social and customer service skills: friendly, approachable and articulate 
• Creative and innovative mindset 
• Strong organizational skills 
• Ability to prioritize between multiple tasks in a busy work environment while still 

maintaining attention to detail 
• Ability to solve problems work independently without direct supervision 
• Demonstrated love of food and knowledgeable of food trends 
• Related culinary and administrative experience 
• Ability to work flexible hours 

Apply:  

 Send a cover letter and resume to Suzanne Lombardi: suzannel@theplatekitchen.com  

 


