
Position
Kitchen Manager
Business Location
34 Cowbay Road  Prince Rupert, BC  V8J 1A5 
Wage
$32.00 to $37.00 hourly (To be negotiated) / 30 to 40 hours per week
Full time, permanent employment
Starts as soon as possible (1 vacancy)
Languages
English
Education
Secondary (high) school graduation certificate or equivalent experience
Experience
1 year to less than 2 years
Work must be completed at the physical location. There is no option to work remotely.

Responsibilities
Manage kitchen staff and coordinate food orders. 
Supervise food prep and cooking. 
Check food plating and temperature. 
Establish portion sizes. 
Schedule kitchen staff shifts.
Price menu items in collaboration with the Restaurant Manager. 
Order food supplies and kitchen equipment as needed. 
Train kitchen staff on prep work and food plating techniques. 
Store food products in compliance with safety practices (e.g. in refrigerators). 
Keep weekly and monthly cost reports. 
Maintain sanitation and safety standards in the kitchen area.
Who can apply for this job?
You can apply if you are: a Canadian citizen; permanent resident of Canada or a temporary resident of Canada with a valid work permit.
Do not apply if you are not authorized to work in Canada. The employer will not
respond to your application.
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