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R A T H   E A S T L I N K  C O M M U N I T Y  C E N T R E

Full Time

WAGE; TBD

Benefits package | RECC Facility Membership

KITCHEN STAFF

THERECC.CA

DUTIES AND RESPONSIBILITIES (Included, but not limited to) 

We welcome cover le�ers and resumes from all qualified applicants. However, only those selected for an interview will be contacted. 

COVER LETTER + RESUME SUBMISSION: DIRECT TO VFIELDS@THERECC.CA

Current Criminal Record and Child Abuse Registry Checks are mandatory condi�ons for RECC employment. They must be completed
and submi�ed before any training will begin. Wage offered is based on previous experience and level of training and/or cer�fica�ons.

Hours of Opera�on: 8 AM - 6 PM ( applicants with flexible schedules preferred )

Monday - Friday & Sat and Sundays

We are looking for a mo�vated, Kitchen worker who has a passion for food and love’s to cook. Previous experience is required, 
however, we will train the right person who’s is interested in joining our incredible Food & Beverage team.

Nourish is located at the Rath Eastlink Community Centre and caters to a wide variety of patrons and events. From catering large 
events, conferences, and birthday par�es - to serving up daily offerings to RECC members and members of the public. All our 
Nourish staff are cross trained to also pick up addi�onal hours if you so choose in our concessions and world class Events.

-Proper opening of the line kitchen and dish area

-Ability to work independently and as a team

-Ensure stock rota�on and no�fy supervisor if inventory is low

-Por�oning, assembling, combining, and cooking ingredients; and maintaining a sanitary kitchen.

-Completes cleaning according to daily and weekly schedules and dishwashing/pot washing as needed.

-Maintains cleanliness and sanita�on of equipment, food storage, and work areas.

-Prepares ingredients by following recipes; slicing, cu�ng, chopping, mincing, s�rring, whipping, and mixing ingredients

-Executes cold food produc�on in accordance with standards of pla�ng guide specifica�ons.

-Adheres to proper food handling, sanita�on, and safety procedures; maintains temperature and Hazard Analysis Cri�cal Control 

Point (HACCP) logs as required; and maintains appropriate da�ng, labeling, and rota�on of all food items.

-Assists with receipt of deliveries.

-Ensures smooth opera�on of restaurant services during absence of supervisor.


