JOB OPPORTUI

Box 550 Whitewood, SK SOG 5C0 (phone) 306.696.2425 (fax) 306.696.2426

CHIEF DENTON GEORGE MEMORIAL MULTIPLEX
Ochapowace Nation — Job Posting

Position: COOK 11

Status: Full-Time/Permanent

JOB SUMMARY:

The Cook 11 is responsible for preparing/ cooking the menu items for guests in a timely manner,
monitor supplies and inventory that is low or needs replenishing, adhere to safety rules and
regulation procedures, work as team, handle kitchen equipment and appliances, assist with
opening and closing of the restaurant, organize and prepare for next day shift, communicate
effectively with co-workers and supervisor, maintain a clean kitchen, follow the Canada Food
and health regulations and guidelines, perform additional tasks as required. The Cook 11 will
report to the kitchen supervisor if there are any issues or concerns regarding the kitchen.

QUALIFICATIONS:

Preference will be given to candidate with a high school diploma or two (2) years’ experiences in
the restaurant industry.

KNOWLEDGE, EDUCATION & EXPERIENCE:

Must be knowledgeable in governmental health food regulations and food safety
requirements,

Hardworking, organized, passionate about food and customer service,

Must be able to work in a fast-paced environment

Stand for long periods of time,

Excellent communication skills and work unsupervised,

Ensure that the food prep area and kitchen are cleaned and sanitized at the end of each day,
Must be able to work a flexible schedule including days, evening, weekends, and public
holidays,

First Aid and CPR certificate.

A Criminal Record Check (Vulnerable Sector) and Prohibited drug test

Selection Process: Preference will be given to Ochapowace Members. Candidates will be selected for this position
based on their skill, ability, experience, and qualifications as identified in the resume. Therefore, only those selected for
interviews will be contacted.

Application Deadline: March 19, 2025 @ 4:30 p.m.

Please send your Resume and Cover letter, with three (3) References to:
hr@ochapowace.ca
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