Kitchen Worker

Kitchen Workers are expected to demonstrate a strong work ethic and positive attitude while contributing to a supportive team environment. Flexibility and adaptability are important in meeting the dynamic needs of kitchen operations, especially during busy periods. Attention to detail, time management skills, and a commitment to maintaining high standards of cleanliness and safety are essential for success in this role.
Job Title
Kitchen Worker
Location
St. George, ON	

Terms
· Permanent, Part-time (Saturdays & Sundays required)
· Experience preferred

Purpose of the Position

In addition to supporting the Chef and managing food preparation, Kitchen Workers play a vital role in upholding the standards of the establishment by ensuring that all food and beverage items are presented in a timely and professional manner. Their responsibilities extend to maintaining an organized workstation, communicating effectively with team members, and responding promptly to evolving demands during peak hours to support seamless kitchen operations.
Kitchen Workers are expected to be proactive in supporting daily operations, anticipating the needs of both the Chef and fellow team members to ensure consistent workflow. They must be able to quickly adapt to shifting priorities, such as sudden increases in customer orders or changes in menu offerings, while upholding a high level of professionalism. Effective communication and a willingness to take initiative contribute to a positive kitchen atmosphere and help foster collaboration among staff. By actively participating in all aspects of kitchen work, Kitchen Workers help create a welcoming environment that prioritizes customer satisfaction and operational excellence.
Essential Duties & Responsibilities

Customer Service
· Collaboratively work with kitchen and service staff in terms of ensuring the meals presented to customers are of the highest quality.
Health & Safety
· Maintain the cleanest kitchen area possible and ensure that workstation has been thoroughly cleaned at the end of each shift.
· Consistently seek ways to be more effective, efficient, clean, organized and presentable.
· Maintain all necessary equipment in good repair and have all the necessary implements and tools required for an efficient operation.
· Fundamentally understand all aspects of Food Safety.

Educational and Work Experience Requirements
· High School Diploma preferred
· Food Handler’s Certificate required (can be obtained post hiring)


Physical Demands
· Rinsing and washing dishes;
· Lifting trays of food;
· Lifting trays of un-sanitized and sanitized trays.
