Experienced Lead Cook

Dimitri’'s Pizza and Pasta Restaurant is looking to hire a qualified cook to help lead, run and
maintain the kitchen.

Details Regarding This Position:

This is a full-time position with up to 35 - 40 hours a week

The shifts can be any day of the week (this includes weekends and holidays)
Typically the shift will start around 11 AM or 3 PM

Wage range $19.00 to $20.00 per hour depending on experience

What A Work Day Will Consist Of (but not limited to):

Prepare ingredients and cook dishes according to prescribed instructions

Operate kitchen equipment and appliances safely and correctly

Answer phone calls to take food orders and calculate the total

Collaborate with other kitchen staff and provide directions to create an efficient and
positive work environment

Cut and store vegetables and meat

Monitor stock levels, order supplies, and maintain inventory records

Storing prepared and unprepared food items and assist with maintaining inventory
Maintain a clean and sanitized kitchen environment

Assist with menu planning and recipes

Perform other related tasks as needed

What You Need to Qualify:

Current Food Safe

Previous experience as a cook in a restaurant setting, willing to provide some training
based on our menu items

Flexible with hours and schedule

Good communication, writing and mathematical skills

Be able to lift, pull and push a moderate weight

Be able to follow instructions and procedures

Comfortable taking directions and working under supervision
Flexible and adaptable to changing needs

Be comfortable and able to work efficiently in a fast-paced setting
Be comfortable answering phone calls to take food orders

How to Apply:

Apply in person at Dimitri’'s Restaurant (3723 Redford Street, Port Alberni) between the
hours of 10 AM — 12 PM
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