
DUTIES AND RESPONSIBILITIES (Included, but not limited to) 

NEW TRURO RESTAURANT COMING
Join our team at the heart of culinary innova�on! Our brand new restaurant is a celebra�on of local flavors, featuring a menu rich with 
fresh, locally-sourced meat and seafood. We take pride in our extensive selec�on of cra� beers, carefully curated to complement our 
dishes and delight the palate of every guest. We’re looking for passionate individuals who share our commitment to quality and excel-
lence. If you’re eager to be part of a vibrant, dynamic team and make your mark on the food scene, we want to hear from you!

This posi�on requires a mo�vated individual with a strong culinary founda�on. Must have a good understanding of technique, menu 
cos�ng and clean + efficient work prac�ces. Butchery, smoke house, saucier, pastry and line cooking experiences are an asset for this 
posi�on, but we are looking for the right person for long-term employment.

We will have a focus on local meat, seafood and homegrown where we can. With a wide variety of cra� beer selec�on, wine and cocktails!

• Prepare, season and cook food as directed, mee�ng dietary requirements where required

• Follow recipes and presenta�on specifica�ons

• Operate standard kitchen equipment safely and efficiently

• Clean and maintain sta�on in prac�cing good safety and sanita�on

• Maintain inventory and record of food, supplies and equipment

• Adhere to all sanita�on and food produc�on codes

• Food Handlers cer�fica�on 

VICKI - VFIELDS@THERECC.CACOVER LETTER + RESUME SUBMISSION: DIRECT TO

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.

We welcome cover le�ers and resumes from all qualified applicants. However, only those selected for an interview will be contacted. 
Central NS Sport & Entertainment is an equal opportunity employer commi�ed to diversity and inclusion in the workplace.
We encourage applica�ons from qualified individuals of all backgrounds.

KITCHEN SOUS CHEF


