Full Job Description - Line Cook

Who We Are: Keltic Lodge at the Highlands is a historic Cape Breton resort and is
located in the heart of Cape Breton Highlands National Park overlooking the Atlantic
Ocean. Just 2 hours from Sydney, Nova Scotia and a 5-hour drive from Halifax, the
resort has been welcoming guests to Cape Breton since July 1940.

Number of Vacancies: 12

Job Type: This a full-time seasonal position, from May to October 2023 and May to
October 2024. We will consider candidates available for one season or both. Those who
work both seasons will be eligible for a monetary bonus (see details below).

Hours of Work: 30 to 40 hours per week. Shifts include weekends, holidays, morning,
afternoons and evenings. Overtime may be required.

Essential Functions:

e Set up and stocking of stations with all necessary supplies

« Prepare food for service (e.g., chopping vegetables, butchering meat, or
preparing sauces)

o Cook menu items in collaboration with the rest of the kitchen staff

e Answer, report and follow executive or sous chef’s instructions

o Clean up station and take care of leftover food

o Stock inventory appropriately

o Ensure that food comes out simultaneously, in high quality and in a timely
fashion

o Comply with nutrition and sanitation regulations and safety standards

e Maintain a positive and professional approach with coworkers and customers

o Communicate effectively with coworkers and customers in an English work
environment

Wage: $16-$20 per hour, based on experience + tips

Bonus: An additional bonus of $2 per hour for each hour worked will be provided to all
employees after October 31st, 2023 who:

a) work a minimum of 500 hours for the season between May and October

b) work until at least the first Saturday of September 2023.
Returning employees for the 2024 season will be eligible for the same $2 per hour
bonus structure for the 2024 season, plus an additional $500 as a returning employee
bonus.

Benefits: Discounted green fees at Cape Breton Highlands Links, subsidized staff
accommodation, subsidized staff meal program.



Work Location: 383 Keltic In Road, Middle Head Peninsula, Ingonish Beach, Nova
Scotia, BOC 1LO

Required Qualifications:

e Culinary school diploma, completion of apprenticeship program or at least 2
years of proven commercial cooking experience, including experience as a Line
Chef, Restaurant Cook or Prep Cook

o Excellent understanding of various cooking methods from a variety of cuisines

e Intermediate English proficiency to communication in English work environment

e Accuracy and speed in executing assigned tasks

« Ability to stand for a long period of time and lift supply items

Keltic Lodge at the Highlands is owned and operated by GolfNorth Properties Inc.,
located at 400 Golf Course Road, Conestogo, Ontario. For more information about our
company and golf courses, visit golfnorth.ca.

Keltic Lodge at the Highlands is an equal opportunity employer that is committed to
diversity and inclusion in the workplace. We encourage all qualified individuals to apply,
including individuals from underrepresented groups: Indigenous persons, vulnerable
youth, newcomers, and persons with disabilities.

Apply: Please send your cover letter and resume to Anna Belz, Talent Manager, at
careers@kelticlodge.ca. Please include “Line Cook” in the subject line.
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