
 

 

 

 

 

Employment Opportunity 

 

Cook 
Ashnola at The Crossing 
Regular Full Time  

 

Pacific Community Resources Society requires a regular full-time experienced Cook to work in the 

kitchen and food program at our youth and young adult substance use treatment centre in 

Keremeos.   

 

Reports to the Operations Manager or designate and works in accordance with the mission, 

philosophy and values of Pacific Community Resources Society including following the code of 

ethics.  Duties and responsibilities include planning and preparing assigned food items, 

maintaining a clean and safe work environment and performing administrative duties as required 

according to licensing regulations.   

Primary Duties: 

1. Daily prepare, cook and serve meals, following menus prepared by Lead Cook 

2. Perform a variety of administrative tasks as required, per licensing regulations. 

3. Prepares and serves meals and snacks by performing duties such as planning, food 

preparation and cooking schedules.  

4. Maintains security of kitchen by performing duties such as ensuring all knives are kept 

under lock and key except those in current use.  

5. Performs a variety of inventory control duties such as storing and rotating food and 

supplies. 

6. Participates as team member with other staff to ensure a safe and caring environment. 

7. Observes participants and their environments to ensure safety of clients and the premises. 

8. Performs a variety of cleaning duties throughout shift such as cleaning food prep 

equipment, sweeping and mopping floors. 

9. Maintains equipment in the area by performing duties such as monitoring of functioning 

and reporting malfunctioning equipment. 

10. Maintains related manual and computerized records. 

11. Performs other related duties as assigned. 

Academic and Job Experience Required: 

Minimum of Grade 12 education, Graduation from a recognized 12 month or more program in 

cooking plus one (1) year of recent related experience or an equivalent combination of education 

training and experience.  

 



 

 

 

 

 

Basic Requirements: 

 Criminal Records Check including the vulnerable sector 

 Standard First Aid and CPR 

 Current Food Safe Certificate Level 1 

 High level of communication skills both verbal and written 

 Demonstrated ability to operate related equipment 

 Demonstrated physical/mental ability to carry out the duties of the position 

 Suitable to work with youth, young adults experiencing multiple challenges 

  

Desired Requirements: 

 Crisis Intervention and De-escalation Training/Nonviolent Communication Certification 

 Red Seal Chef Certification 

 Depression/Suicide/Mental Health Assessment Training 

 Trauma Informed Practice 

 

Salary Range: $18.68/hour – $21.20/hour plus a comprehensive benefits package including 

pension 

Closing Date:  March 17, 2017 

Send Cover Letter and Resume to: resumes@pcrs.ca  
ATTN: Valerie Clement, Operations Manager, Ashnola at The Crossing 

Or Email: sesau@pcrs.ca         

Please quote “Cook - Ashnola” on your cover letter 

and in the subject line of emails. 

Resumes without cover letters will not be accepted. 

Only those qualified for an interview will be contacted. 
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