Name of Company/Business: Hearthstone By the Bay

Contact Name: John Hooper

Business Address: 3 Marine Parade Drive

City: Etobicoke

Province: Ontario

Postal Code:

Phone: 416-503-3332 ext 2218

Email Address: jhooper@hearthstone.ca
Website: www.hearthstonebythebay.com
Position Advertised: Head Chef

Description of Position (duties, responsibilities, salary range [optional]):

Hearthstones mission is to set the standard for quality of life for retirees which will ensure that their dignity,
independence and uniqueness are enhanced and maintained as they age. We are currently seeking a self-motivated
individual to assume the overall operation of Hearthstone by the Bay’s culinary team.

Head Chef

The successful candidate will oversee an environment that has the highest standards for quality and
service, assisting the Dining Services Manager in planning, organizing, and supervising all hospitality
operations. Your role is to ensure a high level of productivity, consistency, and exceptional culinary
experiences for our homeowners and their guests. The ideal candidate is personable, creative, and
passionate about cooking, as well as maintaining a well-organized and clean kitchen. You must have a
Food Handlers Certificate, a diploma from a recognized college or a red seal designation, and three to
five years’ experience in the restaurant industry. Applicant must have strong leadership and
communication skills plus promote teamwork.

The responsibilities for this position include, but are not limited to, the following:
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e Produce modern and inspired menus while operating within the budget parameters
e Ensure consistency of food quality

¢ Communicate to all staff prior to shifts regarding daily menu needs and special functions /
events for the day

e Establish communication process between the kitchen and dining room staff

e Instruct cooks in preparation, garnishing and presentation of menu items as well as in new
cooking techniques

e Schedule, recruit and hire kitchen staff

e Supervise and participate in the production and plating of all food service items to ensure the
best quality food style possible

e Accommodate homeowners special requests
e Create daily specials

e Inspect food orders to ensure proper plate presentation, portioning and recipe adherence prior
to sending food to diners

e Lead by example to inspire and motivate the culinary team to consistently exceed diner
expectations

e Ensure the cleanliness and sanitation of entire kitchen area

e  Monitor product supply and replenish when necessary

e Comply with all aspects of the Public Health Department, Occupational Health & Safety Act,
Employment Standards Act and corporate policies

Start Date: Immediately

Year Round: Yes



