
  Job Post:  
Cook (Casual)  

 
Are you passionate about creaƟng nutriƟous and delicious meals that bring comfort and joy to 
others? We're looking for a skilled and caring Cook (Casual) to craŌ dishes that not only nourish 
but also brighten the day of our residents. Here, your culinary experƟse will make a meaningful 
impact in a warm, supporƟve environment. Be part of a team dedicated to making every meal 
memorable! 

Title: Cook (Casual) 

Reports to: Clinical DieƟƟan/Manager of OperaƟons 

Status: Unionized; UNIFOR local 4620 

Wage: $24.15 – $24.56/hour with shiŌ premiums of $2.35/hour for shiŌs between 7 p.m. to 7 
a.m. and weekends, plus Ɵme and a half for shiŌs worked on holidays. 

Schedule: Provide your availability a month in advance and enjoy a flexible schedule of 8–12-
hour shiŌs – days, nights, and/or weekends. Keep in mind that you may oŌen be called in with 
short noƟce. 

Job Summary: As a Cook, you will play a vital role in preparing high-quality, nutriƟous meals for 
our residents. Your culinary experƟse and commitment to excellence will ensure meals are 
craŌed to meet dietary needs while delivering flavor and comfort. Working in a collaboraƟve 
and caring environment, you'll uphold the highest standards of food safety and quality, making a 
meaningful difference in the lives of those in our care. Join us to bring your passion for cooking 
into a purpose-driven role! 

FuncƟons and ResponsibiliƟes:  

 Prepare and serve meals in large quanƟƟes that are palatable and appeƟzing in 
appearance with planned menus in a Ɵmely manner. 

 Prepare food in accordance with sanitary regulaƟons as well as established policies and 
procedures. 

 Prepare and inspect food for special diets. 
 Follow standardized recipes and ensure porƟon control.  
 Assure that safety regulaƟons are always followed and report any hazardous 

condiƟons/equipment to the Clinical DieƟƟan immediately.  
 Ensure proper storage, rotaƟon dates, refrigeraƟon of cooked foods and proper handling 

and use of leŌover foods. 
 Assure food and supplies for next meal are readily available and make subsƟtuƟons only 

when necessary. 
 Process diet changes and new diets as received from the Clinical DieƟƟan. 
 Assist in inventory control and storage.  
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 Cater to special funcƟons. 
 Assist in daily or scheduled cleaning duƟes.  
 ParƟcipate in in-services or training sessions or meeƟngs when offered. 

The duƟes described above are representaƟve and are not to be construed as all inclusive. The 
Cook may be required to perform related or subordinate duƟes as described from Ɵme to Ɵme 
by the Clinical DieƟƟan or Manager of OperaƟons. 

Requirements: 

 Diploma or CerƟficate from a recognized culinary insƟtuƟon or training program.  
 Red Seal papers or in the process of compleƟng. 
 2 years experience as a Cook, preferably within a health care or bulk food preparaƟon 

environment. 
 Strong knowledge of food safety pracƟces and regulaƟons. 
 Knowledge of texture modified diets and specific diets in general.  
 Excellent meal preparaƟon skills with a focus on quality and presentaƟon. 
 Familiarity with various cooking methods, ingredients, equipment and procedures within 

the kitchen. 
 Ability to work efficiently in a fast-paced kitchen seƫng while maintaining cleanliness 

and aƩenƟon to detail. 
 Strong English communicaƟon skills to effecƟvely collaborate with team members. 
 Ability to handle mulƟple tasks simultaneously while maintaining a posiƟve aƫtude 

under pressure. 
 Ability to adapt to new methods and principles with a willingness to incorporate them 

into exisƟng pracƟces.  
 Ability to maintain good personal hygiene. 
 Ability to follow oral and wriƩen instrucƟons. 
 Ability to smell and taste food to determine quality and palatability.  
 Ability to problem solve and make decisions when appropriate.  
 Availability to work a schedule of flexible hours and all shiŌs inclusive of days, nights, 

weekends, and holidays.  
 Demonstrated ability to aƩend work on a regular and consistent basis. 

Working CondiƟons: 

 ConƟnuous walking and standing throughout shiŌ. 
 Ability to liŌ and carry up to 50 lbs.  
 Occasional kneeling, pushing and pulling. 
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 Exposure to heat and noise in kitchen.  

Benefits: 

 Priority placement at a brand new on-site childcare facility operated by the YMCA of 
Cape Breton.  

 ParƟcipate in our Gas/HeaƟng Oil Program with SYDCO Fuels and save 5 cents off a litre 
of gas.  

 Access to our Employee and Family Assistance Program (EFAP), offering confidenƟal 
support for mental health, stress management, and personal challenges that’s available 
24/7 at zero cost.  

 Eligible for Pension Program after probationary period is complete. 
 

To Apply: 

This posiƟon is open unƟl filled. Please submit your applicaƟon by email to 
jessica@coveguesthome.com. Include a cover leƩer and resume that explains your interest in 
the role, why you believe you are a strong candidate, and highlights your relevant experience 
and skills. We also require a completed ApplicaƟon for Employment Form. ApplicaƟons will only 
be accepted by email.   Although we thank all applicants for their interest, we will only contact 
those we wish to interview.  

 

 

 


