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Tobiano Golf Course, Jess’ Restaurant

Position Title: BOH (Line cooks, Prep cooks, Dishwashers)
Department(s): Food & Beverage

Reports to: Head Chef

Position Type: Seasonal Position (April — October) or Year Round

Wage: $19-$23/hr based on experience

Additional Benefits: Uniform provided, Complimentary golf privileges (restrictions apply), Employee
Discounts, Social Events, Flexible Shifts (5 on 2 off or 4 on 3 off), Above average tip pool every 2 weeks

Tobiano Golf Course is located just 20 minutes west from Kamloops, BC, on the banks of Kamloops Lake.
Tobiano is an 18-hole championship facility that is best known for its amazing views and spectacular
playing conditions.

Jess’ restaurant is looking for hard-working individuals who display a passion for the culinary arts. We are
in a fast-paced industry that requires you to think of your feet and problem solve daily. We require
individuals with excellent communication and organization skills.

Expectations

e Comply with all health and safety standards and practices as set forth by WorkSafeBC and
FoodSafeBC.

e Work in a team atmosphere to accomplish the goals set forth by the organization.

e Regular communication with the Head Chef and Front of House servers to ensure effective and
efficient quality of product and service.

e Maintain a friendly and professional demeanor with all staff and guests.

Role & Description

e Daily food prep as instructed by the Head Chef.

e Assembling dishes according to the Head Chef’s recipes and specifications.
e Maintain the sanitation and cleanliness of the food preparation area.

e Maintaining and keeping up with the organization and cleaning of dish.
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Qualifications

e Reliable means of transportation.

e Ability to work shifts — days, evenings, weekends, and holidays.

e Must be able to lift and maneuver objects that weigh upwards of 30lbs.

e 2 Years experience would be an asset, willing to train the right candidate.

To apply please send your resume to chef(@tobianogolf.com.




