Title:

Food service supervisor ( prep and closing ) (NOC: 6212)

Terms of Employment:

Permanent, Full Time, Shift, Weekend, Day, Night, Evening

Salary:

To be negotiated, Gratuities, Group Insurance Benefits

Anticipated Start Date:

As soon as possible

Location:

Taber, Alberta (2 vacancies)

Skill Requirements:

Education:

Not required

Credentials (certificates, licences, memberships, courses, etc.):
Not required

Experience:

1 year to less than 2 years

Languages:

Speak English, Read English, Write English
Work Setting:

Restaurant

Supervisory Experience:



Food and beverage servers, Food service counter attendants and food preparers, Kitchen and
food service helpers, Cooks

Specific Skills:

Supervise and co-ordinate activities of staff who prepare and portion food, Ensure food service
and quality control, Maintain records of stock, repairs, sales and wastage

Additional Skills:

Train staff in job duties, sanitation and safety procedures, Hire food service staff
Security and Safety:

Criminal record check (abstract), Basic security clearance

Own Tools/Equipment:

Uniform

Work Conditions and Physical Capabilites:

Fast-paced environment, Work under pressure, Tight deadlines, Standing for extended periods,
Walking

Work Site Environment:
Noisy, Hot

Work Location Information:
On-site customer service
Ability to Supervise:

5-10 people

Essential Skills:

Reading text, Numeracy, Oral communication, Working with others, Problem solving, Job task
planning and organizing, Significant use of memory, Finding information, Computer use,
Continuous learning

Employer:

173992 Alberta Ltd. o/a SA Pizza

How to Apply:



By Mail:

6200 46 Avenue, suite 14
Taber, Alberta
T1G 2B1

By Fax:

(403) 223-1428

By E-mail:
lewayne@bptaber.com
Online:

http://www.bptaber.com

Business Profile:

Operating franchise of Boston Pizza. Casual dining restaurant with sports lounge and patio.

Web Site:

http://www.bptaber.com


http://www.bptaber.com/
http://www.bptaber.com/

