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Supervisor, food services

Posted by: 1029310 Ontario Inc./ Tim Hortons 

Posting date:02-May-2024        Closing date: 29-Oct-2024

Education: Secondary (high) school graduation certificate

Language: English

Job location: Other 

Salary: $17.50 Per Hour

Years of Experience: Fresher (less than 1 year)

Vacancy: 3

Job Type: Full Time Job id: CAJ1545095

Job description:

Food Services Supervisor (62020)
Employer:1029310 Ontario Inc./ Tim Horton's
Location:936 Broad St E, Dunnville, ON N1A2Z4
Salary: $17.50 per hour for 30 to 35 hours per week
Job Type: Full Time, Permanent Employment
Start Date: As soon as possible
Language:  English
Minimum Education:Secondary (high) school graduation certificate 
Position Available: 3
NOC Group:               62020- Food service supervisors

Job Details :

We are looking for a motivated and experienced Food Service Supervisor to join our team. As a Food Service 
Supervisor, you will be responsible for a combination of managerial and operational tasks to ensure the smooth 
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Establishing methods to meet work schedules
Requisitioning food and kitchen supplies
Supervising and coordinating activities of staff who prepare and portion food
Training staff in job duties, sanitation, and safety procedures
Estimating ingredients and supplies required for meal preparation
Hiring food service staff
Ensuring that food and service meet quality control standards
Preparing budgets and cost estimates
Addressing customers' complaints or concerns
Maintaining records of stock, repairs, sales, and wastage
Preparing and submitting reports
Preparing food order summaries for chef
Having knowledge of the establishment's culinary genres
Supervising and checking assembly of trays

Secondary (high) school graduation certificate 
Experience: 1 year to less than 7 months

functioning of the food service facility including great customer service, quality control menu planning and problem 
solving.

Responsibilities:

Requirements:

To apply, please submit your resume to noble.timmies@lmkfoods.ca. We thank all applicants for their interest in this 
position, however, only those selected for an interview will be contacted.
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