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supervisor, food services

Posted by: 2603705 Ontario Inc /Tim Horton's

Posting date:21-Feb-2024 Closing date: 19-Aug-2024

Education: Secondary (high) school graduation certificate

L anguage: English

Job location: Other

Salary: $17.50 Per Hour

Y ears of Experience: Fresher (less tharrd.year)

Vacancy: 3

Job Type: Full Time Job id: CAJ3990080

Job description:

Job description:

Supervisor, food services trainee (62020)

Employer: Tim Hortons

936 Broad St. E Dunnville, ON N1A 274

Salary: $17.50 per hour/ 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
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NOC Group: 62020 — Food Service Supervisor

Job Details:

The Food Service Supervisor will be responsible for overseeing and coordinating the day-to-
day operations of the food service team. This individual will play a key role in ensuring efficient
and high-quality food service, adherence to health and safety standards, and customer
satisfaction. The Food Service Supervisor will provide leadership to the team, manage
workflow, and contribute to the overall success of the food service department.

Responsibilities:

¢ Provide leadership and guidance to food service staff, ensuring a positive and productive work
environment.

e Schedule and assign tasks to team members, considering operational needs and staff capabilities.

¢ Coordinate with kitchen staff to manage inventory, order supplies, and maintain appropriate stock
levels.

e Interact with customers to address inquiries, resolve issues, and ensure a positive dining
experience.

e Maintain a customer-focused approach and encourage staff to provide excellent customer service.

e Address any operational challenges that may arise during service and make real-time decisions to
resolve issues.

e Conduct regular inspections to verify adherence to quality and cleanliness standards.

e Implement and enforce health and safety regulations, including food safety standards.

Requirements:
. Secondary (high) school graduation
. Certificate experience: 1 Year to less than 7 months

To apply, please submit your resume @ timhortons100988@timzone.com. We thank all
applicants for their interest in this position, however, only those selected for an interview will
be contacted.
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