JOB TITLE:	PART TIME LINE COOK 
Supervisor: 	Kitchen Supervisor/Head Cook  
Type of position: 	Seasonal, casual
Hours: 	Variable and can change seasonally 
Wage:	$20.24/hour ($21.05 from April 1, 2026)

The Grad House is looking to hire a part time line cook to fill shifts that come open due to staff illness, vacations, and exams. There is no fixed schedule for this coverage.

Position Overview 
The Line Cook is responsible for the preparation of high-quality food in a timely, efficient, sanitary and consistent manner. Our Line Cooks work in a fast-paced work environment while maintaining the organizational ability to identify and act on job duties quickly and effectively. They also work as team members in a dynamic workplace, follow all safety procedures, and have a high threshold for heat in a kitchen environment. The part time Line Cook is responsible for basic food preparation like fryers, salads and sandwiches. 

Essential Job Functions

Cooking
Ensure that proper preparation procedures have been completed, assist in prep completion as directed 
Prepare the cooking areas for the shift
Prepare all food items as directed in a sanitary and timely manner
Follow recipes, portion controls, and presentation specifications as set by the Head Cook
Restock all items as needed throughout shift
Serve food in the proper portion size and at the proper temperature
Control and limit waste

Cleaning and equipment maintenance
Use and maintain all equipment in station
Assist with the cleaning, sanitation, and organization of kitchen, walk-in coolers, and storage areas

Performance & Safety
Prepare dishes for customers with food allergies or intolerances
Follow all health and safety regulations prescribed
Follow all the restaurant regulation prescribed
Ensure quality and safety of food by performing standard and any additional sanitary measures including sweeping of the floors, cleaning of surfaces, as well as proper covering and storage of food items according to standards and procedures
Communicate problem and ideas to and with supervisors, co-workers and manager
Perform other related duties as required

Qualifications / Knowledge
FOODSAFE level 1 preferred
Basic knowledge of methods and procedures for serving food, principles of sanitation, and principles of safe food handling required
Ability to lift up to 50lb

Skills/Aptitudes
Effective communication skills
Highly flexible, with solid interpersonal skills that allow one to work effectively in a diverse working environment
Multitasking skills, and the ability to prioritize tasks with minimal supervision
Attention to detail in all areas of work
Strong work ethic and positive team attitude

How to apply: 
Send your cover letter and resume to the attention of Mr. Neil Barney, Operations and Services Manager via email to nob@uvic.ca. Please attach the cover letter and resume as a single PDF file and use the job title you are applying for as the email subject. 

This posting will close once the positions are filled.

