
www.firstnationsjob.com
info@firstnationsjob.com

Food Service Supervisor
Coco Fresh Tea & Juice

Job ID
38777

VIEW THIS JOB ONLINE: https://www.firstnationsjob.com/jobs/38777

LOCATION
664-5000 Canoe Pass Way, Delta, BC| British
Columbia

DATE POSTED
10-01-2026

EXPIRY DATE
06-01-2027

TYPE OF JOB
Full Time

SALARY
CAD $28.00 per hour

MIN. EXPERIENCE
2 years to less than 3
years

MIN. EDUCATION
Secondary (high)
school graduation
certificate

Job Details

Coco Fresh Tea & Juice is seeking a Food Service Supervisor to join our team in Delta, BC.

Permanent, full-time; 40 hours per week; $28 per hour. Standard 8-hour shifts for this position could be scheduled
between 9AM and 10PM. Must be flexible and available to work on weekends. Extended Health and Dental benefits are
available to full-time workers after 3 months of probation.

Work Location:
Shifts will be scheduled at the following location:
• 664-5000 Canoe Pass Way, Delta, BC, V4M 0B3

How to apply:
*Please do not call or apply in person.

Please email CV to: vancouver.ys@coco-intl.com
*Please confirm in your CV that you are legally authorized to work in Canada (i.e., either a permanent resident, citizen of
Canada or a Refugee Claimant with a valid Work Permit).

Job Description

Duties:
• Supervise and coordinate daily beverage preparation activities, promote operational efficiency, and ensure standards of
quality are met;
• Manage inventory levels, place orders for equipment repair, supply, and ingredients replenishment;
• Keep records such as the amount and cost of beverages, sales, and wastage;
• Recruit and train new employees on customer service, store operations, menu items, health, safety, and hygiene
standards;
• Train new staff in beverage preparation and conduct work performance evaluations;
• Oversee duties and responsibilities of baristas;
• Oversee proper cash management and cash register policies;
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• Prepare and implement marketing and promotional events;
• Establish and manage team schedules and shift assignments;
• Resolve customer issues and make improvements on beverage flavours;
• Ensure our company culture is consistent with the company’s values, mission, and vision.

Qualifications:
• Secondary school completion required;
• Must have completed a college program in food service administration, hotel and restaurant management or related
field OR at least 2 years of experience in food preparation or service;
• Previous experience in supervising is an asset;
• English language ability required.
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