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Cook Job ID

39823
Parni Enterprises Ltd. o/a Hide-a-way Cafe

VIEW THIS JOB ONLINE: https://www.firstnationsjob.com/jobs/39823

LOCATION DATE POSTED EXPIRY DATE
45639 Lark Road, Chilliwack, BC, Chilliwack, 24-04-2026 21-10-2026
BC| British Columbia

TYPE OF JOB SALARY MIN. EXPERIENCE MIN. EDUCATION
Full Time CAD 21.00 1 year to less than 2 Secondary (high)
years school graduation
certificate

Job Details

Employer Name: Parni Enterprises Ltd. o/a Hide-a-way Cafe

Job Position: Cook

Salary: $21.00 per hour for 40 hours/week
Location: 45639 Lark Road, Chilliwack, BC, V2R 3N5
Vacancy: 1

Employment Type: Full-time Permanent.

Start Date: As soon as possible

Job Requirements

Languages: English

Education: Secondary (high) school graduation certificate

Experience: 1 years to less than 2 years

Work Setting: Restaurant, Urban area

Credentials: Safe food handling certificate required

Work Conditions and Physical Capabilities: Fast-paced environment, Repetitive tasks and standing for extended periods.

Personal Suitability: Flexibility, Team player, Organized, Reliability and Dependability
Job Description

Specific Skills:

* Prepare and cook a variety of Canadian and East Indian dishes, including curries, tandoori items, breakfast meals,
sandwiches, and daily specials.

* Plan menus and assist in developing new dishes that combine traditional Indian flavors with Canadian café-style
offerings.

* Ensure consistent taste, quality, and presentation of all food items served.

* Prepare ingredients by chopping, marinating, seasoning, and portioning as required.

* Operate kitchen equipment such as grills, ovens, fryers, and tandoor safely and efficiently.

* Monitor food inventory, estimate ingredient requirements, and assist in ordering supplies.


https://www.firstnationsjob.com
mailto:info@firstnationsjob.com
https://www.firstnationsjob.com/jobs/39823

* Maintain cleanliness and organization of the kitchen in compliance with food safety and hygiene standards.
* Train and guide kitchen helpers or junior staff in food preparation and handling.

* Ensure proper storage of food items and minimize waste through effective kitchen practices.

* Follow all health and safety regulations, including safe food handling and sanitation procedures.

» Work efficiently during busy hours while maintaining high-quality food service.

How to Apply:
By email -jobs.hideawaycafe@outlook.com Or By Mail: 45639 Lark Road, Chilliwack, BC, V2R 3N5
Note: Anyone who can legally work in Canada can apply for this job. If you are not currently authorized to work in Canada,

the employer will not consider your job application. Preference for Canadian citizen and Permanent Resident.
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