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Cook, First
China King Family Restaurant

Job ID
40409

VIEW THIS JOB ONLINE: https://www.firstnationsjob.com/jobs/40409

LOCATION
825 Reeves Street, Unit 2, Port Hawkesbury,
NS| Nova Scotia

DATE POSTED
20-06-2026

EXPIRY DATE
17-12-2026

TYPE OF JOB
Full Time

SALARY
CAD CAD 24-33/Hour

MIN. EXPERIENCE
1 year to less than 2
years

MIN. EDUCATION
Secondary (high)
school graduation
certificate

Job Details

Employer: China King Family Restaurant Ltd.
Position: Cook, First
Salary: $24-33/Hour
Job Type: Full-Time, Permanent
Work Location: Onsite
Benefits:
• Free parking available
• Team building opportunities
About the Restaurant
China King Family Restaurant is a locally owned family restaurant offering classic Chinese dishes prepared with care and
tradition. Known for its welcoming atmosphere and generous portions, the restaurant serves as a gathering place for
families and community members seeking familiar flavours and friendly service. The team takes pride in providing
consistent, high-quality meals while maintaining a comfortable and inclusive dining environment.

Contact Information:
Contact Name: Maggie
City: Port Hawkesbury
State: Nova Scotia
How to Apply:
Please send your resume and a brief cover letter outlining your relevant experience:
By mail:
China King Family Restaurant
825 Reeves Street, Unit 2
Port Hawkesbury, NS
B9A 2S4
Or by email: chinakingfamilyrestaurant@gmail.com
Subject line: “Restaurant Manager – China King Family Restaurant.”
**Only candidates selected for an interview will be contacted.**
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Job Description

Job Description:
• Determine the size of food portions and costs
• Plan menus and estimate food requirements for their realization
• Requisition food and kitchen supplies
• Prepare and cook complete meals or individual dishes and foods
• Prepare dishes for customers with food allergies or intolerances
• Inspect kitchens and food service areas
• Train staff in preparation, cooking and handling of food
• Order supplies and equipment
• Supervise kitchen staff and helpers
• Maintain inventory and records of food, supplies and equipment
• Clean kitchen and work areas
• Organize buffets and banquets

Job Requirements:
• Secondary (high) school graduation certificate
• 1 year of related experience
Work conditions and physical capabilities:
• Attention to detail
• Fast-paced environment
• Handling heavy loads
• Physically demanding
• Repetitive tasks
• Standing for extended periods
• Work under pressure

Personal suitability:
• Client focus
• Dependability
• Initiative
• Organized
• Reliability
• Team player
• Time management
• Benefits:
• Free parking available
• Other benefits
• Team building opportunities
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