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Sous chef
The Village Idiot Bar and Grill Ltd.

Job ID
40556

VIEW THIS JOB ONLINE: https://www.firstnationsjob.com/jobs/40556

LOCATION
306 MacKenzie Ave, Revelstoke, BC| British
Columbia

DATE POSTED
13-07-2026

EXPIRY DATE
09-01-2027

TYPE OF JOB
Full Time

SALARY
CAD 24.89

MIN. EXPERIENCE
2 years to less than 3
years

MIN. EDUCATION
Other trades
certificate or diploma

Job Details

Job Title: Sous-chef (NOC 62200)
Wage: $24.89/hour
Hours per week: 30-40
Number of Positions available: 1
Benefits: Gratuities, staff meals
Language of Work: English
Work Location: Revelstoke, BC

Company Profile: The Village Idiot is one of Revelstoke’s top restaurants featuring a family friendly atmosphere serving a
diverse menu to satisfy most palates and dietary needs. The menu features made to order pizzas, burgers, seasonal
feature menus and signature cocktails. In addition to their physical location on MacKenzie Avenue in Revelstoke, The
Village Idiot operates a satellite location for delivery orders and large-scale prep for the restaurant.
Job Description and Responsibilities:
• Manage kitchen operations and line flow as second-in-command, ensuring the kitchen runs smoothly.
• Prepare and cook complete meals, signature pub items, and allergy-safe dishes to our exact standards.
• Supervise and coordinate activities of cooks and kitchen workers to keep the team unified and efficient.
• Train staff in food preparation, plating, and safe equipment use to maintain high quality and consistency across all shifts.
• Track daily inventory, estimate costs, and order food supplies to keep the kitchen properly stocked while managing
waste.
• Maintain cleanliness of workplace, equipment and self to uphold Food Safe standards
• Maintain a professional demeanor in a high stress environment

Employment Requirements:
• Completion of secondary school required.
• Completion of trade certificate, formal culinary education or equivalent experience is required.
• At least two years’ experience in a high volume commercial kitchen
• Positive attitude and team player and a demonstrated ability to work under pressure.

HOW TO APPLY: Applications are accepted in person at 306 Mackenzie Avenue, Revelstoke, BC, V0E 2S0 or by email to:

https://www.firstnationsjob.com
mailto:info@firstnationsjob.com
https://www.firstnationsjob.com/jobs/40556


office.villageidiot@gmail.com Attention: Chris
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