
 
 
 

We are currently seeking dynamic, energetic, and enthusiastic individuals at the capacity of line cook to 

join our Culinary team Department for the 2020 golf season. 

Duties and Responsibilities 
•  Prepares a variety of meats, seafood, poultry, vegetables and other food items for 

cooking in broilers, ovens, grills, fryers and a variety of other kitchen equipment. 

• Assumes 100% responsibility for quality of products served. 

• Knows and complies consistently with our standard portion sizes, cooking methods, 
quality standards and kitchen rules, policies and procedures. 

• Stocks and maintains sufficient levels of food products at line stations to assure a 
smooth service period.  

• Portions food products prior to cooking according to standard portion sizes and recipe 
specifications. 

• Maintains a clean and sanitary work station area including tables, shelves, grills, broilers, 
fryers, pasta pot, sauté burners, convection oven, flat top range and refrigeration 
equipment. 

• Prepares item for broiling, grilling, frying, sautéing or other cooking methods by 
portioning, battering, breading, seasoning and/or marinating. 

• Follows proper plate presentation and garnish set up for all dishes. 

• Handles, stores and rotates all products properly. 

• Assists in food prep assignments during off-peak periods as needed. 

• Closes the kitchen properly and follows the closing checklist for kitchen stations. Assists 
others in closing the kitchen. 

• Attends all scheduled employee meetings and brings suggestions for improvement.  

• Performs other related duties as assigned by the Chef/ Sous Chef or manager-on-duty 

 
Qualifications and Skills 

• A minimum of 2 years of experience in kitchen preparation and cooking. 

• At least 6 months experience in a similar capacity. 

• Must be able to communicate clearly with managers, kitchen and dining room 
personnel. 

• Be able to reach, bend, stoop and frequently lift up to 40 pounds. 

• Be able to work in a standing position for long periods of time. 



Salary and Benefits 

• Full Time Seasonal and Part Time Seasonal positions are available.

• Golf privileges upon the discretion of the club.

Cataraqui is an equal opportunity employer and we would like to thank all applicants for their 

interest.  Please note that we will only be contacting the candidates under consideration. 

In accordance with the Accessibility for Ontarians with Disabilities Act, 2005 and the Ontario 

Human Rights Code, Cataraqui Golf and Country Club will provide accommodations throughout 

the recruitment and selection process to applicants with disabilities. If selected to participate in 

the recruitment and selection process, please inform Human Resources of the nature of any 

accommodation(s) that you may require. 

Please forward cover letter and resumes in confidence by email to: 

Gary Mahoney 
Executive Chef 

Cataraqui Golf & Country Club 
gmahoney@cataraqui.com  

mailto:gmahony@cataraqui.com

