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Date Posted:  July 11, 2026  
Updated: July 14, 2026 
Current Postings 
The following positions are currently open: 
 
Part-Time Line Cook 

• Wage: $18.25 – $23.00 / hour (Based on line cook experience) 
o Experienced line cooks earn $20.00 - $23.00 / hour, depending on 

experience, demonstrated ability, reliability, and overall suitability for the 
position. 

o A training wage of $18.25 / hour may be considered for an exceptional 
candidate requiring full line training.  

• Hours & Shifts: Part-time. Hours vary based on business levels. Primarily evening 
shifts starting around 4:00/5:00 PM until kitchen closing duties are completed. 
(About 2-4 shifts per week). 

• Kitchen Schedule: Kitchen currently closes at 9:00 PM (Wed-Sat) and 8:00 PM 
(Sun-Tue). Closing duties typically require an additional 30-60 minutes. (This is a 
reference time, not candidate’s actual schedule). 

Line Cook 
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What We Are Looking For: 
• Quality & Consistency: Prepare and plate great food with consistency and 

attention to detail, maintains high food standards, and can confidently operate on 
the line. 

• Team Player: Willing to assist with line cooking, food prep, and dishwashing when 
needed. 

• Reliability: Arrive on time, has reliable transportation, be fit for duty, and perform 
well in a fast-paced environment. 

• Physical Demands: Able to stand for extended periods, lift approximately 40-50 
lbs, and work safely around hot surfaces and sharp equipment, and work well under 
pressure, and safely perform the essential duties and physical demands of a busy 
kitchen. 

• Availability: Evening and weekend availability is strictly required. 
 
Qualifications: 

• Previous line cooking experience is preferred. 
• FoodSafe Level 1 and WHMIS are required (or must be willing to obtain them within 

an agreed timeframe). 
• Basic First Aid certification is an asset. 

 
Perks: 

• Free staff meal during your shift. 
• 20% staff and family discount on food and beverages (after qualifying period). 
• Friendly team environment with early kitchen closing hours. 
• Full perk guidelines and conditions will be reviewed during the interview stage.  

 
How to Apply 
To protect applicant privacy, keep our hiring process organized, and prevent online 
messaging clutter, we do not accept applications via email or social media. 

• Apply In Person: Please drop off your resume in person between 11:30 am and 4:00 
pm at 4000 Island Hwy, Royston, BC, and ask to speak with the Kitchen Manager 
(if available). 


