
Employment Opportunity 
 
POSITION:  Kitchen Supervisor – Full-time 

 

TERM:  August 2022 - May 2023 (potential for extension through summer) 

  

RATE OF PAY:  $17.35  per hour plus Vacation Pay, tips 

 

DUTIES: Duties include all aspects of food production and control, as it pertains to 

the flow of food through the kitchen and into the dining room. You will also 

be involved in the procurement of food supplies and the maintaining of a 

clean and safe work environment. As Kitchen Supervisor, you will provide 

support and leadership to a team of part time students, while working 

closely with the Bar Manager.  Some administrative duties may also be 

required.  You will liaise with the front of house staff to maintain a smooth 

flow of food and assist with maintaining a high level of both customer 

service and consistent food quality. 

 

TRAINING:  Consists of a mandatory training session before the start of the academic 

year plus periodic training seminars throughout the year. 

 

PREREQUISITES:  Previous food production experience is essential. Must be kitchen savvy 

and feel at home in a kitchen environment. Strong interpersonal and 

organizational skills. Experience in fast-paced environment. Food Safety 

Certificate considered a large asset. 

 

HOURS:  Approx. 40 hours a week, may vary depending on support staff availability. 

 

TO APPLY:  Submit cover letter, resume, and any relevant qualifications to 

management.  

  

 Online: david.foley@acadiau.ca & Michael.sutherland@acadiau.ca   

 Incomplete resumes will not be considered. 
 
The Acadia Students’ Union believes in employment equity and the values a diverse and inclusive workplace, which we 

believe enriches the work environment. 

We encourage qualified applications from all diverse communities and traditions including, but not limited to, 

Indigenous peoples, persons with a disability, racially visible persons, female-identified persons, persons of minority 

sexual orientations and gender identities, different nationalities, cultures or religions, and all candidates who would 

contribute to the diversity of our community. 

We strive to use hiring practices that are inclusive to all candidates to ensure equal access to positions. If there are any 

accommodations you require please contact us and we would be happy to accommodate, where able. 

We thank all applicants in advance and advise that only those invited for an interview will be contacted. The ASU 

reserves the right not to fill any position that may be posted. 
Please note that should a position become available during this time resumes may be considered to fulfill staffing needs. 

The ASU reserves the right not to fill this position 

THIS IS AN ACADIA STUDENTS' UNION EMPLOYMENT OPPORTUNITY 
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Kitchen Supervisor (Axe Bar & Grill) 
 

1. General Responsibility 

 

Food Production staff will work to ensure the highest possible quality produced in a timely 

fashion for all Axe B&G Kitchen offerings keeping in mind product freshness, food 

safety, innovation, portion control, and waste.   
 

They are responsible for the “flow of food” through the Kitchen which includes the 

grill line, sandwich prep area, pizza oven, and all other kitchen workstations. The Kitchen 

Supervisor reports to Axe Bar and Grill Manager.   

 

2. Specific Duties 

 

a) The Food Production staff is expected to service customer orders including daily specials along 

with regular menu items following the specific guidelines for portion and quality control. 

b) Food Production staff is expected to perform the prep for all daily specials along with regular 

menu items. 

c) Scheduling of kitchen staff using the “Sling” app. 

d) Training of new kitchen staff up to standards.  

e) Food Production staff will keep kitchen, fridges, freezers, and storeroom areas clean and orderly. 

f) Food Production staff is expected to follow established food safety regulations and report any 

problems directly to the Manager. 

g) Food Production staff is expected to be able to operate and clean the dishwasher and all other 

equipment. 

h) Food Production staff is expected to interact with other staff in a professional manner that will 

promote and enhance the offered services. 

i) Any other duties as assigned by the Food & Beverage Manager (Axe Bar and Grill Manager). 


