






.. Purchasing, scheduling and inventory control 
.. Very good interpersonal and listening skills and the ability to work as part of a team 
.. Ability to read and comprehend information 
.. CPR and Basic First Aid training. 

The incumbent must be familiar with the operation of the following equipment: 
.. Dish washer and clothing washers and dryers 

.. Stoves, ovens, dishwasher, mixer, knives, deep fryer, meat slicers, and other 
kitchen equipment to supervise food preparation, delivery and disposal 

.. Micro-computers using Microsoft Office software, such as Microsoft Word for 
word processing. 

Confidentiality is of prime importance, as well as tact, discretion and the ability to communicate 
effectively. Failure to demonstrate these qualities may result in inappropriate decision making 
and negative publicity for the organization. 

Typically. the above qualifications would be attained by: 

The preferred incumbent will have completed a commercial cooking program combined with at 
least one year of experience in institutional cooking. Experience working with an elderly population 
would be an asset. Experience as a resident care aide would be an asset. An acceptable 
criminal records check is required and must be maintained. 

WORKING CONDITIONS 

Phys ical Demands 
The incumbent must be able to: 

• work in a hot kitchen for most of every shift
• stand for extended periods during the shift
.. wall< for extended periods during the shift 
.. bend forward and in various directions to provide food service and perform cleanup duties 
.. lift and carry loads up to 25 kg in weight 
.. regularly engage in physical exertion 
• complete repetitive motion.

Envi ronmental Con d i t  ions 
Environmental risks associated with the position include working in an industrial kitchen with 
equipment that can cause bodily harm such as cuts and burns and working with cleaning 
chemicals and detergents while following all WHMIS guidelines and safety practices. 

Sensory Demands 

The incumbent will spend time during a shift exposed to higher than normal room temperatures 
and will be required to use the combined senses of touch, sight and smell while preparing meal 
items. 

Mental Demands 

Establishing relationships with and providing meals to aged residents or clients who may be ill, 
disabled, palliative or cognitively impaired can be stressful. Working with residents or clients who 
may become confused, intoxicated, physically or verbally aggressive or may have language 
barriers can be stressful at times. Family members can be challenging, and lack understanding 
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of the limits to care in a facility, causing stress. Providing nutritious meals and snacks on 
schedule every shift and for special occasions can be tiring and stressful. 

The incumbent must be able to maintain a positive attitude when responding to all of these 
situations, and must have the ability to deal effectively with angry and frustrated people. 
Patience, tact, and sound judgment are required as well as the ability to use non-violent crisis 
intervention techniques, at all times with due regard for Tlicho culture and traditions. 

L TCF Team Members are expected to work co-operatively. 

The Lead Cook works regular day shifts but work schedules will be regularly reviewed and may 
be changed as needed to meet operational requirements. The incumbent may be required to 
work various shifts, including weekends, day and evening shifts, to accommodate special 
activities in the absence of the Cook's Helper. 

ADDITIONAL REQUIREMENTS 

Position Security (check one) 
□ No criminal records check required

□ Position of Trust-criminal records check required

□ Highly sensitive position -requires verification ofidentity and a criminal records check
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