
Position: 

Sous Chef (Contract) 

Hastings Entertainment Inc. is currently seeking qualified individual interested in furthering their career in the 

Food and Beverage industry. We are accepting applications for Sous Chef; this position is a seven to eight 

(7-8) month contract.  

 

Position Summary: Under the general supervision of the Chef de Cuisine, this position is responsible for the 

supervision of one or more food outlet kitchen(s) while maintaining a safe and welcoming work environment 

for all employees.  Other responsibilities include: 

 Prepare and cook a variety of cuisine for various outlets, using skill, creativity, and cost effective 

methods 

 Train and develop kitchen staff in all areas of food operations 

 Train and ensure the ongoing practice of safe food handling and preparation techniques 

 Assist in maintaining budgeted labor and food costs 

 Work closely with Chef de Cuisine to maintain successful culinary operations 

 

Successful candidates will demonstrate the following qualifications: 

 Must be willing to undergo a criminal record and credit check as set out by the Gaming Policy and 

Enforcement Branch 

 Culinary education an asset 

 Minimum 2 years’ experience in culinary management 

 Advanced Food Safe, Serving It Right certification  

 Red Seal certification an asset 

 Ability to exceed internal and external customer expectations through timely, effective, and service 

oriented communication 

 Working knowledge of MS Office  

 A passion for providing Great Experiences and Memories to our internal and external guests in the 

continual quest of achieving service excellence 

 

 

Apply Online: www.hastingsracecourse.com/careers 

Hastings HR Fax: 604.216.5211 

Email: jobs@hastingsracecourse.com 

 


